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EDAMAME & $9
lemon kosho dressing
NIKKEI SCALLOP (1PC) $9
Hokkaido scallop, Peruvian yellow chillis tigers milk dressing,
red onion, toasted corn, coriander, chives
OCTOPUS ANTICUCHO $16 |
chargrilled octopus, anticucho marinade,
Peruvian chillies, garlic, lime, coriander
KARAAGE CHICKEN $14 |
Japanese style fried chicken,
spicy mayo, togarashi
8 SPICE CALAMARI $16
crispy calamari, 8 spice blend of grounded oriental
and Peruvian spices, lime aioli
|
 MAINS - |
GRILLED WAGYU BEEF $48
Wagyu mb 8 flank, spiced condiments, shoyu,
Peruvian yellow chilli broth, confit ginger,
side of steamed rice and greens
CHICKEN TERIYAKI $28.50
charred chicken thigh, steamed rice, pickles, kewpie mayo
BEEF TATAKI BOWL $35
seared MB 8 Wagyu flank, garlic chips, nori, rice,
kewpie mayo
FISH SASHIMI & AVOCADO BOWL $33
market fish sashimi, avocado, edamame, nori, sesame, Spicy mayo
PORK CHAUFA -7 & $24
Peruvian style fried rice (arroz chaufa) with egg, spring onion,
soy sauce, sesame oil
choice of gochujang pork or vegetables & @
DESSERT OF THE DAY
please ask our team
@ VEGETARIAN | PLEASE INFORM OUR TEAM OF ANY ALLERGIES )
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