
Menu



CHEFS CHOICE MENU

3 Course 29.00 € p.p.

5 Course 46.00 € p.p.



CEVICHES

Nikkei Classic

Tuna, octopus, avocado, chulpi corn
12.90€

Nikkei Passion

Black tiger shrimp, sea bass, sweet potato, passion
fruit miso - Leche de Tigre 12.90€

Street Food Style

Fish of the day, sweet potato, cilantro, crispy
calamari 11.90€

Vegannnn

Jerusalem artichokes, tofu, mushrooms, sweet
potato 7.90€



THE NIKKEI SUSHI BAR

Lachs Nigiri

With chimichurri, olive oil
5.50€

Short Rib Nigiri

24h braised beef rib sashimi, soy ginger jus, quail
egg 6.50€

Lachs Batayaki MAKI

Crispy shrimp, avocado, cream cheese, salmon
tartar with Japanese herb butter 13.50€

Tuna Truffle Maki

Cream cheese, avocado, crispy shrimp, tuna
tartare with ponzu truffle sauce 14.00€

Spicy Tuna Nigiri

With smoky anticucho chilli sauce
6.50€



ANTICUCHOS & GRILL

Chicken

Chili soy marinade, peruvian herb sauce
3.90€

Salmon Belly

Honey-chili glaze, yuzu gel
4.10€

Oktopus

Chili Dashi, Chimichurri, olive aioli
4.10€

Veggies

Daily vegetables, soy ginger glaze, chalaca, 
peppermint sauce 3.50€

with 3 skewers you get a bowl of rice



PICADILLOS

Yuzu Beet Salad

Mixed salad leaves, avocado, tomatoes, yuzu 
beetroot dressing 7.90€

Horenso Spinat Salad

Spinach, avocado, daikon radish, miso peanut
dressing 8.90€

Crab Meat Potato Causa

Cold Peruvian potato ore with avocado cream, crab
salad, quail egg, olive sauce and truffle caviar 6.90€

Short Ribs Bun

Small bun filled with 24h braised beef rib, grilled 
green onion, chili aioli, peanut 5.50€

Our Chicken Wings

Chili-honey glaze, chalaca, peppermint sauce
7.90€

Empanadas

Filled with Peruvian beef ragout
5.50€

Empanadas

Filled with corn, miso & cheese
5.50€



SOUL FOOD

Tacu Tacu

Peruvian bean rice patties with creamy chilli sauce 
and pork belly or chicken breast 15.90€

Estofado de un nikkei limeno

24h short ribs, soy tomato chili reduction, shrimp, 
omelette Nikkei fried rice

16.90€

Fish Saltado

Butter mackerel fillet with soy ginger sauce, 
tomatoes, onion, cilantro and udon noodles 15.90€

Cauliflower

Roasted redcurrants with red Miso-Chili glaze on 
creamy cauliflower puree 13.90€



STEAK

Mashed potatoes

Side dish to the Tomahawk Steak (see above)

Filet Steak 200g

Japanese herb butter, mashed potatoes
28.00€

Tomahawk Steak 1kg

For 2 person

Grilled on the bone, Japanese herb butter
75.00€



FINAL FELIZ

Macchu Matcha

Matcha très leches cake, chocolate ganache cake
6.00€

Coco y Chicha

Coconut milk tapioca pudding, purple corn jelly, 
cinnamon 5.00€

Warm chocolate cake

Coconut and pumpkin seeds
6.00€

Ice cream trilogy

Ice cream of the day
6.00€



Gluten

Crustaceans

Eggs

Fish

Peanuts

Soya

Milk

Nuts

Celery

Mustard

Sesame seeds

Sulphur dioxide

Lupin

Molluscs

Allergens

Icons

Vegan Vegetarian

Beef Pork

Rabbit Lamb

Calf Chicken

Duck


