
A P P E T I Z E R S

CHICKEN CAUSA......................................................................................... $7
Mini potato pie, chicken ají Amarillo, and lime.
Pastel de papa, pollo, ají amarillo y limón.

EMPANADAS............................................................................................... $8
Ají de gallina / Steak / 4 Cheese / Shrimp & cheese - Deep fried wheat empanadas.
Ají de gallina / Lomo Saltado / 4 Quesos / Camarones y Queso 
Empanadas de trigo fritas. 

EBY MADURO TEMPURA......................................................................... $11
Shrimp wrapped in ripe plantain covered in tempura.
Camarón envuelto en plátano maduro tempura.

YUCA A LA HUANCAÍNA............................................................................ $7
Fried casava, MILD ají amarillo sauce.
Yuca frita, con salsa huancaína.

SHRIMP TRILOGY...................................................................................... $11
Deep fried shrimp in tempura, sesame and panko.
Camarones fritos en tempura, sésamo y panko..

VEGGIE TEMPURA....................................................................................$14
Mixed tempura vegetables and sweet soy sauce.
Vegetales mixto en tempura y salsa de soya dulce.                 

CRUNCHY SALMON.................................................................................... $9
Salmon filled with avocado, cream cheese and eel sauce.
Salmón crujiente relleno con aguacate, queso crema, salsa unagi. 

GYOZAS........................................................................................................ $6
Oriental small empanadas filled with shrimp and pork.
Pequeñas empanadas orientales rellenas de camarones y cerdo.

S U S H I  M E N U

4 UNION ST. LAWRENCE, MA WED - THU
12:00 PM - 09:00 PM

FRI- SAT
12:00 PM - 10:00 PM

SUN
12:00 PM - 09:00 PM

W R I T E  I T  Y O U R  W A Y

CEVICHE
CEBICHE

SEBICHE
S E V I
C H E

ENTRADAS

MENU SUSHI

S I D E S
AGREGADOS

LIMA ROLL $14
Panko chicken, avocado, red pepper, topped with shrimp ceviche and acevichada sauce.

SAPPORO ROLL* $14
Shrimp tempura, smoked salmon, cream cheese and sweet plantain, wrapped in nori 

tempura, and eel and honey sauce.

CUSCO ROLL* $13
Panko chicken, cream cheese and leek, wrapped in panko, sauce ploy and syrup.

HUACHO ROLL* $13
Shrimp, mushroom, leek, covered in panko and huancaina sauce. 

OSAKA ROLL $12
RED PEPPER, CARROTS, cucumber, avocado, red onion, cilantro.

GARDEN SALAD ..................................................................... $4
ENSALADA VERDE

SAUTÉED SEASONAL VEGETABLES ................................... $8
VEGETALES DE TEMPORADA SALTEADOS

WHITE RICE ............................................................................. $4
ARROZ BLANCO

STIR-FRIED RICE .................................................................... $5
ARROZ SALTEADO

RIPE FRIED PLANTAINS ........................................................ $4
PLÁTANO MADURO FRITO

PLANTAIN CHIPS .................................................................... $3
PLÁTANO VERDE FRITO

FRENCH FRIES ........................................................................ $3
PAPAS FRITAS

AVOCADO ................................................................................ $4
AGUACATE

FRIED YUCCA ......................................................................... $4
YUCA FRITA

FRIED EGG ............................................................................... $2
HUEVO FRITO

IQUITOS ROLL* $13
Spicy king crab, sweet plantain, cream cheese wrapped in panko, eel and honey sauce.  

CHIBA ROLL $14
Panko chicken, cream cheese, sweet plantain, leek and sesame seeds covered in spicy 

mayo and eel sauce. 

FUKUOKA ROLL* $14
SHRIMP, CREAM CHEESE, LEEKS, WRAPPED IN CHICKEN AND FRIED IN PANKO TOPPED WITH EEL SAUSE 

CALIFORNIA EBY $12
SHRIMP, avocado, cucumber, cream cheese, covered in sesame seeds.

CALIFORNIA MAKI $10
King crab, avocado, cucumber, cream cheese, covered in sesame seeds.

FISH ................................. $20
Raw fish, marinated with lime juice, red onions, cilantro, spicy 

peppers and spices.
Trozos de pescado crudo, cilantro, jugo de 
limón, cebolla morada, ajíes y especias.

