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PERUVIAN AND JAPANESE INSPIRED SUSHI ROLLS

PERUVIAN LOMO SALTADO ROLL < 140
8 pieces <
Australian angus striploin, crabstick, avocado, )
crispy sweet potato, lomo saltado sauce and mayonnaise <
Allergies - Crustaceans, gluten <

<
SALMON AND SHRIMP TEMPURA ROLL - 280
Salmon, shrimp tempura, cream cheese, avocado, cucumben, <
takuni, green onions, sesame seeds, spicy mayonnaise, <
teriyaki mayonnaise and tobiko
Allergies - Fish, Crustaceans, dairy :
MAGURO KARAII « 280
8 pieces <
Tuna, crispy crab, cucumben, avocado, takuan and spicy mayonnaise <
Allergies - Fish, crustaceans <

<
HAMACHI ABURRI ANTICUCHO ROLL P 970
8 pieces <
Hamachi aburiin anticucho sauce, Japanese cucumbenr <
and chimichurri
Allergies - Fish, gluten :

% ACEVICHADO SEA BASS ROLL < 3

8 pieces <
Sea bass, shrimp, avocado, Japanese cucumbenr <
and crispy shirou with acevichado sauce and salsa criolla <
Allergies - Fish, gluten <

<
HONSHU ROLL .9l
8 pieces <
Salmon tartare, shrimp tempura, avocado, <
cucumbenr and tobiko
Allergies - Fish, crustaceans, gluten :

@ VEGGIE ROLL < 3N

6 pieces <
Avocado, shitake, cucumber, and takuan <

A A A A A AAAAAAAAAAAALAAALAAAALAALAAAAAALAAAAAAAAALAALNAD

NIGIRI NIKKEI

5 pieces
FOIE GRAS “ ],2[](] TUNA ACEBICHADO “ 580
Seared foie gras - Comes with acevichado R
with teriyaki sauce < sauce, crispy shirou <
Allergies - Gluten, sulphites < and salsa criolla <

< Allergies - Fish, gluten <
HAMACHI TRUFFLE < 0 <
Come with truffle oil and < SALMON ANDINO < 470
ponzu sauce < Comes with yellow chili <
Allergies - Fish, gluten and crispy quinoa <

Allergies - Fish
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TRADITIONAL SASHIMI

5 pieces

HAMACHI < 5hf OCTOPUS < A
< <

LOCAL TUNA < 10 SALMON < 120
<

HOTATE < 47[] Allergies - Fish, Molluscs, crustaceans

*Gluten Free Soy Sauce Available

A A A A A AAAAAAAAAAAAAALAALAALAAAAAALAAALAAAAAAALAALAALAALAD

JAPANESE PLATTERS

ULTIMATE PLATTER < 2,000 JAPANESE PLATTERS < 1,130
Tuna nigiri, hotate nigiri, < SUSHI <
seabass nigiri, salmon nigiri, < Sushi platter 16 pcs <
ebi nigiri, salmon sashimi, < Acevichado seabass roll <
tuna sashimi, seabass sashimi, « 4pcs, Anticucho hamachi <
hotate sashimi, acebichado roll roll 4pcs, Salmon and <
4 pcs and maguro karairoll shrimp tempura roll 8 pcs <
4 pcs < Allergies - Fish, <

< crustaceans, molluscs, <

gluten

SUSHI PLATTER < 1,620 b
24 pcs -« “
Acevichado seabass roll 8pcs, <« SASHIMI < 840
Anticucho hamachiroll 8pcs, = Sashimi platter 10 pcs -
Salmon and shrimp tempura <« salmon, Tuna, Seabass, <
roll 8 pcs < Octopus, kanikama <
Allergies - Fish, crustaceans, Allergies - Fish, molluscs, <
molluscs, gluten < crustaceans <

*Gluten Free Soy Sauce Available

A A A A A AAAAAAAALAALAAAALADAAMAMAMAMALAAALAALAALAALAALAAAALAAAAAALAD

SALADS

QUINOA AND KALE SUPERFOOD SALAD

Kale, black and white quinoa, edamame, crispy gochujang, sesame
walnuts, cherry tomatoes, red radish, baby spinach, gooseberries,
cranbernries, strawberries and blueberries served with a miso sesame
vinaigrette

