BUSINESS LUNCH MENU

Bento Boxes P A=)
CRUDOS BENTO 30
2 NIGIRI €t DUO OF SUSHI SUZUKI CEVICHE SALMON TATAKI
2 SEABASS

Rocoto Aburi

Salmon | Seabass

Salmon Skin Kabayaki |

Pineapple | Red Chilli | | Yuzu Shoyu | Ginger |
Ikura | Leche De Tigre Chives | Sesame

HOT BENTO 30

2pcs GYOZA ROCK SHRIMPS 1pc CHICKEN TACOS GRILLED SEABASS

Pork | Prawn Spicy Mayo | Gochujang | Steamed Rice

Yuzu Tobiko Chicharrén | Chives
1 STARTER + 1 MAIN + 1 SIDE 45
2 STARTERS + 1 MAIN + 1 SIDE 55
Starter — = RHY—H— Main FE

ROCOTO ABURI ROLL SALMON (As the Menu)

SUZUKI CEVICHE

SALMON SKIN KABAYAKI

GYOZA CAMARON

Pineapple Ceviche Salsa
Coriander 0il

SEABASS (As the Menu)
Chilli Shiso Salsa

SMOKED OCTOPUS

ANTICUCHO
CALAMARES
CHICKEN TRUFFLE
CHICKEN YAKITORI SKEWER TERIYAKI
Sides el
STEAMED RICE OR SWEET POTATO
(@]
Dessert FH—k

OOLONG BRULEE

10

Oolong Black Tea | Dulce de Leche | Foam | Sweet Potato Ice Cream

KUROI CACAO

13

Chocolate Crémeux | Banana Textures | Cashew Praline | Halva | Banana Ice Cream

Please note that our menu may contain common allergens such as peanuts, tree nuts, fish, shellfish, milk, eggs, soy, and wheat. If you have a food

allergy, please inform your server before ordering.
We will do our best to accommodate your needs, but cannot guarantee the absence of allergens.




MAMACHI

JAPANESE FINESSE.
PERUVIAN FIRE.





