
 

 

  

     taste of lima-tokyo         

our chefs are constantly tasting, 

testing and combining different latin-

asian flavors and 

techniques. 

this october, savor their discoveries 

with specialty small plates and 

cocktails showcasing the cuisines of 

japan and peru. 

cocktails 

 

 

spicy passion fruit pisco sour   10 

macchu pisco / passion fruit puree   

citrus / egg whites / aji amarillo 

 

chicha morada  mojito    12 

ron millionario / chicha morada  

shiso / lime  

 

blood orange-chancaca     13 

whiskey sour       

yamazaki whiskey / blood orange puree  

chancaca simple syrup 

 

sparkling sake pisco cocktail   11 

sparkling sake / macchu pisco  

frozen grapes 

 

lucuma martini     11 

kissui vodka / almond milk 

vanilla extract / chancaca   

simple syrup 

 

 

small plates 

 

sarsa salad       9 

lima beans / green beans   

feta / baby arugula / watercress  

ginger-peanut dressing 

 

rainbow ceviche     14 

tuna / salmon / fluke / sesame seeds  

okinawan potato / red onion / cilantro 

yuzu / leche de tigre 

 

concha a lo macho     14 

scallop / calamari  

shrimp / octopus / bonito flakes   

aji amarillo aioli 

 

chupe de mariscos     15 

shrimp / clam / cockles  

purple potato / milk–dashi broth 

 

oyako       14 

roasted chicken breast / huancaína 

japanese sweet potato / fried egg 

 

lomo saltado      15 

marinated pork loin / wok fried  

vegetables / chimichurri / ginger sauce 

 

ocha ice cream        6 

homemade green tea ice cream   

cajeta sauce 
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cajeta 

rich, goat milk caramel 

 

 

chancaca 

unrefined sugarcane with sweet, caramel 

flavor 

 

 

chicha morada 

a traditional punch made with purple 

peruvian maize, tropical fruits, cinnamon 

and other aromatic spices. 

  

  

huancaina 

a creamy peruvian sauce made with queso 

fresco – fresh farmer’s cheese – and aji 

amarillo chiles. 

 

  

leche de tigre 

the citrus-based marinades used in 

peruvian ceviches are referred to as 

tiger’s milk, or leche de tigre. 

 

lucuma 

a native peruvian fruit with delicate, 

tropical flavors 

 

  

oya-ko 

this playful japanese term translates to 

mother and child, a reference to the 

chicken and the egg. 

 

  

yuzu 

a fragrant japanese citrus fruit 
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