Allergies - Gluten, sulphites, nuts

420

WAKAME SALAD 320

Japanese Wakame, pomegranate, pomelo wedges, fresh carrots,
red cabbage, oranges slices, sesame seeds and crispy phyllo dough
Allergies- Gluten, sulphites, soya, sesame seeds

JAPANESE CAESAR CRUNCH 320
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

A A AA A A AAAAAAAAAAALNAAN

‘" Some dishes may contain traces of allergens, please notify your server for any dietary requirements.
AlNA Page2 aj prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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CEBICHES
PERUVIAN NATIONAL DISH: MARINATED FISH IN LECHE DE TIGRE

Y CEBICHE TASTING (3 PIECES)
Transport yourself to the Peruvian Coast with Cebiche Above Eleven,
Cebiche Tuna Nikkei, Cebiche Salmon Ponzu.
Allergies - Fish, sesame seeds, gluten, crustaceans, molluscs

CEBICHE TUNA NIKKEI

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

CEBICHE ABOVE ELEVEN

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 calamani

Allergies - Fish, gluten, celery, crustaceans, molluscs

CEBICHE AMAZON

Sea bass marinated in yellow chili leche de tigre under a patacon of
manioc and topped with fresh red onions and plantain chips
Allergies - Fish, celery

CEBICHE SALMON PONZU

Fresh salmon marinated in ponzu red chili sauce and
served with avocado and sweet potatoes

Allergies - Fish, gluten

CELERIAC VEGAN CEBICHE

celeriac cubes marinated in leche de tigre, served with japanese
cucumben, avocado, cilantro, sweet potatoes and red onions

in a yellow chilileche de tigre sauce

Allergies - Celery

A

100

330

490

470

410

400
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TIRADITOS
PERUVIAN SASHIMIS

% HAMACHI TRUFFLE OIL TIRADITO 840

Japanese hamachi sashimi topped with house-made red chili ponzu sauce,
sunflower truffle oil and oba leaves
Allergies - Fish, Gluten

OCTOPUS AL OLIVO

Thinly sliced octopus sashimi served on top of Greek kalamata olive
mayonnaise, olive oil, avocado pureée, grilled corn and tomato chalaca sauce
Allergies - Molluscs, gluten

TUNA TATAKI TIRADITO
Fresh Maldives tuna loin seared with ponzu sesame sauce.
Allergies - Fish, Gluten, sulphites, sesame seeds

SALMON TIRADITO
Served with parmesan leche de tigre, capers, cherry tomatoes, and basil ol
Allergies - Fish, dairy

140

630

330

A A A A AAAAAAAAAA
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PERUVIAN PLATTERS

PARRILLADA PLATTER

Y2 farm chicken, Angus striploin, anticucho beef heart,
anticucho milk fed lamb chops with peruvian sauces
Allergies - Gluten

OYSTERS FINE DE CLAIRE NO. 3 (FRESH)
Senrved with chalaca sauce, yellow chilileche de tigre and cilantro oil
Allergies - Molluscs, celery

OYSTERS FINE DE CLAIRE NO. 3 (GRILLED)
Charcoal grill served with ponzu butter sauce
Allergies - Molluscs, celery

CEBICHERO PLATTER

Selection of Chef signature’s cebiches

A A A A A AAAAAAAAALAALAAAAAAALAALAAAALAAAAALNAD

ANTIGUGCHOS
PERUVIAN NIKKEI YAKITORI GRILL

PORTOBELLO MUSHROOM ANTICUCHO

Smoky grilled portobello, covered in anticucho sauce,
served with our classic chimichurri and fiery red chili criollo
Allergies - Mushrooms, gluten

BEEF HEART ANTICUCHO

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

ANTICUCHOS CHICKEN

Our Nikkei version of anticucho: charcoal-grilled chicken thigh in red chili
teriyaki anticucho sauce