SHRIMP........................... $20
Cooked SHRIMP marinated,  lime juice, red onion, Cilantro, peppers 

and spices.
Camarones cocidos, jugo de limón, cebolla 
morada, cilantro, ajíes y especias. 

MIXTO ............................. $22
Raw fish and cooked seafood marinated, lime juice, cilantro, red 

onion, peppers and spices.
Pescados crudos y mariscos cocidos, jugo de 
limón, cebolla morada, cilantro, ajíes y especias.

D R I N KS
BEBIDAS

BEBIDAS
D R I
N K S

WATER  AGUA .............................................................$2.50

SPARKLING WATER  AGUA CON GAS.............................$3

SODA  COCA COLA (ZERO & DIET COKE), GINGER ALE, 

ORANGE, SPRITE & INCA COLA ............................$2.50

ORANGE JUICE  JUGO DE NARANJA ..............................$3

APPLE JUICE  JUGO DE MANZANA ...............................$3

ICED TEA  TÉ FRIO ............................................................$3

CHICHA MORADA  CHICHA MORADA .............................$5

ENERGY DRINK  ENERGÉTICA .........................................$4

TEA TÉ..........................................................................$1.50

COFFEE  CAFÉ...................................................................$2

K I D S
NINOS

SALCHIPAPAS........................................................$12
Sausage, french fries and soft drink.
Salchicha, papas fritas y bebida.

CHICKEN KATZU....................................................$13
Choose: Rice or french fries / Elige: Arroz o patatas fritas

Breaded chicken with katzu sauce, side and soft drink.
Pollo apanado con salsa katzu, complemento y bebida.

˜

PINEAPPLE - GINGER - MINT LEMON JUICE  

LIMONADAS NATURALES: PIÑA - JENGIBRE - MENTA ............$6

STRAWBERRY - GINGER LEMON JUICE  

LIMONADAS NATURALES: FRESA - JENGIBRE .........................$6

JAPU'S FUSION LEMONADE MADE WITH NATURAL INGREDIENTS: 
LA LIMONADA FUSIÓN DE JAPÚ, ELABORADA CON 
INGREDIENTES NATURALES: 

JAPU RESTAURANT @JAPURESTAURANT @JAPU RESTAURANT

CASH / DEBIT / VISA / MASTERCARD / 
DISCOVER / AMERICAN EXPRESS

SOME ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF FOOD BORNE ILLNESS BEFORE PLACING YOUR ORDER. PLEASE INFORM YOUR SERVER IF 

ANY PERSON IN YOUR PARTY HAS A FOOD ALLERGY. PRICES DO NOT INCLUDE TAXES. GRATUITY WILL BE AUTOMATICALLY APPLIED.

ALGUNOS PRODUCTOS SE COCINAN AL MOMENTO Y PUEDEN SERVIRSE CRUDOS O POCO COCINADOS. EL CONSUMO DE CARNES, AVES, MARISCOS, 
MARISCOS O HUEVOS CRUDOS O POCO COCINADOS PUEDE AUMENTAR EL RIESGO DE ENFERMEDADES TRANSMITIDAS POR LOS ALIMENTOS ANTES 
DE HACER SU PEDIDO. POR FAVOR, INFORME A SU CAMARERO SI ALGUNA PERSONA DE SU GRUPO TIENE UNA ALERGIA ALIMENTARIA. LOS PRECIOS 

NO INCLUYEN IMPUESTOS. LA PROPINA SE APLICARÁ AUTOMÁTICAMENTE.

* DEEP FRIED



€3.95

M E A T S
CARNES

RICE WITH ORIENTAL SPICES, PERUVIAN STYLE, EGGS, AND SAUTÉED VEGETABLES WITH SOY SAUCE.
ARROZ CON ESPECIAS ORIENTALES AL ESTILO PERUANO, HUEVO Y VERDURAS SALTEADAS CON SALSA DE SOYA.

CHAUFACHAUFA
C H A
U F ACHAUFA RICE

CHICKEN ___________________________________$14

STEAK _____________________________________$18

SHRIMP ___________________________________ $20

MIXTO ____________________________________ $20
(CHICKEN, SHRIMP & STEAK)

N O O D L E S
FIDEOS

TALLARÍN SALTADO $18
(Steak /Shrimp /MIXTO)
Sautéed noodles, tomatoes, leeks and red onion.
Tallarín salteado, tomates, puerro y
cebolla morada.
(veggie $13)

CHICKEN YAKISOBA $14
Stir-fried soba noodles with chicken, mixed vegetables
and tonkatsu sauce. 
Fideos soba salteados, pollo, vegetales mixtos 
y salsa tonkatsu.

