CUENCA

Un poco dulce,
un poco amargo,
el equilibrio perfecto

para el alma

- GUAYAQUIL

QUITO



INE GIRONI|

MORIAWASE SUSHI
{* 4 uds. por plato /8 uds. por plato}

LEMON FURAI
Rollo de camarin furai, salmin,
queso crema, agnacate y limin

ACEVICHADO

Rollo de camardn furai, agnacate,
cubierto con atin en salsa acevichada

NEGRONI ESPECIAL
Rollo de camardn furai, aguacate,
queso crema_y crispy camote

PIRI KARA
Rollo de pesca blanca en tartar
con mayo wasabi

SPICY TUNA
Rollo de atiin con spicy mayo

SALMON FURAI
Rollo relleno de salmin abumado, queso
crema, salsa de anguila y panko furai

ANTICUCHERO

Lomo fino, vegetales, chimichurri
Japonés, asado

HOTATE TRUFFLE ROLL

Camardn tempura, agnacate, laminas
de scallop gratinadas en trufa

_/) ROCOTO JAMU

Camardn furai, agnacate, liminas de
atiin y mermelada de rocoto

& VEGAN ROLL
Agnacate, pepino, lechuga, shitake
y trufa

*$8.25/$14.25

*x$825/$14.25

*$825/%14.25

$14.25

$14.25

$13.50

$13.50

*$9.25/$16.50

*$9.25/$13.50

% $8.25/$13.50

SASHIMI O NIGIRIS {4 uds. por plato}

SASHIMI NEGRONI $20.50
Maguro, sake, ebi, tako

SAKE {Salmin} $10.25
MAGURO {Azin} $10.25
EBI {Camarin} $8.25
TAKO {Pulpo} $8.25
SHIROI TSURI {Pesca Blanca} $8.25
TAl {Pargo} $8.25
HOTATE {Scallop} $11.50
TIRADITOS

TIRADITO NIKKEI $16.50
Sashimi de atiin, salsa nikkei, agnacate,

crispy camote

TIRADITO ACEVICHADO $16.50

Pesca blanca, agnacate, salsa acevichada
) crispy quinoa

TIRADITO KOKONATSU *72¢1/ $18
Tiradito de salmon sellado, leche de tigre
de coco, aceite de cilantro y togarashi

TIRADITO SAKE “72¢17 $18
Tiradito de salmin en leche de tigre de
maracuyd, agnacate flameado y polvo de nori

TIRADITO MAGURO *77¢7/ $17
Atin aleta amarilla en salsa nikkei

trufada, emulsion de pistacho, bricoli

braseado ) wasabi

j Leve picor

W,

_) CEVICHE SAKE “7¢1

Tiradito Acevichado -

Todos nuestros nigiris y rollos son el resultado de
buscar sabores que demuestren personalidad y cardicter.

NIGIRIS {* 1ud. por plato / 3 uds. por plato}
- Ideales para descubrir la cocina Nikkei -

FOIE *new
Joie de pato, chocolate, sal maldon

YELLOWFIN FOIE
Atin, foie gras y salsa teriyaki

HOTATE TRUFFLE
Hotate, pasta de trufa

SALMON CITRUS
Salmin, mantequilla japonesa,
ralladura de lima y limén

NIKU

Lomo fino de res y chimichurri
Japonés

SCALLOPS FOIE *7ew

Scallops, foie gras, mantequilla
trufada y salsa taré

*$6/%17.50
*$5/$13.75
*$3/$9.25

*$3/$9.25

*$4/$11.25

*$4/$11.25

NIKU KIMI “7z¢m
Lomo fino de res, ponzu, yema
de bﬂejpfo de fodorijz)'{ )