Allergies - Gluten, sulphites

* Chef’s Recommendation

A A A A A A A AAAAAAA

A
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3,950

4901 890 | 1,590

3pcs|6pecs|i2pes

490 1 890 | 1,590

3pcs|6pes|i2pes

1,980

A A A A AA

420

320

320

Some dishes may contain traces of allergens, please notify your server for any dietary requirements.
Page4  ajl prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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CAUSAS

WHIPPED POTATO MIXED WITH YELLOW CHILI, LIME JUIGE
AND TOPPED WITH FRESH INGREDIENTS

% MIRAFLORES
Inspired by the iconic Miraflores district in Lima, Peru: mashed potatoes
mixed with yellow chili, pepper and lime, covered with an avocado
mayonnaise and topped with a fisherman crab meat salad, tobiko, ikura
and our delicious huancaina sauce
Allergies - Milk, egg, crustaceans, gluten

OCTOPUS AL OLIVO

Spinach and mashed potatoes mixed with yellow chili and lime juice,
topped with tender sashimi slices of octopus and covered in a creamy
kalamata olive mayonnaise and chalaca sauce

Allergies - Gluten, mollusk, nuts

% LIMENA
A Peruvian favourite! The perfect blend of mashed potatoes, yellow chili
pepper and lime juice, covered with an avocado cream, quail eggs, cherry
tomatoes, organic farm-raised chicken salad and organic flowenrs

Allergies - Milk, egg, gluten

280

10

320

A A A A A AAAAAAAAAAA

A A A A A AAAAAAAAAALAAAAALAALAALAALAAAAALAAAAAAAAALAALAALAALAD

TAGOS MEXICANOS

% LOMO SALTADO TACOS
Marinated beef tenderloin, aji verde, golden potatoes, red onions,
tomato and cilantro
Allergies - Gluten, sulphites

140

BEEF CHEEK TACOS 520

Beef cheek slow-cooked with Mexican chilis,
served with pinto beans and jalapefo cream in corn tortillas
Allergies - Gluten

GRILL SALMON TACOS

grilled salmon with cabbage and carrot salad cover in crema
and jalapenos

Allergies- Gluten, fish

DUCK CARNITAS TACOS

Corn tortillas with confit duck leg marinated in orange and spices.
Served with salsa verde marmalade, fresh cilantro, white onions
and lime juice

Allergies - Gluten

CHICKEN MOLE OAXACA

Corn tortillas with grilled chicken thigh covered in 30-ingredient mole
sauce, Mexican cream and sesame seeds

Allergies - Gluten, sulphites, nuts, sesame seeds

220

370

320

A A A A AA A AA AAAAAAAAALAALAALAALAALAALAD
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CRUNCHY BITES

TUETANO

Grilled beef marrow, with burnt yellow chili chimichurni,
served with sourdough bread

Allergies - Gluten

VEGAN GUACAMOLE

Wow, it's time to party!!! Mashed avocados, fresh lime juice, double
jalaperios, cilantro and fresh tomato. Served with corn tonrtilla chips
and prepared table-side

Allergies - Gluten

% TUNA TARTARE
Above Eleven most popular dish! Fresh Maldives tuna marinated in olive
oil, red chili, gingenr, garlic, cilantro, avocado, lime juice and wasabi,
served with wonton crisps
Allergies - Fish, gluten, soya, sesame

100

280

330

ANGUS BAO 590
Two freshly made Chinese steamed buns filled with

slow-cooked pulled short beef

Allergies - Gluten, sulphites, milk

CRISPY CALAMARI 370

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

CROQUETAS DE AJI DE GALLINA

Crunchy and soft chicken croquetas with red chili huancaina sauce
Allergies- gluten, milk

TIGER SHRIMP SRIRACHA TEMPURA

Crispy Tiger shrimps in a tempura batten,
covered in spicy kimchi and sriracha mayonnaise.
Allergies - Gluten, crustaceans, sulphites

MINI BEEF EMPANADAS

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

VEGAN SWEET POTATO CHIPS
Homemade sweet potato fries covered in a light tempura batter
and served with mayonnaise and red chili huancain sauce

