MENU

PARRILLA

FROM 2 PERSONS
A Celebration Around the Fire —
quality ingredients, grilled with
skill and tradition.

GRILLED MEATS

Grilled ribeye steak with miso
butter.

Anticucho-style glazed ribs.
Selection of chorizos,
longanizas, and artisan blood

sausage from jalon.

SIDES

French fries or rosemary
roasted potatoes.

Nikkei chimichurri or
traditional pebre.

Padron peppers with
batayaki.

fresh seasonal salad.

Ash-roasted tortillas
(cooked in embers).

40’€ PP

DRINKS AND DESSERT NOT
INCLUDED.

COCINA

NIKKEI

BIESSIERAES
Suspiro Limefio

MEAT SELECTION

TO START

Peruvian ceviche

22€

Smoked “negra” carpaccio (black fish carpaccio) 18€

Usuzukuri (thinly sliced sashimi-style fish)
Beetroot tartare

Avocado tiradito

Fish yakitori

Chicken yakitori

Nikkei burger

GRILL: MEATS

Ribeye steak (500 g)

Skirt steak (300 g)

Beef tenderloin (180 g)

Slow-cooked pork ribs (300 g)
Anticucho-style chicken

Braised beef cheeks

Charcoal-grilled "negra” with batayaki
sauce

Homemade cured meats (chorizo criollo,

longaniza, blanquet)

SIDE DISHES

Grilled potatoes (2 pcs)

French fries

Yakimeshi (Japanese fried rice)
Pink tomato & piparra pepper salad
Nikkei chimichurri

Chilean pebre

Padron peppers

Sopaipillas (fried dough bread)
Mashed potato & cassava
\Wok-fried vegetables

Classic Peruvian dessert. Homemade dulce de leche with cinnamon, port wine
meringue, tuile, lime zest, and edible flowers.

Montgo 150

Brownie with two-flavor cream cheese, pisco sour gel, and lime ice cream

Crema Volteada

Peruvian egg yolk flan with caramel sauce, fresh grapes, and almonds.

Picarones

Sweet potato and pumpkin fritters. Served with homemade fig syrup.

18€
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12€
12€

45€
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24€
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22€

20€

5€ c/u

6€
5€
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8€
3€
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5€
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1€

11€

11€

1€



	CARNES
	GUARNICIONES
	40€
	PP

	carnes
	CARTA DE
	Ceviche peruano Carpaccio de negra ahumada Usuzukuri Tartar de betarraga Tiradito de aguacate Yakitori de pescado Yakitori de pollo Burger Nikkei FUEGO: CARNES
	GUARNICIONES Papas a la brasa (2 uds)  Papas fritas  Yakimeshi Ensalada de tomate rosado y piparras   Chimichurri Nikkei  Pebre Chileno Pimientos Padrón Sopaipillas Puré de patatas y yuca Verduras al wok
	PA´ PICAR
	Entrecot 500 gr  Entraña 300 gr  Solomillo de ternera 180 gr Costillar de cerdo a baja temperatura 300 gr  Pollo anticuchero  Carrilleras de ternera  Negra a la brasa bañada en batayaki  Embutidos caseros (chorizo criollo,  longaniza, blanquet)
	22€
	18€
	18€
	12€
	12€
	12€
	12€
	45€
	21€
	24€
	19€
	18€
	22€
	20€
	5€ c/u
	6€
	5€
	8€
	8€
	3€
	3€
	5€
	3€
	8€
	8€


	POSTRES
	Suspiro Limeño Clásico postre peruano. Manjar blanco con canela casero, merengue de oporto, tejas, ceste de lima y flores.
	Montgó 150 Nuestro brownie, crema de queso en dos sabores, gel de pisco sour y helado de lima.
	Crema Volteada Flan de yemas peruano con salsa de caramelo, uvas frescas y almendra
	Picarones Buñuelos de boniato y calabaza con miel de higos casera
	11€
	11€
	11€
	11€
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	40€
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	MEAT



	SELECTION
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