
What is  issei?

When the sakura maru travelled from japan and landed on the 
Shores of peru in 1899 it took more than 800 people with it. Every 
Passenger carried with them the recipes of their favourite dishes 
From home, and when they'd finished working the sugar 
Plantations, they set to bring them to life once again, using 
Locally sourced ingredients.



The japanese and peruvians had a love of fresh fish in common, 
and It was this that would become the foundation of nikkei 
cuisine. Just as the japanese traversed the sea to work on the 
land, so too Would their food be inspired by the water and 
married to Ingredients grown in peruvian earth.

Omakase

A culinary journey through our best menu items curated by our 
executive chef that he changes daily.

Short omakase 595 DKK

Long Omakase 695 DKK
This menu is designed for a minimum of 2 guests. Price is per person

Long Omakase + Wine Pairing 1295 DKK
This menu is designed for a minimum of 2 guests. Price is per person

If you have questions regarding allergens do not hesitate to ask us!

All prices are quoted in DKK incl. 25% tax



SHORT OMAKASE

snack

Patacones, salsa verde and chulpi

starter

Salmon tiradito with aji amarillo sauce, avocado crème,

shallot onion and coriander

main course

Striploin with lemongrass glaze and anticuchera

Creamy potato with avocado and roasted onion

dessert

Suspiro with lime, Almond and mango-passion sorbet

long OMAKASE

snack

Patacones, salsa verde and chulpi

starter

Hallibut Cevice with leche de tigre, red onion, avocado, 

mango, chulpi corn, chili coriander

Salmon tiradito with aji amarillo sauce, avocado crème, 

shallot onion and coriander

main course

Pork katsu with pickle daikon and katsu sauce

Striploin with lemongrass glaze and anticuchera 

Creamy potato with avocado and roasted onion

Grilled padron

dessert

Suspiro with lime, Almond and mango-passion sorbet

All prices are quoted in DKK incl. 25% tax



All prices are quoted in DKK incl. 25% tax

short vegetarian OMAKASE

snack

Patacones, salsa verde and chulpi

starter

Mushroom tiradito with aji amarillo sauce, avocado crème,

shallot onion and coriander

main course

Katsu Vegetarian

Creamy potato with avocado and roasted onion

dessert

Suspiro with lime, Almond and mango-passion sorbet

long vegetarian OMAKASE

snack

Patacones, salsa verde and chulpi

starter

Sweet potato korokke with goma dressing, spring onion and sesame

Mushroom Tiradito, ponzu and avocado cream

main course

Vegetarian Katsu with Katsu sauce and daikon

Miso cauliflower

Creamy potato with avocado and roasted onion 

Grilled padron

dessert

Suspiro with lime, Almond and mango-passion sorbet



Hvad er Issei?

Da Sakura Maru sejlede fra Japan til Peru i 1899, havde det over 
800 passagerer. Hver og en havde de deres familie opskrifter med. 
Når de var færdige med at arbejde i sukkerrørs plantagerne, brugte 
de deres egne opskrifter, men med lokale råvarer.



Japanere og peruvianere havde begge en stor kærlighed til frisk 
fisk tilfælles.



Og det var denne kærlighed som blev selve grundstenen i Nikkei 
køkkenet. Ligesom Japanerne krydsede havet for at arbejde på 
land, ligeså blev deres mad inspireret af havet og ingredienser fra 
den Peruvianske jord.

Omakase

En kulinarisk rejse gennem vores bedste retter på menuen, valgt af 
vores køkkenchef, til at afspejle Nikkei konceptet bedst muligt.

Kort Omakase 595 DKK

Lang Omakase 695 DKK
Denne menu er designet til minimum 2 gæster. Prisen er pr. person

Lang Omakase+vin menu 1295 DKK
Denne menu er designet til minimum 2 gæster. Prisen er pr. person

If you have questions regarding allergens do not hesitate to ask us!

All prices are quoted in DKK incl. 25% tax



SNACKS

Gyoza med kimchisalat 115 DKK

Patacones, salsa verde og chulpi-dressing 95 DKK

Edamame med yuzu-glaze og ristet sesam 75 DKK

RAW

Ceviche med Helleflynder, avocado, mango, søde 
kartofler, koriander

185 DKK

Tataki af oksekød, rocoto, chimichurri, flødeost, 
huancaína

185 DKK

Tiradito af kammuslinger, yuzu-vinaigrette, lakserogn, 

agurk

185 DKK

Tiradito af laks, ponzu, wakame 175 DKK

Tiradito af rødbede, mandel-aioli, fennikel, ribs 175 DKK

PLATES

Laks, hijiki, tosazu 195 DKK

Knoldselleri, shiitake, teriyaki 175 DKK

Søde kartofler, babaganoush, ponzu, pekannødder 175 DKK

Karaage med goma-aioli, sesamfrø 175 DKK

All prices are quoted in DKK incl. 25% tax Vegetarian Gluten Lactose



Grill

Striploin med røget anticuchera-sauce 295 DKK

Lammekoteletter, bimi og umeshu-teriyak 295 DKK

Pulpo, lilla kartofler og padrón 255 DKK

Kylling, citrongræs, ingefær og ají verde 195 DKK

S ides

Cremede kartofler, avocado, svampe, ristede løg 165 DKK

Quinoa, kirsebær, lime, mango, avocado, ponzu 145 DKK

Tang, hijiki 145 DKK

Chaufa stegte ris 145 DKK

Grillet padron peber 95 DKK

Brændt bimi 95 DKK

Fladbrød med smør med smag 80 DKK

Desserts

Sesamis-is, karamel, olivenolie, sort salt 130 DKK

Matcha, yuzu, mørk chokolade og marengs 130 DKK

Chokoladekage, pistacie, crumble, pisco 130 DKK

All prices are quoted in DKK incl. 25% tax Vegetarian Gluten Lactose


