thisis nakanoJo

This is NIKKel



- PARA PICAR -

Edamame

smoked Maldon salt or chipotle miso
sesame (GF, VG)

6.00

Nikkei kimchee

red anticucho, spring onion, sesame,
corn chips (GF, VG)

8.00

Wakame & quinoa salad
roasted corn, yellow anticucho (GF, VG)
7.00

Miso soup

choclo corn, tofu, seaweed, spring
onion (GF, VG) |
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- NAKANOJO TACOS -

Our Tacos are served warm and are filled with flavour and great for
sharing - 2pcs per serving

Wagyu carne asada

24h slow cooked wagyu, guacamole,
cabbage, chipotle, coriander (GF)
18.00

Soft shell crab

guacamole, pickled onion, chipotle
mayo, mango salsa

16.00

- Pollo frito

crispy chicken, guacamole, cabbage,
gochujang, mizuna

12.00

Aubergine

chipotle miso, guacamole, pickled onion,
mango salsa (GF, VG)

11.00

Shrimp baja

guacamole, pickled cabbage, pico de
gallo, yellow anticucho mayo '
12.00




- CEVICHE Y TATAKI -

Sea bass ceviche

coconut leche de tigre, red onion,
mango salsa, canchas, chive oil (GF)

16.50

Sweetcorn & inari tartar

avocado, choclo corn, canchas, coriander
cress, shiso cress (GF, VG)

12.00

Tuna tartar

avocado, spring onion, sesame, yuzu
miso, tajin rice cracker (GF)

16.00

Aburi hamachi
Seared hamachi, spicy ponzu (GF)
14.50

Aburi salmon
Seared salmon, spicy ponzu (GF)
12.00

Yellowtail nikkei sashimi

cherry tomatoes, jalapeno, red onion,
yuzu truffle ponzu (GF)

19.00

Inari tataki

jalapeno ponzu, pico de gallo, crushed
canchas, coriander (VG)

11.00

Tuna tataki

yuzu soy truffle, sesame, spicy garlic
ponzu, red mustard cress (GF)

18.00

Yellowtail tataki

yuzu tobiko, jalapeno ponzu,
pico de gallo, shiso cress (GF)

18.00

Beef fillet tataki bl
red anticucho, mango salsa, mizuna cress (GF)
16.00

Salmon tataki

kizami wasabi, quinoa, red pepper
ponzu, mustard cress

14.00



- NIKKEI STREET FOOD -

Black cod den miso
yuzu, jalaperio, chives (GF)
36.00

Anticucho wings
red and yellow anticucho, sesame
10.00

Cornribs

yellow anticucho, taki furikake, mango
salsa (GF, VG)

10.00

Nasu dengaku

spanish & Japanese aubergine, mango miso,
crispy shallots, sesame (GF, VG)

S et 10.00
Ui
Hamachi kama
yuzu kosho, spicy ponzu, lime (GF)
Padron peppers (subject to availability)
yuzu miso, Maldon salt (GF, VG) 26.00
9.00
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- SASHIMI - - NIGIRI -

Salmon (GF)
12.00

Bluefin tuna (GF)
16.00

” Hamachi (GF)
- % 14.00

Vegan inari (VG)
9.00

ol

— Nikkei nigiri platter
Sea bass (GF)

assorted nigiri from the below (7pc)
36.00 S &

Avocado yuzu soy truffle (GF, VG) (@#67‘
¥ 5.50 ol

B
e 3

Salmon lemon truffle (GF) (2;pc)w; L
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che cancha (GF) (2pc)




= - KABURIMAKI -

\\\\\

\\\\\\\\ rolls with toppings

Peruvian Connection

\\ Ceviche, Nakanojo dragon, Piri piri,
S Tuna taki

58.00

Ceviche

seabass, cucumber, avocado, mange tout,
ceviche sauce, mango salsa, coriander (GF) (8pc) King

15.50
seared yellowtail, avocado, cucumber,

mange tout, yuzu soy truffle, chives,
sesame (GF) (8pc)

17.00

e

Piri piri
seared salmon, cucumber, avocado, mange tout,
teriyaki, pico de gallo, sesame, chives (8pc)

14.80

Nakanojo dragon

panko shrimp, avocado, chipotle
mayo, teriyaki, sesame (8pc)

Ty 14.00

Yasai Tuna taki

avocado, mange tout, cucumber, teriyaki, panko shrimp, avocado, chipotle mayo,
quinoa salad, coriander (VG) (8pc) taki furikake (8pc)

12.00 16.50

- FUTOMAKI -

Cangrejo
soft shell crab, sesame, chipotle mayo, mango, mange
tout, cucumber, pickled veg, red pepper ponzu (6pc)

16.00

Verde
mange tout, avocado, cucumber, mango, corn chips, vegan
aioli, teriyaki, crushed canchas (GF) (VG) (6pc)

11.00

Loco
mix seared fish, avocado, cucumber, mange tout, pickled
veg, chipotle mayo, teriyaki, crushed canchas (6pc)

14.00

- URAMAKI -

inside out rolls

Pollo picante
chicken kara-age, avocado, chipotle mayo, yuzu kosho, taki furikake (8pc)
13.00

Picante tuna
spicy tuna, spring onion, cucumber, avocado, chipotle mayo, sesame (GF) (8pc)
11.50

Crispy California
panko shrimp, mango, cucumber, yellow anticucho mayo, yuzu tobiko, sesame (8pc)
12.50

Salmon taki
avocado, miso aioli, taki furikake (GF) (8pc)
10.50

Panko ebi
panko shrimp, avocado, chipotle mayo, sesame, teriyaki (8pc)
10.50

Garden
avocado, mange tout, cucumber, vegan aioli, chive, coriander, sesame (GF, VG) (8pc)
9.50

Anticucho salmon
spicy salmon, red anticucho, spring onion, cucumber, avocado, sesame, chipotle
mayo (GF) (8pc)
11.00

Vegan California
mango, avocado, cucumber, chives, chilli, sesame (GF, VG) (8pc)
10.00

Tokyo on heat

Picante tuna, Salmon taki, Panko ebi,
Garden

40.00




Scan for allergens and menus
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