NEO IZAKAYA

NIKKETIL
JAPAN x PERWU




NIKKEI

WHERE TWO WORLDS MEET

Mikkel cuisine is the soul of Japan meeting the heart of Pepu.

Born in Perd with Japanese roots, our Executive Chef Jaime Ajito
embodies the Nikkeil spirit.

Through every dish, he honors his dual heritage, celebrating the
delicate harmony between these two rich culinary worlds.

“Nikkel Is not a fusion. It's an evelution.”

NIGIRIS ON FIRE
SHAKE TERITRUFFLE $5.5

Salmon | Teritruffle sauce | Spring Onlons

<+ SHIROMI KIIRO $6.5

Torched Wild Amberjack Cilantro | Red Chill | Aji Amarille | Sweet Potato

HOTATE BATAYAKI $5.5

Japanesa Scallops | Yuzu Batayakl Sauce and Lime

AKAMI FOIE GRAS §7.5

Tuna | Teritruffle Sauce | Torched Foie Gras

EBI CHIZU 47.5

Shrimp | Toerched Cheese | Batayaki Sauce

WAGYU 4-5 ON FIRE 9.5

Wagyvu with Aji Amarillo Glaze

NIKU CHIMI 4$9.5 )

Wagyu 4-5 torched with Chimichurri & Anticucho Sauce

UNAGI BONE MARROW 10

Japanese Eel Sweet Sauce Drops of Bone Marrow




ARTISTERIE DEL CHEF

CEVICHE DE LA MADRE

Seabass 334 | Amberjack %24 | Red Snapper %44

Vibrant Peruvian dish made from White Fish marinated in Leche de Tigre |
Served with Red Chili | Cilantro | Red Onion | Sweet Potato | Chulpi Corn

<% CEVICHE DEL PADRE
Seabass £368 | Amberjack 328 | Red Snapper $46
White Fish marinated In freshly Ajl aAmarillo Pepper Leche de Tigre | Served
with Red Chili | Cilantro | Red Onion | Sweet Potato Crispy Calamar]|

TUNA CEVICHE :28

Akaml Blue Fin Tuna | Light Sova | Lime Juice | Ajl Amarillo Paste | Grated
Ginger Sesame 0il | Red Onlons | Avocado | Salted Corn Shredded MNori
| Citantro

# USUZUKURTI
Amberjack $21 | Kinmedai $35
Thinly sliced White Fish served with Citrus Aji Amarillo Pepper Sauce and
Crispy Sweet Potato

-+ MAGURO TATAKI $19.5

Seared Akami Tuna served with Citrus Spicy Rocoto Fepper Sauce and Quinoa

WAGYU 4-5 TATAKI =24
Thinly sliced Australian wagyu 4-5 with Tsuma. | Citantro | Red Chill
Ponzu Sauce Drops of Black Truffle Oil

# SALMON TIRADITO ROLL | 8 Pieces $21

Salmon | Cucumber | Avocado | Sushi Rice MNori Aji Amarillo Lime
Juice | Honey | Light Soya Microgreens | White Sesame Seeds

<+ HAMACHI JALAPENQO ROLL | 4 Pieces %12
Hamachi | Avocado Cucumber Sushl Rice | Narl | Fresh wWasabl |
Jalapeno

+ HAMACHI TIRADITO %26.5
Hamachi | Light Soya | Yuzu | Ajl Amarillo Paste | Mirin | Evoa | Grated
Ginger Sesame 0il | Honey | Red Hot Chiti | Cilantro | Crispy Quinga

SALMON CARPACCIO =21
Salmon | Light Soya Lemon juice Ajl Amarilloc Paste | Honay Evoo |
Chives | Radish | Black Sesame Seeds | Microgreens | Toegarashi

-+ SCALLOPS CRUDO & IKURA :30
Hokkaido Scallops | Ponzu Sauce | Lime Juice Red Chili Oil Evoo | Ikura
| Chives | Fresh Garlic | Lime Zest | Served with half Lime & Togarashi
aside

BEEF CARPACCIO :29
Thinly Sliced Australian Wagyu 4/5 Tenderloin | Served with Yuzu Say |
Crispy Quinoa | Crispy Potatoes
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FOR THE PURISTS

WHERE SIMPLICITY REVEALS MASTERY

Here, we return to the essence of Japanese craft, precise cuts,
balanced seasaning, respect for nature, and purity in every bite.
No excess. Mo distraction. Only the authentic spirit of Japan.

SASHIMI & NIGIRI

SALMON 353 | $3.5
SALMON BELLY 35 | $5.5
HAMACHI %4 | $5
HAMACHI BELLY %7 | $7.5
AKAMI 34 | 35
CHUTORD 47 | $7.5
OTORO %8 | %9
SCALLOPS i5.5 | 28
UNAGI 32 | £B8.5

IKA 7 | 47.5

AMAEBI 7 | $7.5
ENGAWA %11 | £11.5

HANDROLLS & TEMAKI

SALMON 39
SALMON SKIN 311
HAMACHI =11

AKAMI sie | CHUTORD 514 | OTORD 315
SCALLOPS s511.5

UNAGI s511.5

KANI s513.5

WILD IKURA 313

GUNKAN

TORCHED SCALLOPS & IKURA 511
OTORO %16

AMAEBI $14

IKURA 318

CUCUMBER & IKURA 18

HOSOMAKI

SALMON =7

SALMON SKIN $s

HAMACHI 9.5

AKAMI 39 | CHUTORO 10 | OTORO $11
VEGGIE 34

SALMON SKIN OTORO 512

TAKUAN OTORO 312