SAKE KI KOSHO *7¢m
Panza de salmin, emulsion de aji
amarillo, pico de gallo

YELLOWFIN KINOA *77¢1

Shari, quinna crocante, tartar de
atiin, trufa y foie salteado

CHU-TORO KARBEN *7¢

Panza de atiin aleta amarilla con
mantequilla flameada y carbin

SHIROMI CROCANTE “rzew

Pesca blanca en pecanas crocantes
hechas chimichurri

*$4/$11.25

*$4/$10.25

*$6/$15.50

$10.25

*$6/%$16.50

SAKE UMAMI *7zenw

Salmin en salsa de durazno

CEVICHITO SHIROMI *z¢m

Shiromi, chalaguita, crocante de
maiz y gotas de soya

*$4/$11.25

*$3/$9.25

CEVICHES
CEVICHE NIKKEI

Ceviche de atin en ponzu abumado

CEVICHE CLASICO

Pesca blanca, cebolla, camote, tostado

$16.50
$16.50

$16.50
Salmin en mermelada de frutos
andinos, camote y cebollin

TABLAS

OMAKASE
NEGRONI

Para 4 personas
- Spicy Tuna Roll -
- Salmon Furai Roll -
- Tiradito de Salmin-
- Crispy Rice -
- Nigiris y Sashimis -
variados

OMAKASE

Para 2 personas

TAKURA
Degustacion de nigiris
) sashimi

- Yellowfin Foie

- Nigiri Ebi gratinado
- Hotate Truffle

- Sashimis variados

Lemon Furai -

Hotate Truffle -

Sashini Atiin -
y Salnmin

$36 $44 $31



COCINA CALIENTE

OMAKASE CHEF’S MENU

{Precio por persona, minimo 2 personas}
Signature $60.50 Premium $81

IZAKAYA

Entradas ideales para t‘/)////)z//'///‘

LA BURRATA $15.50
Burrata fresca sobre tomates y duraznos

confit, acompafiada de lechugas

PULPO GRILLADO $27.75
Pulpo confitado, salsa aji ahumado

y papines reventados

ROCK SHRIMP $14.50
Camarones tempura, Spicy mayo

y microgreens

MAiZ ASADO $9.25
Maiz dulce asado al grill bafiado en salsa

de la casa y mantequilla

BATAYAKI $17.50
Camarones, pulpo, mantequilla japonesa

al fuego

GYOZA $16.50
Empanadillas japonesas rellenas de cerdo

y camaron

EDAMAME $9.25

Salteadas con chili garlic y sal maldon

KIMCHI FRIES
Papas fritas artesanas, kimchi, spicy
mayo y huevo poché

$12.50

SIDES

-Vegetales Glaseados - Truffle fries - Ensalada del Huerto -
- Arroz al Wok - Maiz Grillado - Falso Risotto con Trufa -

sk Consulte que sides incluye

$9.25 PASSION _
Crema de maracuya, graham cookie, crema de leche

$9.25 CHOCO BLANCO & MANDARINA 7

Mousse de chocolate blanco 31% y compota de mandarina

$ 9.25 MOUSSE DE CHOCOLATE 7 .
Mousse de chocolate con leche 40%, compota de pifia
y limén

$ 9.25 PIE DE PECANAS
Acompafnado de helado artesanal

$ 9.25 LAVACAKE
Bizcocho de chocolate al 56%, relleno de ganache
de chocolate y praliné de avellanas

POSTRES

NEGRONI SPECIALS

PESCA DEL DIiA” $21.50
Pesca del dia con un acompafiante a elegir
TONKOTSU RAMEN (Preguntar disponibilidady —~ $ 17.50

Base de fondo de cerdo, fideos artesanales
y char siu

LOMO SALTADO
Lomo al wok sobre risotto al funghi
y papas crocantes

MISO BUTTER SHRIMPS™
Mantequilla japonesa, chili garlic,
esparragos y champifiones

STEAK TRUFADO

Lomo fino de res al grill, mantequilla
trufada, puré de papas al jengibre

y hongos confitados

STEAK TERIYAKI

Lomo fino de res al grill con salsa teriyaki
y sésamo, acompafiado de puré de papas
al jengibre y hongos confitos

RIB EYE CHOICE
Disfruta con tres acompafiantes a eleccién

NEW YORK STEAK
Disfruta con tres acompafiantes a eleccién

PATO CRIOLLO
Arroz meloso con cerveza artesanal,
cilantro y salsa agridulce

BBQ COREANO

Costillas en coccién lenta, salsa BBQ
coreana, cebollino picado y semillas
de ajonjoli

YAKITORI
Brochetas de pollo confitadas en horno
japonés, glaseadas en salsa teriyaki

