
CAUSA CROCANTE NIKKEI + ACEVICHADO ROLL
Crispy Nikkei-style dish: Mashed potato cake made with a base of aji amarillo,
topped with tuna tartare and spicy rocoto mayonnaise, sesame oil, and unagi sauce.
Accompanied with finely sliced radish, carrot, and avocado.
+
Roll stuffed with panko shrimp and avocado, covered with thin slices of tuna, topped
in acevichado sauce and crispy sweet potato. CONSUMER ADVISORY: "Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs might increase your
risk of foodborne illness"

$35

SWEET MATCH NIGIRI + LOMO SALTADO
Tuna nigiri topped with crab and a touch of sesame oil, covered in eel and passion
fruit sauce, for a crunchy touch, pop quinoa, and avocado slice. CONSUMER
ADVISORY: "Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs might increase your risk of foodborne illness"
+
Flank steak seasoned and sautéed over high heat (Chef recommends medium rare
meat term for juicy flavor) with onion, tomato, a touch of vinegar, oyster sauce and
soy sauce, accompanied with rice, French fries and cilantro.

$35

YUCA CON TARTARA + CEVICHE CLASICO
Fried yucca accompanied with a traditional Peruvian-style tartar sauce
+
Fresh rockfish marinated in a delicious tiger milk, accompanied with sweet potato,
white corn, Andean corn, fried calamari, and finely sliced onion. *Raw Fish -
CONSUMER ADVISORY: "Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs might increase your risk of foodborne illness"

$35

JOE'S FRIES + CHAUFA CON TORTILLA DE LANGOSTINOS
French fries covered with a delicious creamy acevichado sauce, shichimi, and
parmesan cheese, garnish with green onions!
+
Peruvian-style fried rice with vegetables (yellow onions, bell pepper, mushrooms),
accompanied by a delicious shrimp omelet covered in Nikkei sauce and a touch of
green onions.

$35
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