
P E R U V I A N
A N D  J A P A N E S E
I N S P I R E D  S U S H I  R O L L S



H A M A C H I  A B U R R I  A N T I C U C H O  R O L L
 
Hamachi aburi in anticucho sauce, Japanese cucumber and 
chimichurri
Allergies - Fish , gluten

13
8 pcs



M A G U R O  K A R A I
Tuna, crispy potatoes, cucumber, 
takuan and spicy mayonnaise
Allergies - Fish, crustaceans 

10
8 pcs

P E R U V I A N  L O M O  
S A L TA D O   R O L L
Australian angus striploin, 
crabstick, avocado, lomo saltado 
sauce and mayonnaise
Allergies - Crustaceans, gluten

14
8 pcs

S A L M O N  A N D  S H R IM P  
T E M P U R A  R O L L
Salmon, shrimp tempura, cream 
cheese, avocado, cucumber, takuni, 
green onions, sesame seeds, spicy 
mayonnaise, teriyaki mayonnaise 
and tobiko
Allergies - Fish, Crustaceans, dairy

12
8 pcs



A C E V I C H A D O  S E A  
B A S S  R O L L  
Sea bass, shrimp, avocado, 
Japanese cucumber and crispy 
shirou with acevichado sauce and 
salsa criolla
Allergies - Fish, gluten 

12
8 pcs

H O N S H U  R O L L  

Salmon tartare, shrimp
tempura, avocado, cucumber 
and tobiko
Allergies - Fish, crustaceans, 
gluten

10
8 pcs

V E G G I E  R O L L
Avocado, shitake, cucumber, 
and takuan

7
6 pcs



N I G I R I
N I K K E I
5  P I E C E S



S A L M O N  A N D I N O  
Comes with yellow chili and crispy 
quinoa
Allergies - Fish 

10

H A M A C H I  T R U F F L E  

Come with tru�le oil and ponzu 
sauce
Allergies - Fish, gluten

16

T U N A  A C E B I C H A D O
Comes with acevichado sauce, 
crispy shirou and salsa criolla
Allergies - Fish, gluten

14



T R A D I T I O N A L
S A S H I M I



H A M A C H I  5  P C S
14



O C T O P U S

12
5 pcs

*Gluten Free Soy Sauce Available

F R E S H  T U N A
13
5 pcs

H O T A T E
13
5 pcs

S A L M O N
10
5 pcs



S A L A D S



Q U I N O A  A N D  K A L E  
S U P E R F O O D  S A L A D
Kale, black and white quinoa, 
edamame, sesame walnuts, cherry 
tomatoes, red radish, baby spinach, 
cranberries, strawberries and 
blueberries served with a miso 
sesame vinaigrette
Allergies - Gluten, sulphites, nuts

12

W A K A M E  S A L A D
Japanese Wakame, pomegranate, 
pomelo wedges, fresh carrots, 
red cabbage, oranges slices, 
sesame seeds and crispy phyllo 
dough.  
Allergies- Gluten, sulphites, 
soya, sesame seeds 

12

J A P A N E S E  C A E S A R  
C R U N C H
A unique twist on the classic Caesar 
salad. Crisp white cabbage, romaine 
lettuce, bacon bits, pandan bread 
croutons and avocado topped with a 
zesty wasabi caesar dressing, 
parmesan cheese shavings and 
katsuobushi flakes.
Allergies - gluten, fish, dairy, 
sulphites

8



C E B I C H E S
P E R U V I A N  N A T I O N A L  D I S H :  
M A R I N A T E D  F I S H  I N  L E C H E  D E  T I G R E



C E B I C H E  T A S T I N G
( 3  P C S )
Transport yourself to the Peruvian 
Coast with Cebiche Above Eleven, 
Cebiche Tuna Nikkei, Cebiche Salmon 
Ponzu. 
Allergies - Fish, sesame seeds, 
gluten, crustaceans, molluscs

15

C E B I C H E  A B O V E  
E L E V E N
Ten years ago, we started this 
journey with the iconic Peruvian 
national dish. Cebiche sea bass 
marinated in our own leche de 
tigre and topped with crispy 
calamari
Allergies - Fish, gluten, celery, 
crustaceans, molluscs

11

C E B I C H E  T U N A  
N I K K E I
Fresh tuna smoked and marinated 
in sesame oil, togarashi and soya 
leche de tigre, served with 
avocado, fresh daikon radish, 
sesame seeds and aji amarillo 
crisps
Allergies - Fish, sesame seeds, 
gluten

12



C E B I C H E  S A L M O N  
P O N Z U
Fresh salmon marinated in ponzu red 
chili sauce and served with avocado 
and sweet potatoes
Allergies - Fish, gluten 

9

Y U C A  V E G A N  
C E B I C H E
Yuca marinated in leche de tigre, 
served with white onions, corn, cilan-
tro and red onions in a yellow chili 
leche de tigre sauce
Allergies - Celery

8

C E B I C H E  A M A Z O N
Sea bass marinated in yellow chili 
leche de tigre under a patacon of 
manioc and topped with fresh red 
onions.
Allergies - Fish, celery 