SEAFOOD YAKISOBA $18
Stir-fried soba noodles, squid, shrimp, mixed vegetables, 
oriental sauce.
Fideos soba salteados, calamares, camarones y
vegetales mixtos en salsa oriental.

VEGGIE YAKISOBA $13
Stir-fried soba noodles, mixed vegetables
and tonkatsu sauce. 
Fideos soba salteados, vegetales mixtos 
y salsa tonkatsu.

YAKIMECHI _________________________________$17
STIR-FRIED RICE WITH WHITE FISH, SALMON AND VEGETABLES, SOY SAUCE AND SESAME OIL.
ARROZ, PESCADO, SALMÓN  Y VERDURAS SALTEADAS EN SALSA DE SOYA Y ACEITE DE SÉSAMO. 

S A L A D S
ENSALADAS

CEASAR CHICKEN SHRIMP SALAD $14
Mixed greens, sautéed chicken and shrimp, almonds, parmesan cheese and mushrooms.
Mix de lechuga, pollo y camarones salteados, almendras, queso parmesano y champiñones.

SALMON SALAD $14
Mixed greens, cherry tomatoes, mushrooms, avocado, salmon covered in sesame seeds and lime teriyaki vinaigrette.
Mix de lechugas, tomates cherry, champiñones, aguacate, salmón envuelto en sésamo, salsa teriyaki y limón.

CHICKEN TERIYAKI $13
Sliced grilled chicken breast, teriyaki sauce, sesame, gohan rice or 
stir-fried rice.
Pollo en salsa teriyaki, sésamo, arroz gohan o 
arroz salteado.

AJÍ DE GALLINA $13
Chicken breast, strips with ají amarillo sauce, potatoes, eggs, purple 
olives and white rice. 
Pechugas de pollo en crema de ají amarillo, papas 
cocidas, aceitunas morada y arroz blanco.

LOMO SALTADO $18
Sautéed steak slices with red onions, tomatoes, cilantro, leeks, red 
pepper, french fries and white rice. 
Lonjas de carne salteadas con cebolla morada, tomate, 
cilantro, puerro, pimiento rojo, papas fritas y arroz 
blanco.

POLLO SALTADO $15
Sautéed chicken slices with red onions, tomatoes, cilantro, leeks, red 
peppers, french fries and white rice. 
Lonjas de pollo salteadas con cebolla morada, tomate, 
cilantro, puerro, pimiento rojo, papas fritas y arroz 
blanco. 

LOMO A LO POBRE $18
Sautéed steak, white rice, french fries, fried egg and onions.
Filete de res salteado, arroz blanco, papas fritas, huevo 
frito y cebolla. 

MAR Y TIERRA $22
Steak, seafood sautéed in a white sauce with cheeses, gohan rice or 
stir-fried rice.
Filete de res, mariscos salteados en salsa blanca con 
quesos, arroz gohan o arroz salteado.

S E A F O O D
DEL MAR

TERIYAKI SALMON $17
Grilled salmon, teriyaki sauce, sesame seeds, gohan rice or 
stir-fried rice.
Filete de salmón a la plancha, salsa teriyaki, sésamo, 
arroz gohan o arroz salteado.

MARGARITA FISH $18
Grilled tilapia, mixed seafood, white wine cream sauce, gohan rice or 
stir-fried rice.
Tilapia a la plancha, variedad de mariscos, crema de 
vino blanco, arroz gohan o arroz salteado.

CAMARON TERIYAKI $16
Grilled SHRIMPS, teriyaki sauce, sesame seeds, gohan rice or 
stir-fried rice.
Camarones a la plancha, salsa teriyaki, sésamo, arroz 
gohan o arroz salteado.

S O U P S
SOPAS

MISO SOUP $6
Japanese soup. tofu and scallion.
Sopa japonesa, tofu y cebollín.

CALDO DE GALLINA $11
Peruvian style with  hen broth, noodles, potato, leeks and boiled egg.
Caldo peruano con gallina, fideos, papa, cilantro, 
cebollín y huevo cocido.