SALMON BATAYAKI”
Laminas de salmén al grill sobre salsa
de aji amarillo ahumada

SALMON KOKO*
Salmén al grill sobre salsa de coco
y aji panka

KARAAGE DE POLLO
Muslos de pollo, con curry japonés

NEGRONI'S BURGER
Angus beef, tomate, lechuga, cheddar,
fries

SHIROMI TACU TACU “7¢
Pesca blanca con salsa de ajo crocante
acompafiado de tacu tacu peruano

$ 24.50

$ 18.50

$ 26.75

$ 24.50

$61.50

$51.25

$ 28.75

$ 23.50

$19.50

$ 23.50

$ 23.50

$19.50

$ 18.50

$18.75

$ 9.25 KEY LIME
Crema de limén, merengue italiano y graham
cookie

$9.25 APPLE TARTE
Acompanado de helado artesanal

$ 7.25 GERMAN CHOCOLATE CAKE
$ 9.25 MOCHIS

$22.50 OMAKASE POSTRES (3 Personas)

REPUBLICA
DEL CACAO2

Precios incluyen impuestos y servicio




m

Desarrollamos una cocteleria sensorial, elaborando nuestros macerados y vermuts con la
variedad de productos locales. Dando color, olor, versatilidad y alegria a cada cdctel.

(1) NEGRONI CLASICO $13.50
Amargo / Gin, Campari, Vermouth Rosso y Amargo de Angostura.

fn‘\‘“j ESPRESSO NEGRONI $13.50
Amargo y Aromatico / Ron, Campari, Vermouth Rosso, Licor de Café
y Espresso.

(1) NEGRONI SBAGLIATO $ 13.50

Amargo y Refrescante / Campari, Vermouth Rosso y Espumante.

CAJA DE PANDORA $13.50
Agridulce / Gin macerado en frutos rojos, Limén, Jarabe de Jengibre, Jarabe
de Jamaica, Clara y Flor de Jamaica.

PRIMAVERA $ 13.50
Tropical y Refrescante / Vodka, Pifia, Limon y Jarabe de Albahaca y Kiwi.

JENGIBRAZO $12.50
Dulce y Picante / Brandy, Jarabe de Jengibre, Naranjilla y Limon.

() NEGRONI ANDINO $9.25
- Amargo y Especiado / Gin macerado en especias andinas, Campari, Vermouth
Rosso y Amargo de Angostura.

OLD FASHIONED ] $9.25
Citrico y Seco / Whiskey Americano, Oleo de Citricos y Amargo de Angostura.

KANARI PUKA $9.25
Tropical / Ron, Jarabe Frutos Rojos, Naranjilla, Limon y Flor de Jamaica.

ESPRESSO MARTINI $9.25
Dulce y Aromatico / Vodka macerado en nibs de cacao, Licor de Café, Espresso
y Jarabe de Especias Dulces.

MR. CHENDO $9.25
Citrico y Refrescante / Gin, Jarabe de Jengibre, Naranijilla, Limén, Pepino
y Licor 43.

SMOKED JULEP $9.25
Ahumado y Mentolado / Whiskey Americano, Menta, Limén y Jarabe Simple.

QUEBRANTA THAI $9.25
Tropical y Dulce / Pisco macerado en leche de coco, Jarabe de Pifia, Amargo
de Angostura y Limon.

COCA SPRITZ $9.25

Citrico y Refrescante / Vodka macerado en hojas de coca, Naranja
y Espumante.

%
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ESPIRITUOSOS
Y VINOS
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ESPIRITUOSOS

