
F R I O
C O L D  A P P E T I Z E R


C E B I C H E S

CLASICO  sea bass . tiger’s milk 

NIKKEI  tuna . tiger’s milk . soy sauce 
sesame oil 

T I R A D I T O S

AJI  AMARILLO  sea bass . tiger’s milk 
yellow chili

NIKKEI  tuna . tiger’s milk . soy sauce 
sesame oil 

PULPO AL OLIVO  octopus . peruvian
black olives sauce

P I C A D I T O

ROJO tuna . tobiko . yuzu . egg yolk

ROSADO salmon . ikura . yuzu
egg yolk 

TAKITOS octopus . acebichado sauce

*FOOD ALLERGY NOTICE
Please to be advised that food prepared here may contain these ingredients:
Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish

R O L L O  S  N I K K E I S

ACEBICHADO  fried shrimp . tuna
avocado . tiger’s cream 

CHINO  salmon . fried shrimp . crab meat 
asparagus . sweet and sour sauce 

LOMITO  beef tenderloin . onion tempura 
red pepper . asparagus . chimichurri 

HENSHIN  unagi . foie gras . fried shrimp . 
spicy crab meat . advocado 





C A L I E N T E

P I N C H O S

ANTICUCHO  panca sauce

        chicken skewers           

        mushroom skewers  

beef skewers  

mixto skewers  

P I Q U E O SP I Q U E O S

PAPAS FRITAS  potato fries 

CAMOTE FRITO  sweet potato fries 

YUCA FRITA  cassava fries

EDAMAME 

sea salt

spicy nikkei

*FOOD ALLERGY NOTICE
Please to be advised that food prepared here may contain these ingredients:
Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish



