
LIMA LUNCH MENU
Every Saturday and Sunday

From 12h to 15h (kitchen closes at 13h15)

5 courses menu to share with 2 
(ordering a la carte is also possible)

1 Sushi – 1 Ceviche - 1 Small plate
1 Plate – 1 Dulce 

all dishes of your choice - to share with 2

€57 pp without Wagyu main 
+ €13 PP with Wagyu main 

This menu can only be ordered in pairs of 2 and only during lunch
If you’re in unpaired numbers and want the menu

 you need to add a minimum of 2 extra dishes a la carte per 3rd person

Ceviche is Peru’s iconic dish: fresh raw fish cured in leche de tigre — a citrus marinade with

lime, coriander, onion, and subtle spices.

CEVICHE TUNA 

Tuna crudo •  Avocado • Plantain chifles  • Lulo Ponzu 

CEVICHE PALMITO (VEGGIE)

Grilled hearts of palm •  Pickled onions

Aji Amarillo leche de tigre 

€24

€19

CEVICHES

TUNA NIKKEI — 10 pcs

Tuna crudo • Ebi fry • Avocado • Shiso

ANDES — 10 pcs

 Gamba tartare • Ebi fry • Avocado

with anticuchero mayo

PARRILLERO — 10 pcs

Lightly seared Wagyu • Cream cheese • Ebi fry

finished with chimichurri

SALMON INKA — 10 pcs

Salmon • Kyuri • Huacatay

with a cream of Aji Amarillo

 KYOTO — 10 pcs

 Fried tofu • Avocado • Kyuri 

with benishoga (pickled ginger)

€22

€21

€24

€22

€18

SUSHI



Sharing = Caring
All our dishes are created to be devoured individually or to be shared, so it’s up to you. 

If you have any allergies please don’t hesitate to let us know

GYOZAS

Dumplings filled with pork ribs • Salsa criolla

TIRADITO HAMACHI

Yellowtail Kingfish • Peruvian Furikake • Smoked rocoto chalaquita 

Miso leche de tigre

SMALL PLATES

PLATES

HAKUSAI (VEGGIE)

Grilled white cabbage • Coconut milk • Peruvian furikake • Ají amarillo

LOMO SALTADO

Stir-fried South American beef tenderloin • Tomato • Potato • Rice

€27

€45

CATCH OF THE DAY A LA BRASA

Curry of aji amarillo •  Rice with choclo •  Green shiso

WAGYU STEAK

Australian Wagyu cooked over charcoal

Celeriac purée • Charcoal-grilled baby gem lettuce

BUÑUELOS

Sweet potato beignets

Spiced panela syrup with figs • Black sesame ice cream

HUMITA

Corn crème brûlée • Miso toffee • Crispy caramelized Peruvian corn

DULCES
€13

€12

€25

€25

€30

€65