WHISKY Botella Trago RON Botella Trago
Johnnie Walker Blu~e Label $725.00 $75.00 Cihuatan Nikte $300.00 $34.00
Glenmorangie 18~ANOS $480.00 Zacapa 23 $255.00 $28.50
Buchanan's 18~ANOS $290.00 $32.00 Cartipano 21 $240.00 $25.00
Macallan 12ANOS $216.00  $29.00 Abuelo Centuria $230.00 $25.00
Johnnie Walker Swing $200.00 $25.00 Dictador 20 Afios $200.00 $23.00
Buchanan's Master $215.00  $24.00 Cihuatén Cinabrio $180.00 $21.50
Glenmorangie NECTAR DIOR $240.00 $24.00 Santa Teresa 1796 $170.00 $18.50
Johnnie Walk~er Gold Label $240.00 $20.50 Bacardi 8 Afios $165.00 $18.00
Dewar’s 18ANOS $230.00  $20.00 Dictador 12 Afios $165.00 $17.50
Glenmorangie 14 Afos $230.00 $19.00 Abuelo 15 Afios $160.00 $16.50
Buchanan's 12 Afos $170.00 $18.00 Cihuatan Indigo $145.00 $16.50
Johnnie Walker Double Black $185.00 $18.00 Cartpano 18 $136.00 $16.00
Glenmorangie 10 Afios $180.00 $15.00 Barcelo Imperial $125.00 $13.00
Glenmorangie La Santa $230.00 $15.00 Abuelo 12 Afios $100.00
Johnnie Walker Black Label $175.00 $15.00 Barcel6 Afiejo $100.00 $12.50
Dewars 12 Afios $130.00 $14.00 San Miguel Solera $90.00 $12.00
Old Parr $155.00  $14.00 Abuelo 7 Afios $65.00 $11.20
Johnnie Walker Red Label $80.00 $12.00 San Miguel Extra Afiejo $60.00 $9.00
Carlyle $130.00  $11.00 Abuelo Afigjo $50.00 $8.50
Dewar’s White Label $50.00 $8.50

VODKA
BOURBON {Tennessee Whiskey} Belvedere $165.00 $14.50
Jack Daniel's Clasico $154.00  $14.00 Grey Goose $160.00 $14.00
Jack Daniel's Honey $154.00 $14.00 Vodka 8 $75.00 $9.50
Jack Daniel's Fire $154.00 $14.00

AGUARDIENTE
GIN Quindiano $8.00
Botanic $160.00 $16.50
London Dry Elephant $165.00 $15.00 PIS .C O. .

Ocucaje ltalia / Ocucaje Moscatel $20.50
Tanqueray Ten $160.00 $13.50
Hendrick's $145.00 $13.00 LICORES
Nordes $145.00 $13.00 Hennessy X.O. $875.00 $95.00
Bombay Bramble $125.00 $12.50 Hennessy V.S.O.P. $290.00 $33.00
Bombay Sapphire $95.00 $12.00 Hennessy V.S. $190.00 $19.00
Tanqueray London Dry $95.00 $12.00 Frangelico $95.00 $13.00
Tanqueray Flor de Sevilla $115.00 $12.00 Grappa Prince $12.00
Blue Ribbon $100.00  $10.00 Jagermeister $85.00 $11.50

Baileys Irish Cream $95.00 $11.00
TEQUILA Campari $92.00 $11.00
Jose Cuervo Reserva Familia $370.00 $40.00 Aperol $92.00 $11.00
Don Julio Reposado $290.00 $26.50 L|.cor 43 - . $11.00
Don Julio Silver $280.00 $26.00 D|§aronno Originale Italiano $95.00 $10.50
Herradura $260.00 $25.00 Anis del M-ono $10.50

Sake Zatoi $10.00
Patrén Silver $220.00  $22.50 Brandy Napoleon $10.00
1800 Afiejo $210.00  $21.50 Martini Vermouth Blanco $73.00 $9.00
1800 Cristalino $210.00  $21.50 Martini Vermouth Rosso $73.00 $9.00
Jimador $205.00 $14.50 Martini Vermouth Extra Dry $73.00 $9.00
Jose Cuervo Oro $160.00 $14.00 Martini Vermouth Fiero $73.00 $9.00
Jose Cuervo Silver $160.00 $14.00 Franco Ferreti Bitter $62.00 $8.00
Karnal $90.00 $11.50 Franco Ferretti Aperitivo $62.00 $8.00




