
DINNER MENU
STARTERS

DESSERTS

MAINS

CEVICHES

“WANTON” SOUP...

BREADED FISH... 

MUSSELS “A LA CHALACA”... 

CAUSA NIKKEI SALAD... 

STUFFED POTATO WITH MEAT... 

PIE... 

SWEET RICE... 

LEMON PUDDING... 

BEEF LOIN...

CRISPY PORK...

FRIED BEEF RICE “CHAUFA”...

“ANTICUCHO” NIKKEI AND “HUANCAINA”... 

DUCK NIKKEI “A LA CERVEZA NEGRA” 
WITH RICE... 

CHICKEN CURRY WITH COCONUT 
CREAM AND AROMATIZED RICE... 

SALMON TIRADITO... 

TUNA CEVICHE NIKKEI... 

CITRIC SALMON “TIRADITO”... 

LUNCH MENU
STARTERS

DESSERTS

MAINS
OCTOPUS CEVICHE “NIKKEI STYLE”... 

CITRIC SALMON “TIRADITO”... 

STUFFED POTATO WITH MEAT  
“A LA HUNCAINA”... 

PASSION FRUIT CHEESECAKE... 

ALFAJOR STUFFED WITH MILK CREAM... 

CRISPY PORK WITH CRIOLLA SAUCE... 

RICE WITH DUCK A LA CHICLAYANA... 

SAUTÉED BEEF TENDERLOIN WITH 
NIKKEI SAUCE AND FRENCH FRIES... 



WINE MENU

MISSÃO DO CHEFE: 
NIKKEI CONCEPT REPRESENTS THE JAPANESE GASTRONOMIC PRESENCE IN PERU. 
OVER THE YEARS DUE TO THE LARGE NUMBER OF IMMIGRANTS IN THE COUNTRY, A 

GREAT GASTRONOMIC MOVEMENT HAS BEEN CONSIDERED AS FINE-DINING - NIKKEY. 
OUR CHEF’S MISSION IS TO PROVIDE THIS EXPERIENCE TO OUR CUSTOMERS.

WHITE

RED

ROSE

CHÃ  
VINHO DO FOGO, MOSCATEL BRANCO, CAPE VERDE... 23.00€* 

LUNARDI 
PINOT GRIGIO,  PINOT GRIS, CANTINE RIONDO, ITALY... 21.00€* 

FINCA LA ESTACADA
 CHARDONNAY, SAUVIGNON BLANC, CUENCA, SPAIN... 27.00€* 

ANALIVIA VERDEJO VIURA
RUEDA REGIÃO DA ESPANHA... 24.00€* 

VERSÁTIL TOURIGA
ARAGONÉS, TRINCADEIRA, ALENTEJO, PORTUGAL... 22.00€*

LAMAN  
TEMPRANILLO, VALDEPEÑAS, SPAIN... 27.00€* 

VERSÁTIL 
TOURIGA, ARAGONÉS, TRINCADEIRA, ALENTEJO, PORTUGAL... 22.00€* 

FINCA LA ESTACADA TEMPRANILLO
ESPANHA... 27.00€* 

J.P AZEITÃO
PORTUGAL... 22.00€*

FOGO  
SÃO VICENTE, CABO VERDE – CLARET... 23.00€* 

CONTENDA FÉLIX SOLIS 
GRENACHE, CASTILLA, SPAIN... 18.00€* 

VERSATIL
TOURIGA, ARAGONÉS ALENTEJO, PORTUGAL... 18.00€* 