33l

320

260

210

A A A A A A AAAAAAAAAAAAALAALAAALAAA AAMAALAALAALAALAALAALAALAALAAAAALAD
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PERUVIAN TRADITIONS

AUSTRALIAN ANGUS STRIPLOIN STEAK 400G 1,980
400¢g of flamed striploin steak served with broccolini

and Peruvian sauces

MILK-FED NEW ZEALAND LAMB CHOPS 1,980
New Zealand lamb chops with mint chimichurni,

served with quinoa chaufa

Allergies - Gluten, sesame

LAMB SHANK SECO 1,040
48-hours New Zealand lamb shank stewed in beer and cilantro sauce

with braised white beans and steamed jasmine rice, served with fresh

red onion salsa criolla

Allergies - Sulphites

BEEF CHEEK 1,040

50-hours slow-cooked beef cheek in herb and chilis,
served with a corn and quinoa quinotto
Allergies - Dairy, celery

LOMO SALTADO

One of our most beloved dishes. Sautéed Australian beef tenderloin
with red onions, tomatoes and red pepper infused in soya sauce,
senrved with steamed rice and crispy golden potatoes

Allergies - Gluten, sulphites

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

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

930

140

140

CHICKEN PARRILLA 700

Jospenr-grilled half organic baby chicken marinated in 12 spices,
senved with cilantro rice, huancaina sauce, and salsa criolla

& WHOLE ROASTED CAULIFLOWER AL JOSPER
Grilled whole cauliflower marinated in spices,
served with anticucho chipotle sauce, steamed rice,
potato and cauliflower cream, and crispy shallots
Allergies - Gluten, peanuts, sesame seeds

PESCADO NIKKEI

whole crispy seabass cover in garlic, chili and ginger nikkei sauce with
chinese brocoli served with white chaufa rice

Allergies - Fish, sulphhites

100

100

JOSPER GRILL SEABASS 700

josper grill seabass fillet cover in hot yellow chili leche de tigre
Allergies- fish, dairy

A A A A A A AAAAAAAAAAAALAADAALAAALAAAAAALAALAALAAAALAAAAAAAAAAAAALAAALAALAALAALAALAALAALAD
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DESSERTS

DESSERT PLATTER
sorbenrts - tres leches - volcan chocolate - fruits - alfajor
Allergies - Gluten, dairy, eggs

COLONIAL LIMA PLATTER

Three of our classic limenas sweets suspiro limefio - picarones -
alfajores de manjar

Allergies - Gluten, dairy, eggs

950

290

FLAMBE PHUKET PINEAPPLE 350

Tableside flambé with Captain Morgan dark rum,
gochujang caramel, served with homemade donuts filled
with pineapple jam and coconut ice cream

Allergies - Gluten, eggs 20
VOLCAN DE CHOCOLATE

Chocolate fondant with shredded coconut, served with
chocolate sauce and vanilla ice cream

Allergies - Gluten, dairy, eggs 20
PERUVIAN ALFAJOR

Biscuit sablé filled with dulce de leche
Allergies - Gluten, dairy, eggs

& TRES LECHES
Vanilla genoise soaked in three milks and topped with
whipped cream
Allergies - Gluten, dairy, eggs

PICARONES

Brought to Peru by the Spanish conquistadores! Pumpkin and sweet
potato bufiuelos soaked in a syrup made with fig leaves, chancaca,
pineapple, cinnamon, cloves, and orange peel

Allergies - Gluten

SUSPIRO LIMENO

Port meringue, dulce de leche espuma, cinnamon crumble
and milk ice cream

Allergies - Gluten, sulphites, dairy, eggs

210

210

210

A A A A AAAAAAAAAAAAADLAALAALAAAAAAAAAAALAAALAALAALAALAD
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COFFEE & TEA

AMERICANO
ESPRESSO
HOT TEA

Green Tea
Black tea

White tea

Mint tea

120 IRISH COFFEE
110 LATTE
100 CAPPUCCINO

33l
130
130
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