VINOS

Cabernet Sauvignon
Catena Alta

Undurraga Founders Reserve
Cono Sur 20 Barrels
Ventisquero Grey

Escudo Rojo Reserva

Navarro Correas Alegoria
Gran Reserva

Ventisquero Queulat
Gran Reserva

Montes Alpha Special Cuvée
Salentein Reserva

Navarro Correas Reserva
Maison Castel Gran Reserva
Cono Sur Bicicleta

Dofa Paula Los Cardos

Malbec

Catena Zapata Historia
Catena Zapata Nicasia
Altos Las Hormigas Reserva

Navarro Correas Gran Reserva

Alegoria

Luigi Bosca

Salentein Reserva

Catena

Altos Las Hormigas Clasico
La Chamiza Polo Profesional

Navarro Correas
Coleccién Privada

Kaiken Reserva

Dona Paula Estate

Norton D.O.C

DonAa Paula Los Cardos
Navarro Correas Los Arboles

Merlot
Ventisquero Queulat
Cono Sur Reserva

Navarro Corr_eas
Coleccién Privada

Maison Castel Gran
Reserva

Salentein Portillo
Cono Sur Bicicleta
Zonin Nero D avola

$160.00
$140.00
$140.00
$100.00
$95.00
$95.00

$75.00

$75.00
$70.00
$70.00
$55.00
$40.00
$30.00

$260.00
$230.00
$110.00

$99.00

$75.00
$70.00
$70.00
$60.00
$60.00
$60.00

$55.00
$55.00
$50.00
$40.00
$35.00

$75.00
$65.00
$55.00

$50.00

$45.00
$40.00
$40.00

Tintos

Carmenere
Ventisquero Grey
Cono Sur Bicicleta

Cabernet Franc
Luigi Bosca Gala 4
Angelica Zapata

Tinta de Toro
Latarce Seleccién

Garnacha
Torres Sangre de Toro
La Maldita Garnacha

Cruina

Bolla Valpolicella Classico D.O.C

Sangiovese
Zonin Chianti Classico

Syrah

Escudo Rojo Reserva
Montes Alpha Reserva
Maison Castel Gran Reserva
Luigi Bosca Finca La Linda

Pinot Noir

Montes Alpha

Cono Sur Reserva Especial
Catena Alamos Seleccion

Navarro Corr_eas
Colecciébn Privada

Maison Castel Gran Reserva
Cono Sur Bicicleta

Tempranillo

Baron de Chirel Rioja
Reserva 2005

Valderiz Juegabolos

Marqués de Riscal
Reserva

Celeste Crianza

Altos Ibéricos Reserva
Altos Ibéricos Crianza
Lan Rioja Crianza
Torres Coronas
Marqués de Riscal
Tomillar Reserva

Cono Ser

A New World

N

$90.00
$40.00

$130.00
$110.00

$150.00

$40.00
$40.00

$ 45.00

$45.00

$100.00
$80.00
$55.00
$40.00

$80.00
$70.00
$60.00
$60.00

$55.00
$40.00

$280.00

$150.00
$90.00

$75.00
$70.00
$50.00
$50.00
$45.00
$40.00
$35.00



V I N O S Tintos
Blend

Nicolas Catena Zapata
Navarro Correas Structura
Chateauneuf-du-Pape
Norton Lote Negro
Contino reserva

Norton Privada

Amarone della Valpolicella

Chateau Ferrande Graves
Rouge

Escudo Rojo Gran Resreva
Clos de los Siete

Chateau d'Arcins Haut-Médoc
M de Magnol Barton Guestier
Pruno Finca Villacreces

Barton & Guestier
Cotes du Rhoéne

Les Dauphins Cétes du Rhéne
Tinto

$260.00
$125.00
$125.00
$120.00
$120.00
$120.00
$120.00
$100.00

$100.00
$95.00
$90.00
$65.00
$60.00
$45.00

$45.00

CHAMPAGNE & ESPUMANTES

Dom Pérignon

Moét & Chandon Rose Imperial
Veuve de Clicquot

Moét & Chandon Brut Imperial

Moét & Chandon Rose Imperial
200ml

Moét & Chandon Brut Imperial
200ml

Elyssia Gran Cuvée Rosado Brut

Elyssia Gran Cuvée Brut
Chandon Brut Rose

Roger Goulart Brut Reserva
Milessime 2020

Chandon Extra Brut

Chandon Demi Sec

Freixenet Prosecco

Freixenet Cordon Negro
Freixenet Cordon Rosado Brut
Prosecco Zonin

Freixenet Ice

Freixenet Ice Rose

Maison Castel Ice Rose Cuvee
Maison Castel Blanche Ice
Maison Castel Brut Gold
Lambrusco Sauve Semi Secco
Perlino Prosecco Extra Dry

$720.00
$192.00
$184.00
$160.00

$68.00

$64.00

$64.00
$64.00
$52.00
$48.00

$44.00
$44.00
$40.00
$36.00
$36.00
$36.00
$36.00
$36.00
$32.00
$32.00
$32.00
$32.00
$28.00

