A REFINED LUNCH,

THOUGHTFULLY DESIGNED

TO BE SAVORED IN JUST 45 MINUTES—
IDEAL FOR A TIME-CONSCIOUS
MIDDAY ESCAPE.

ichi — $45.00

Miso Soup cr
Wakame, scallion

Edamame ve cr
BBQ soybeans, sea salt

Chotto Caesar Salad v cr
Baby gem lettuce, red radicchio, cashew,
lemon queso dressing

CHOICE OF

Spicy Buttermilk Chicken Karaage
Nikkei rub, gochujang, lime, cilantro

Dragon Roll
Shrimp tempura, salmon, avocado,
unagi sauce

V vegetarian
VG vegan
GF gluten free

ni_. $55.00

Miso Soup cr
Wakame, scallion

Edamame vc cr
BBQ soybeans, sea salt

Salmon Nigiri (two pieces) GF

Chotto Caesar Salad v cr
Baby gem lettuce, red radicchio, cashew,
lemon queso dressing

CHOICE OF

Pollo Den Miso cr
Miso-marinated chicken, carrot, daikon,
yellow chilli yoghurt

Sato Maki cr

Yellowtail, salmon tartare,
asparagus, Chotto soy
Flambéed tableside

san — $69.00

Miso Soup cr
Wakame, scallion

Shishito Peppers v cr
Asian sweet peppers, den miso

Salmon Nigiri (two pieces) GF

Chotto Caesar Salad v cr

Baby gem lettuce, red radicchio, cashew,
lemon queso dressing

Arroz Blanco Al Vapor vc cr
Steamed rice

CHOICE OF

Black Cod Aji Miso cr
Chilli miso marinade, yuzu, chives

Truffled Pollo Nipon cr
Teriyaki sauce, yuzu, scallions

Pulled Asado de Tira cr
Slow-cooked pulled beef,

black beans,purple potato purée,
teriyaki jus, chives

beverages.
ingredients|

bento
boxes

deluxe
bento $88.00

Miso Soup cr
Wakame, scallion

Yellowtail “Nikkei Sashimi” cr
Cherry tomatoes, jalapefio, cilantro,
yuzu truffle soy

Nigiri Selection cr
Maguro / Sake / Hamachi

Chotto Maki cr
Chef’s selection fish, tobiko, spicy mayo

Chotto Caesar Salad v cr
Baby gem lettuce, red radicchio,
cashew, lemon queso dressing

Pulled Asado de Tira cr
Slow-cooked pulled beef, black beans,
purple potato purée, teriyaki jus, chives

Black Cod Aji Miso cr
Chilli miso marinade, yuzu, chives

Arroz Chaufa ve cr
Peruvian vegetable fried rice,
spicy sesame soy

vegetable
bento $49.00

Edamame vc cr
BBQ soybeans, sea salt

Lychee Ceviche vc cr
Leche de tigre, chive oil, sweet potato,
Peruvian corn, cilantro

Nigiri Selection vc
Takuan / Avocado

Truffled Avocado Maki ve
Cucumber, sesame seeds, yuzu truffle soy

Arroz Chaufa vc cr
Peruvian vegetable fried rice,
spicy sesame soy

BBQ Huacatay Broccoli ve cr
Peruvian black mint, red chilli, cilantro

Nasu Miso vc cr
Eggplant miso, apricot, puffed soba,
sesame seeds
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