10



T I R A D I T O S
P E R U V I A N  S A S H I M I S



H A M A C H I  T R U F F L E  O I L  T I R A D I T O
Japanese hamachi sashimi topped with house-made red chili 
ponzu sauce, sunflower tru�le oil and oba leaves
Allergies - Fish, Gluten 

21



O C T O P U S  A L  O L I V O
Thinly sliced octopus sashimi served 
on top of Greek kalamata olive may-
onnaise, olive oil, fresh avocado, 
corn and tomato chalaca sauce
Allergies - Molluscs, gluten

15

T U N A  T A T A K I  
T I R A D I T O
Fresh tuna loin seared with 
ponzu sesame sauce.
Allergies - Fish, Gluten, 
sulphites, sesame seeds 

17

S A L M O N  T I R A D I T O

Served with parmesan leche de 
tigre, cherry tomatoes, and basil 
oil 
Allergies - Fish, dairy

11



A N T I C U C H O S
P E R U V I A N  N I K K E I  Y A K I T O R I  G R I L L  



B E E F  H E A R T  
A N T I C U C H O  
Street vendors all over Lima sell this 
dish at dawn. Charcoal-grilled beef 
hearts in anticucho sauce served 
with Peruvian sauces, rocoto chili 
criollo, chimichurri and spicy yellow 
chili aji amarillo
Allergies - Gluten, sulphites

12

A N T I C U C H O S  
C H I C K E N
Our Nikkei version of anticucho: 
charcoal-grilled chicken thigh in 
red chili anticucho sauce
Allergies - Gluten, sulphites

12

A N T I C U C H O S
F I S H

Seabass anticucho charcoal grill fish 
in yellow chili anticucho sauce
Allergies - Gluten, fish

12



C R U N C H Y
B I T E S



T U N A  T A R T A R E  
Above Eleven most popular dish! Fresh tuna marinated in 
olive oil, red chili, ginger, garlic, cilantro, lime juice and wasabi, 
served with wonton crisps. 
Allergies - fish, gluten, soya, sesame 

14



ANGUS BAO
Two freshly made Chinese 
steamed buns filled with
slow-cooked pulled short beef
Allergies - Gluten, sulphites, milk

18

CRISPY CAL AMARI
Crispy baby squid rings
served with crispy zucchini
and tartare sauce.
Allergies - Gluten, molluscs, 
sulphites

9

TIGER SHRIMP 
SRIRACHA TEMPURA 
Crispy Tiger shrimps in a tempura 
batter, covered in spicy kimchi and 
sriracha mayonnaise.
Allergies - Gluten, crustaceans, 
sulphites 

8



M I N I  B E E F  E M P A N A D A S  
Found in every bakery in Latin America: two baked pastries 
filled with slowly cooked beef in spices and raisins, served 
with a delicious red chili huancaina sauce
 
Allergies - Gluten, milk

5



G U A C A M O L E   
Wow, it’s time to party!!! Mashed avocados, fresh lime juice, 
jalapenos, cilantro and fresh tomato, served with corn tortila 
chips and prepared table-side 
Allergies - Gluten

8



P E R U V I A N
T R A D I T I O N



CHICKEN PARRILL A  
Josper-grilled half Khmer chicken 
marinated in 12 spices, served 
with cilantro rice, huancaina 
sauce, and salsa criolla.

15

ARROZ CON PATO
Organic farm-raised muscovy 
confit duck leg with Mom’s classic 
cilantro rice, creamy huancaína 
sauce, red onions and chili salsa 
criolla 

18

ARROZ CON MARISCOS
Peruvian seafood rice in red chili 
aderezo, white wine, and yellow 
chili, topped with wok-sautéed 
shrimp, squid, and mussels. 
Served with fresh salsa criolla. 
Allergies - Crustaceans, molluscs, 
sulphites 

14



PESCADO FRITO NIKKEI
Fried whole Seabass marinated in 
fresh tiger milk served with nikkei 
sauce and chaufa blanco

Allergies - Fish, gluten

28

LOMO SALTADO
One of our most beloved dishes. 
Sautéed Australian beef tender-
loin with red onions, tomatoes 
and red pepper infused in soya 
sauce, served with steamed rice 
and crispy golden potatoes

Allergies - gluten, sulphites

16

AUSTRALIAN ANGUS 
STRIPLOIN STEAK 300G
300g of flamed striploin steak 
served with broccolini and 
Peruvian sauces 

39



D E S S E R T



V O L C Á N  D E  C H O C O L A T E
Chocolate fondant with shredded coconut, served with 
chocolate sauce and vanilla ice cream.
Allergies - gluten, dairy, eggs 

6



P E R U V I A N  A L F A J O R
Biscuit sablé filled with dulce de leche 
Allergies - gluten, dairy, eggs

6



T R E S  L E C H E S
Vanilla genoise soaked in three milks and topped with 
whipped cream 
Allergies - gluten, dairy, eggs

6