V I N O S Blancos y Rosados

Sauvignon Blanc
Luigi Bosca Reserva

Navarro Correas Coleccion
Privada

Los Vascos

Cono Sur Bicicleta

Dofia Paula Los Cardos

B&G Reserva

Navarro Correas Los Arboles
Tomillar

Chardonnay
Escudo Rojo Reserva
Luigi Bosca Reserva

Navarro Correas Coleccion
Privada

Enigma Dos Hemisferios

Maison Castel Grande Reserve
Selection

Navarro Correas Los Arboles
Dofia Paula Los Cardos

Pinot Grigio
Zonin Friuli
Leonardo Da Vinci

Rosé

Maison Castel Cotes
de Provence

Barton & Guestier Cotes de
Provence

Salentein Portillo

Barton & Guestier D'Anjou
Lambrusco Dulce Rosato
Cono Sur Bicicleta Pino Noir
Les Dauphins Cétes du Rhéne
Tomillar

Albarino
Paco & Lola
Torres Pazo das Bruxas

Torrontes
Luigi Bosca Finca La Linda
Norton

Verdejo
Marqués de Riscal Rueda
Torres Sangre de Toro

MOET & EI:;IANDON

CHAMPAGNE

N

$90.00
$60.00

$50.00
$40.00
$35.00
$35.00
$35.00
$30.00

$100.00
$60.00
$60.00

$50.00
$50.00

$35.00
$35.00

$45.00
$40.00

$55.00
$55.00

$40.00
$40.00
$40.00
$40.00
$40.00
$30.00

$70.00
$65.00

$40.00
$30.00

$45.00
$40.00



CUENCA

A little sweet,
a little bitter,
the perfect balance
for the soul

GUAYAQUIL

QUITO



NIEGRONI

MORIAWASE SUSHI
{*4 units per plate/ 8 units per plate}

LEMON FURAI
Fried shrimp roll, salmon, cream
cheese, avocado, and lemon

ACEVICHADO
Fried shrimp roll, avocado, topped
with tuna in ceviche sauce

NEGRONI SPECIAL
Fried shrimp roll, avocado, cream
cheese, and crispy sweet potato

PIRI KARA
White catch tartare roll with
wasabi mayo

SPICY TUNA
Tuna roll with spicy mayo

SALMON FURAI

Smoked salmon roll, cream cheese, eel

sance, and panko crust

ANTICUCHERO
Fine tenderloin, vegetables, japanese
chimichurri, roast

HOTATE TRUFFLE ROLL
Tempura shrimp, avocado, topped
with scallop gratin in truffle sance

/) ROCOTO JAMU
Fried shrimp roll, avocado, z‘/opped
with tuna and rocoto marmalade

& VEGAN ROLL

Avwocado, cucumber, lettuce,
shitake mushrooms, and truffle

*$8.25/%14.25

*$8.25/$14.25

*x$8.25/%14.25

$14.25

$14.25

$13.50

$13.50

*$9.25/$16.50

*$9.25/%13.50

*$8.25/$13.50

SASHIMI OR NIGIRIS {4 pieces per dish}

SASHIMI NEGRONI $20.50
Maguro, sake, ebi, tako

SAKE {Salmon} $10.25
MAGURO {Tuna} $10.25
EBI {Shrimp} $8.25
TAKO {Octopus} $8.25
SHIROI TSURI {White Catch} $8.25
TAl {Snapper} $8.25
HOTATE {Scallop} $11.50
TIRADITOS

NIKKEI TIRADITO $16.50
Tuna sashimi, Nikkei sance, avocado,

crispy sweet potato

ACEVICHADO TIRADITO $16.50
White catch, avocado, ceviche sauce,

crispy quinoa

KOKONATSU TIRADITO *7¢w $18
Seared salmon, coconut tiger’s milk,

coriander oil, togarashi

SAKE TIRADITO *7¢17 $18

Salmon in passion fruit tiger’s milk, flamed

avocado, nori powder
MAGURO TIRADITO “7z¢m $17

Yellowfin tuna in truffle Nikkei sauce,
pistachio emulsion, roasted broccoli

Prices Include VAT and Service

D Slightly Peppery

W,
W

Al of our nigiris and rolls are the result of looking for
Sflavors that demonstrate personality and character.

