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STARTERS

[2] EDAMAME
Crispy edamame with Maldon salt and truffle oil.

[8U] GYOZAS
Deep-fried and grilled Japanese dumplings.

[4U] TAKOYAKI
Octopus fritters, kewpie mayonnaise and katsobushi.

NIKKEI

[1] “CEVICHE DE CORVINA”
Ceviche of sea bass with coriander mayonnaise 

accompanied by cancha and sweet potato in orange 
syrup.

SUSHI
[4U] SALMON NIGUIRIS

[4U] FLAMBÉED SALMON NIGUIRIS

[4U] BALFEGÓ BLUEFIN TUNA NIGUIRIS

[8U] SALMON MAKIS

[8U] BALFEGÓ BLUEFIN TUNA MAKIS

SIGNATURE ROLLS

[1] EBI FRY
Tempura prawns with spicy kewpie mayonnaise.

[1] HOT ROLL
Cooked salmon, garlic, philadelphia cheese and 

crispy Japanese style panko breadcrumbs with tare 
sauce.

HOT DISHES

[1] ZEKKEI’S SAUTÉED LOIN
National beef fillet, sautéed with red onion, ají 

and coriander on a bed of fried potato sticks, with 
Zekkei sauce.

DESSERTS

BANANA CHOKORETO
Banana in puff pastry with “dulce de leche” and 

Nutella duo.

We work with top quality products, subject to 
availability.

GROUPS MENU
All dishes to be shared by 4 diners.
2 drinks per diner included.