SAKE BY THE CARAFE 180ml

Sushen Hon Jikomi – Junmai Ginjo

Daiginjo Koju, Kamoizumi – Daiginjo

Sho ciku bai Shirakakbegura Kimoto – Junmai


W I N E  B Y  T H E  G L A S S

CHAMPAGNE & SPARKLING

Moet & Chandon Imperial Brut NV, France

Freixenet Cordon Negro Brut NV, Spain 

WHITE WINE

Pascal Jolivet A�itude 2015, Sauvignon Blanc, France

Beringer Founder Estate 2014, Chardonnay, USA

Ruffino Lumina 2015, Pinot Grigio, Italy 

Chateau St Michelle 2015, Chardonnay, USA

RED WINE

Bodega Norton Barrel Select 2015, Malbec, Argentina

Robert Mondavi Private Selections 2014,
Cabernet Sauvignon, USA

Villa Maria Private Bin 2014, Pinot Noir, New Zealand

Penfolds Bin 2 Mourvedre 2013, Shiraz, Australia

Barton & Guestier, Chateau Magnol, France



S A K E  1 8 0 m l - 3 0 0 m l

SHOCIKUBAI SHIRAKABEGURA KIMOTO, JUNMAI 180ml

HAKUTSURU SAYURI NOGORI SAKE, JUNMAI 300ml

HAKUTSURU JUNMAI – GINJO 300ml

UMENUYODA BIZEN OMACHI

BORN HOSHI, JUNMAI – DAIGINJO500ml

S A K E  7 2 0 m  l

RIHAKU KODOWARI

SHIOKAWA “COWBOY” YAMAHAI 720ml

DASSAI 23, JUNMAI DAIGINJO 720ml

TATENOKAWA18 NAKADORI, JUNMAI DAIGINJO 720ml

S A K E  1 8 0 0 m l

GEKKEIKAN JOHSEN KARAKUCHI

KAMOIZUMI SUSHEN HON JIKOMI, JUNMAI 1800ml

HAKURYU, JUDASSAI 23, JUNMAI DAIGINJO 1800ml

NMAI DAIGINJO 1800ml

S P A R K L I N G  &  F L A V O R E D  S A K E

SHOCIKUBAI SHIRAKABEGURA MIO 300ml

OZEKI HANA FUGA PEACH 250ml

UMENAYADO, YUJU JUNMAI 180ml

SAKURA MUROMACHI, PRITTO TOGARASHI 300ml

S A K E  S E L E C T I O N S





CHAMPAGNE

SPARKLING WINE

Freixenet Cordon Negro NV, Spain  

Zonin, Prosecco Brut, Italy   

Moet & Chandon Imperial Brut NV, France  

Moet & Chandon Ice Imperial NV, France  

Dom Perignon, France 



W I N E  B Y  T H E  B O T T L E

WHITE WINE

Vila Maria Private Bin,  Sauvignon Blanc 2014,
New Zealand 

Beringer Founder Estate, Sauvignon Blanc 2015, USA

Beringer Founder Estate, Chardonnay 2015, USA  

Chateau St Michelle, Chardonnay 2015, USA

Marques De Riscal, Rueda, Verdejo 2014, Spain  

Ruffino Lumina, Pinot Grigio 2012, Italy 

A�ems Ramato, Pinot Grigio 2015, Italy 

Talamonti Trabocche�o, Pecorino 2015, Italy 

Domaine De Baron'Arques AOC Limoux White, 
Chardonnay 2013, France

Umamu Estate, Semmilion – Sauvignon Blanc 2007,
Australia

Pascal Jolivet, Sancerre Blanc 2011, France



RED WINE

Penfolds Bin 707, Cabernet Sauvignon, Australia 

Vila Maria Private Bin, Pinot Noir 2015, New Zealand

Cathedral Cellar, Pinotage 2009, South Africa 

Tabali Reserva, Carmenere 2012, Chile 

Penfolds Bin 2 Mourvedre, Shiraz 2013, Australia

Vina Ventisquero Grey, Merlot 2013, Chile  

Marques De Riscal Finca Torrea, Tempranillo,
Graciano 2010, Rioja, Spain 

Bodegas Y Vinedos Alion Riberia Del Duero,
Tempranillo 2009

Bodega Norton Prieveda 100% Malbec, Malbec, Argentina 

Robert Mondavi Private Selection, Cabernet Sauvignon
2014, USA  

Beringer Napa Valley, Cabernet Sauvignon, USA 

Barton & Guestier, Chateau Magnol, France 

Louis Latour, Domaine De Valmoussine, Pinot Noir 2012,
Burgundy, France

Domaine Schlumberger, Pinot Noir, Princes Abbes, 2012,
Alsace France 

Chateau Moulin De Cantelaube, St Emilion 2009, France

Lavau, Chateauneuf Du Pape 2010, Rhone Valley, France 

Poderi Boscarelli Vino Noble Di Muntepulciano,
Sangiovese 2007, Italy 

Tommasi Ripaso, Valpolicella Classico 2014, Italy

Tommasi, CA Florian Amarone Della Valpolicella 2009, Italy 

Luca Della Vite, Luce Brunello Di Montalciano,
Sangiovese 2008, Italy



W I N E  B Y  T H E  B O T T L E




C O C K T A I L S

T H E  N I K K E I  P E R U J I N

SAKURA MARU  

Infuse Geisha Bloosom Tea London No 1 Gin, Yuzu Juice, Rose Syrup
Parfait Amour Bitter

In june 1873 Sakura Maru ship carried Japanese families
from Yokohamato Peru to begin their new life 

Maracuya is “Passion Fruit”.  The Japanese begin to discover newly
found flavors and named this “Fruit of Gold”

On April 3rd, 1899, 790 Japanese families arrived at their port of call,
Callao, bringing with them their food influences to Peru.

Issei, a name for the first generation of immigrants from Japan

Sansei, 3rd generation of Issei. An inspired cocktail for Chef Hajme
and his and his favorite drinks.

As a Sansei from his great father he continues the tradition as a che

In late 1800’s the Japanese began arriving to Peru,
the land they called

Our cocktails inspired by their journey,
crafted for you to enjoy as you discover Henshin.

“FULL OF GOLD” 

MARACUYA SAKELLINI  

Geikaiken Johson Honjozo Sake, Maracuya Pure, Maracuya Syrup 

CALLAO 1899 

Appricot Eau De Vie, Mint Syrup, Fresh Lemon Juice, Macha Foam 

ISSEI  

Belvedre Vodka, Geikaiken Johson Honjozo Sake,  Thai Basil,
Yuzu Juice, Vanilla Syrup 

Macerados a common Peruvian spirit like PISCO, is infused with grapes

In the early stage of Japanese history, there were female entertainers
Saburoko (Serving Girls) this which inspired Henshin Mixologist to create

this cocktail to serving you art of Drinks

MACERADOS MARACUYA

Macerados, Maracuya Syrup, Fresh Lemon Juice 

HAJIME “SANSEI”

Kakubin Whisky, Coconut Liqueur, Mancino Rosso, Campari

GEISHA

Geikaiken Johson Honjozo Sake, Finlandia Vodka,
Bluebbery Puree, Lavender Syrup



Nippon is another name for Japan which ad long story to tell and inspired
many subject in present world

Nippon is another name for Japan which ad long story to tell and inspired
many subject in present world

Dekasagi is term used in south America to refer people who
migrated to japan or othe originally word of Dekasagi is

“Working Away from Home”  

Long story of Inca one of the greatest empire and peru one of the area use to be
Inca Kingdom territorial

Jose Watanabe was artist was born in Laredo north of Peru, his father was
Japanese and Peruvian mother. He became one of the great Poet on his era

and one and only Japanese Peruvian poet artist.

POET OF WATANABE 

Infuse Coconut Plantation Dark Star Rhum, Tomato & Mangosteen Syrup,
Fresh Lime Juice, Pasterurized Egg Syrup

NIPPON SMASH

El Jimador Tequila, Mancino Blanco, Fresh Lime Juice, Thai Basil,
Green Apple Juice, Chica Morada

TIGER’S MILK JULEP 

Plantation Dark Star Rhum, Fresh Mint, Vanilla Syrup,
Tiger’s Milk, Ginger Beer

DAKESAGI

London No 1 Gin . Camomile Tincture, Half & Half, Pasteurized Egg White,
Fresh Lemon Juice, Piña Syrup

HIGO DE INCA

London No 1 Gin, Fig Jam, Ginger Syrup, Vanilla & Chilli Sugar,
Infuse Rosemarry, Soda Water  

C O C K T A I L S



J A P O N E S A  E N  S U R C O 

Japonesa in Surco is The first international school at Lima, Peru 
were mostly for all the Sansei generation

Study and learn they are root history & culture.