NIGIRIS {* 1unit per plate / 3 units per plate}

- Ideal for discovering Nikkei cuisine -

FOIE *new
Duck foie, chocolate, Maldon salt

YELLOWFIN FOIE

Tuna, foie gras, teriyaki sauce

HOTATE TRUFFLE
Scallop, truffle paste

SALMON CITRUS

Salmon, Japanese butter,
lime zest

NIKU
Beef tenderloin, Japanese

chimichurri

SCALLOPS FOIE “7zen
Scallops, foie gras, truffle butter,

tare sauce

NIKU KIMI *7z¢
Beef tenderloin, ponzu, quail
egg yolk

SAKE Kl KOSHO *7ew
Salmon belly, yellow chili

emulsion, pico de gallo

YELLOWFIN KINOA *77¢1
Crunchy quinoa rice, tuna tartare,

truffle,” santéed foie

CHU-TORO KARBEN *7z¢»

Yellowfin tuna belly, flamed butter,
charcoa

CRISPY SHIROMI

White fish in crunchy pecans
with chimichurri

SAKE UMAMI *7zemw

Salmon in peach sauce

CEVICHITO SHIROMI *z¢xw

White catch, crunchy corn,
s0y drops

*new

CEVICHES
NIKKEI CEVICHE

Tuna ceviche with smoked pongn

CLASSIC CEVICHE

*$6/$17.50

*$5/$13.75

*$3/$9.25

*$3/$9.25

*$4/$11.25

*$4/$11.25

*$4/$11.25

*$4/%$10.25

*$6/$15.50

$10.25

*$6/%$16.50

*$4/$11.25

“$3/$9.25

$16.50

$16.50

White catch, onion, sweet potato, toasted corn

SAKE CEVICHE “7¢7 $16.50
Salmon, Andean berry marmalade,
sweet potato, and chives
TABLAS
OMAKASE OMAKASE TAKURA
For 2 people NEGRONI Nigiri tasting
For 4 people and sashimi
Lenon Furai - - Spicy Tuna Roll - - Yellowfin Foie
Acevichado Tiradito - - Salmon Furai Roll - - Gratin Nigiri Ebi
Hotate Truffle - - Salmon Tiradito - - Hotate Truffle
Sashimi Tuna - - Crispy Rice - - Assorted sashimis
and salmon—_ Nigiris and Sashinmis -
varied

$36 $44 $31



HOT KITCHEN

OMAKASE CHEF’S MENU

{Price per person, minimun 2 people}
Signature $60.50 Premium $81

IZAKAYA

Appetizers for sharing

LA BURRATA $15.50
Fresh burrata on tomatoes and confit
peaches, accompanied by lettuce

GRILLED OCTOPUS $ 27.75
Confit octopus, smoked chili sauce and
burst baby potatoes

ROCK SHRIMP $14.50
Tempura shrimp, spicy mayo and
microgreens

ROASTED CORN $9.25
Grilled sweet corn bathed in house sauce
and butter

BATAYAKI $17.50
Shrimp, octopus, Japanese butter on fire

GYOZA $ 16.50
Japanese dumplings stuffed with pork

and shrimp

EDAMAME $9.25

Sauteed with chili garlic and Maldon salt

KIMCHI FRIES $12.50
Artisan fries, kimchi, spicy mayo and
poached egg

SIDES

-Glazed Vegetables - Truffle Fries - Garden Salad -
- Wok Rice - Grilled Corn - Fake Risotto with Truffle -

Sk Ask what sides it includes

$9.25 PASSION

Passion fruit cream, graham cookie, milk cream

$9.25 WHITE CHOCO & MANDARIN 7

White chocolate mousse 31% and mandarin compote

$ 9.25 CHOCOLATE MOUSSE /e

40% milk chocolate mousse, pineapple and lemon

compote

$9.25 PECAN PIE . .
Accompanied by artisanal ice cream

$9.25 LAVACAKE

56% chocolate cake, filled with chocolate ganache

and hazelnut praline

DESSERTS

NEGRONI SPECIALS

CATCH OF THE DAY” , $21.50
Catch of the day with a companion of your
choice

TONKOTSU RAMEN ¢Ask availability} $17.50
Pork stock base, artisan noodles and

char siu

LOMO SALTADO $ 24.50

Wok-fried loin with funghi risotto and
crispy potatoes

MISO BUTTER SHRIMPS™ $18.50
Japanese butter, chili garlic, asparagus
and mushrooms

