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AKIRO i
NIKKEI JOURNEY
() Edamame nikkei J } @ 5 % & % 6 ( )Ushio-Misosoup #<¥ =™ 4§ & 8
Wok fired soy beans, sweet glaze and garlic chips. Hamachi, house made fish broth, tofu, seaweed.

() TunaTiradito J #< # @ 4§ % @ 19 () ShrimpTempura & @ ¥ 5 & & 10
Akami, rocotto ponzu, quinoa furikake, sweet potato. Crispy tiger prawn, kimchi aioli, bed of lettuce.

() HamachiCeviche J ¢ #< % @™ 4 19 () TunaTataki New* T = & 19
Aji amarillo - wasabi tiger’s milk, glazed sweet potato. In Peruvian-style arrabbiata with miso salt.

() Tako Su Nikkei New* § #< @ * a 19 () KatsuBurger New* t @ h F =& 16

Sliced octopus with our Peruvian olive emulsion.

Wagyu cutlet with our gorgonzola, miso truffle sauce.

SASHIMI (3pcs)
() Salmon 4« 14 () Toro <« 18
() Tuna &< 15 () Hamachi 18
NIGIRIS
Classic ea Premium ea
( )Squid-lka & d M & F &% 5 () Toro Caviar < t¥ - Torched 19
Squid, miso butter, furikake. Fatty tuna, Osetra royal caviar, bone marrow.
( ) Scallop h # & @ 6 () Salmén Truffle & ¥ 10
Truffled huancaina sauce, avocado, Buttery salmon, foie gras, black truffle, panela.
pickled onion, panko, panela. ( ) Burger & 5 & 5% 12
() Toro J ¥ #<g = 8 Japanese wagyu patty, kimchi aioli, pickle, Maras salt.
Flamed fatty tuna, kisimi wasabi, panko. ( )Unagi } ¥ =™ 5 @ 10
( )SalmonJ & 4 & 5 Eel, candied ginger, dark chocolate, salt, panela.
Aji amarillo confit, chalaquita. () A5Wagyu 18
( )Tuna d &% 5 & % &% 6 Torched premium japanese beef, Maras salt.

Akami, pachikai, garlic crisp, oyster sauce.

HAND ROLLS SET MENU

() 3HAND ROLLS () 4HAND ROLLS () 5HAND ROLLS () 6 HAND ROLLS
Salmon Salmon  Toro Salmon  Toro Salmon Toro
Tuna Tuna Tuna Scallop Tuna Scallop
Ebi Furai Ebi Furai Ebi Furai Ebi Furai Acevichado
18 28 35 42
HAND ROLLS A LA CARTE
( )EbiFuraig @@ s 6 oA 7 () Scallop @ < ¥ = ¢ 8
Shrimp tempura, spicy aioli, avocado. Yuzu kosho aioli, citrus, sesame seeds.
( )Crab g @ = & % 9 () Toro & &% 12
Yuzu rocoto aioli, avocado, panko. Buttery tuna, panko, scallions.
( )Tuna J o 5 o % 8 () Acevichado J ¢ < % = A4 8
Jalapeno pepper, sriracha - umeboshi sauce. Hamachi, aji amarillo, avocado,acevichada sauce.
() Salmon New* &<z 5 § 7 () Octopus Anticucho ¥ (¥ @ 4§ & & % 9
With our house-made ocopa sauce. Tempura octopus, anticuchera, botija olive aioli.
( )Eely &g = 10 () Duck Confit¥% @ 5 & 8
Orange skin confit, sugar cane honey, katiafi. Northern peruvian sauce, hoisin, pickled daikon.
() Veggie Avocado 7 () ShortRib #<¥ =™ 45 & & & 12
Glazed sweet potato, avocado, takuan. Chicha morada nitsuke glazed, criolla salad.
() Fishand Chips &< ¢ & 9 () Wagyu 24
Crispy hamachi, Peruvian tartar, string chips A5 premium japanese beef, Maras salt
DESSERTS
() Miso & Chocolate Brownie i § & 12 () Tres Leches with Matcha A & & 12
Served with licuma ice cream () Mochi i 12

Consuming raw fish may increase illness risk, especially for pregnant women, young children, elderly, or those with weakened immune systems.
A 3.5% surcharge is added to all checks to help support our team and offset rising operational costs. This surcharge may be removed upon request.
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DRINKS

Cocktails
Pisco Sour & 16 Sakura Negroni 19
Quebranta pisco, lime, simple syrup, egg white, bitters. Gin, sakura amaro, sweet vermouth.
+ Passionfruit, yuzu, Blueberry. +$3 Espresso Martini 18
Mount Fuji 19 Vodka, White cacao, turbinado, espresso.
Roku Gin, Luxardo Maraschino, guava/passionfruit. Shibuya Rebujito 17
Takeshi Old Fashioned 22 Fino Sherry, Yuzu sake, Lemon lime soda.
Yamazaki, lapsang souchong demerara, plum bitters. Murasaki Margarita 18
Lychee Martini 19 Dobel Blanco, Ube/roasted coconut cordial,.
Pisco, Heikken Lychee Vodka, Alma finca, simple syrup.
Beers 7 Non - Alcoholic
Moody Tongue Lychee IPA Golden Berry Fizz 12
Moody Tongue Toasted Rice Lager Blueberry Mule
Asahi Super Dry Canned soda 5
Cusquefia Golden Lager Asahi 0.0
Sapporo Premium
Sapporo Light
Glass Bottle
White
Weingut Ingrid Groiss, Griiner Veltliner (2024) 17 66
Babich, Sauvignon Blanc (2023) 17 66
Domaine Delaporte, Sancerre (2023) 21 82
Sandhi, Chardonnay (2023) 17 66
Rosé - Orange
QOenops Apla, Rosé, Drama, Greece (2024) 17 66
Monte Rio Orange Vermentino, Lodi, California (2024) 17 66
Red
Stoller, Pinot Noir (2023) 17 66
TintoNegro, Malbec (2022) 17 66
Mendel, Cabernet Sauvignon (2023) 19 74
Sparkling
Champagne Drappier, Brut Carte d’'Or 19 95
Mont Margal, Cava Brut, Spain (2022) 16 62
Zaha, Rosé, Argentina 15 58
Sakes
Equilibrium, Daishinshu, Nagano 720ml 250
Fukucho, Seaside Sparkling (Hiroshima) 500mi 65
Tentaka Organaka, Junmai (Tochigi) 16 89
Kanbara, Bride of the Fox, Junmai Ginjo (Niigata) 15 85
Takatenijin, Soul of the Sensei, Junmai Daiginjo (Shizuoka) 17 95
Daimon, Road to Osaka, Tokubetsu Junmai Nigori (Osaka) 16 87
Fukucho, Moon on the Water 720ml 16 89
Small format Bottles (300ml)
Fukucho, Moon on the Water 45
Kanbara, Bride of the Fox (Niigata) 38

¢ S m oy 5 @

Gluten Nuts Finfish Soy Sesame Peppers Allium

* & @ A F & %

Seafood Eggs Shellfish Dairy Mustard ~ Sulfur dioxide  Nightshade
and sulphites
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