THE LAST RONIN 
The word ronin literally means “ Wave Man” it is an idiomatic expression 

for the Samurai who lost or run from they are Master

Kakubin Whisky, Choya Umeshu, Yuzu Juice, Fresh Pomelo, 
Pasteurized Egg Syrup



OMAKASE FORGOTTEN COCKTAIL 

Try Something Almost Forgotten Our Bartender Used Our House 
Crafted Ageing Spirit, For The Speciality Cocktails Below 

MAMIE TAYLOR

CRUSTA

THE DERBY

EAST INDIA COCKTAIL

THE LIBERAL



C O C K T A I L S



Aperol
Campari
Mancino Blanco Ambrato 
Mancino Dry Secco 
Mancino Rosso Amaranto 
Ricard


S P I R I T S

APERTIVO 50ml pouring

Absolute Blue 
Belvedere
Beluga Noble 
Grey Goose
Finlandia
Ketel One

VODKA

by bo�le

Bulldog’s 
Bombay Shaphire
London No. 1 
Monkey 47 
Tanqueray 
Tanqueray No 10

GIN

Bacardi Superior
Plantation 3 Star
Plantation Original Dark
Ron Zacapa 23 YO
Ron Zacapa XO
Sagatiba Pura Cachaca

RHUM

Don Julio Blanco 
Don Julio Reposado 
El Jimador 
Jose Cuervo 1800 Anejo 
Patron Reposado 
Patron Xo Café 

TEQUILA



Chivas Regal 12 YO
Chivas Regal 18 YO
Chivas Regal Royal Salute 21 YO
J.W Black Label
J.W Blue Label
J. W Gold Label Bullion
J.W XR 21 YO
Monkey Shoulder



S P I R I T S

SCOTCH BLEND WHISKY 50ml pouring by bo�le

Auchentoshan Three Wood 
Bowmore 12 YO
Caol Ila 12 YO
Glenlivet 15 YO
Glenfarclass 25 YO 
Glenfarclass 40 YO 
Glenmorangie Nectar D’or 
Lagavulin 16 YO 
Macallan 12 YO 
Macallan 18 YO
Singleton 12 YO
Singleton 18 YO
Oban 14 YO
Talisker Storm 

SCOTCH BLEND WHISKY 

Bulleit Bourbon 
Bulleit Rye 
Jim Beam Black 8 YO
Makers Mark 
Wild Turkey 81 Proof 
Jack Daniels 
Jack Danile’s Single Barrel 
Gentleman Jack 
John Jameson
Kakubin Suntory Yellow Label

AMERICAN, JAPANESSE, IRISH WHISKEY 



Hennessy VSOP
Hennessy XO
Martel Cordon Blue
Martel XO
Remy Martin Vsop
Remy Martin XO
St Remy Napoleon Vsop Brandy



S P I R I T S

COGNAC & BRANDY 50ml pouring by bo�le

Aperol
Campari
Mancino Blanco Ambrato 
Mancino Dry Secco 
Mancino Rosso Amaranto
Ricard

ANISE, BITTERS & VERMOUTH

Bintang bo�le 
Bintang draught 
Boont Amber Ale 
Corona
Erdinger weis 
Heineken bo�le 
Heineken draught 
Poleeka Pale Ale 
Saporo

BEER

Cockburn Fine Twany Port
Cockburn Special Reserve Port 

FORTIFIED WINES 





C O C K T A I L S
N O N - A L C O H O L I C

A G U A F R E S C A

MANGO AGUAFRESCA
Mango Puree, Vanilla Syrup, Mint Leaf, Fresh Lime Juice, 

Tonic Water

PINEAPPLE AGUAFRESCA
Pineapple Chunk, Pineapple syrup, Soda Water

BLACKBERRY MINT ICED TEA 
Fresh Mint Leaf, Blackberry Puree, Raspberry Shrub,

Falernum Nectar, Tea.

LYCHEE HIBISCOUS ICED TEA 
Lychee Shrub, Vanilla Nectar, Lychee Juice, Tea.

STRAWBERRY BASIL ICED TEA
Strawberry Puree, Strawberry & Basil Shrub, Fresh Basil Sprig,

Gomme Syrup, Tea.

PINA ICED TEA
Pineapple Fruit, Pineapple Syrup, Tea.

T E  F R I O



Coca Cola

Diet Coke 

Coke Zero 

Sprite

Fanta

Tonic Water 

Soda Water 

Ginger Beer 

Fresh Juices 

Chilled Juices 

Pepsi

Pepsi Blue 



N O N - A L C O H O L

REFRESCOS

Acgua Panna 750ml 

Acgua Panna 250ml 

San Pellegrino 750ml 

San Pellegrino 250ml 

AGUAS

Japanesse Sencha Tea 

Japanesse Emperor 

Houjicha

Genmaicha

Geisha Blossom Tea 

Ocha

JAPANESE TEA