TRUFFLE STEAK $26.75
Fine grilled beef tenderloin, truffled butter,

ginger mashed potatoes and confit

mushrooms

TERIYAKI STEAK $24.50
Grilled fine beef tenderloin with teriyaki and
sesame sauce, accompanied by ginger

mashed potatoes and confit mushrooms

RIB EYE CHOICE $61.50
Enjoy with three companions of your choice

NEW YORK STEAK $51.25
Enjoy with three companions of your choice

CREOLE DUCK $28.75
Sticky rice with craft beer, cilantro and
sweet and sour sauce

KOREAN BBQ $ 23.50
Slow cooked ribs, Korean BBQ sauce,
chopped chives and sesame seeds

YAKITORI ) $19.50
Confit chicken skewers in a Japanese oven,
glazed in teriyaki sauce

BATAYAKI SALMON* $ 23.50
Grilled salmon slices on smoked yellow
chili sauce

KOKO SALMON" $23.50
Grilled salmon with coconut sauce and
panka chili

CHICKEN KARAAGE $19.50
Chicken thighs, with Japanese curry

NEGRONI'S BURGER $18.50
Angus beef, tomato, lettuce, cheddar, fries

TACU TACU SHIROMI *7z¢2 $18.75

White catch with crispy garlic sauce
accompanied by Peruvian tacu tacu

$ 9.25 KEY LIME ] )
Lemon cream, Italian meringue and graham
cookie

$9.25 APPLE TARTE _ _
Accompanied by artisanal ice cream

$ 7.25 GERMAN CHOCOLATE CAKE
$9.25 MOCHIS

$22.50 OMAKASE DESSERTS (3 People)

Prices Include VAT and Service




m

We develop a sensory cocktail bar, preparing onr macerates and vermonths with the
variety of local products. Giving color, aroma, versatility and joy to each cocktail.

") CLASSIC NEGRONI $13.50
Bitter / Gin, Campari, Rosso Vermouth and Angostura Bitter.
) ESPRESSO NEGRONI $13.50
~ Bitter and Aromatic / Rum, Campari, Rosso Vermouth, Coffee Liqueur and
Espresso.
(1) SBAGLIATO NEGRONI $13.50

Bitter and Refreshing / Campari, Rosso Vermouth and Sparkling.

CAJA DE PANDORA $ 13.50
Bittersweet / Gin macerated in red fruits, Lemon, Ginger Syrup, Jamaica Syrup,
Clara and Jamaica Flower.

PRIMAVERA $ 13.50
Tropical and Refreshing / Vodka, Pineapple, Lemon and Basil and Kiwi Syrup.

JENGIBRAZO $12.50
Sweet and Spicy / Brandy, Ginger Syrup, Naranjilla and Lemon.

") ANDEAN NEGRONI $9.25
Bitter and Spicy / Gin macerated in Andean spices, Campari, Rosso Vermouth
and Angostura Bitter.

OLD FASHIONED $9.25
Citrus and Dry / American Whiskey, Citrus Oil and Angostura Bitters.

KANARI PUKA $9.25
Tropical / Rum, Red Fruit Syrup, Naranjilla, Lemon and Jamaica Flower.

ESPRESSO MARTINI $9.25
Sweet and Aromatic / Vodka macerated in cocoa nibs, Coffee Liqueur, Espresso
and Sweet Spice Syrup.

MR. CHENDO $9.25
Citrus and Refreshing / Gin, Ginger Syrup, Naranijilla, Lemon, Cucumber and

Liqueur 43.

SMOKED JULEP $9.25

Smoky and Minty / American Whiskey, Mint, Lemon and Simple Syrup.
QUEBRANTA THAI $9.25

Tropical and Sweet / Pisco macerated in coconut milk, Pineapple Syrup,
Angostura Bitters and Lemon.

COCA SPRITZ $9.25
Citrus and Refreshing / Vodka macerated in coca leaves, Orange and Sparkling.

Prices Include VAT and Service
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