DISCOVER IKKA:

A CULINARY JOURNEY INSPIRED BY ASIRI AND PACA

In the heart of the land where the towering peaks of the Andes meet the

gentle waves of the Pacific, lived a spirited young girl named Asiri. With a

curious heart and dreams stretching beyond the horizon, she set out on a
journey with her loyal llama, Paca, to the enchanting Machu Picchu.

As they explored Peru's breathtaking landscapes, Asiri discovered a warm

community of Japanese immigrants who had brought their culinary tradi-

tions to the country over a century ago. Here, she encountered the capti-

vating world of Nikkei cuisine—a beautiful fusion of Peruvian and Japanese

culinary traditions. She marveled at how fresh aji peppers, earthy potatoes,

and fragrant herbs transformed classic dishes like sushi and ceviche into
extraordinary experiences.

As her journey led her toward Machu Picchu, Asiri felt a deep connection to

her roots and the great spirit of ‘"lkka,” embodying respect for nature and

heritage. This revelation inspired her to envision a place where others could

experience the magic of Nikkei cuisine and the joy of sharing stories over
food and drink.

Welcome to lkka!




SNACKS

Choritos A La 70
Chalaca )

Mussels, cherry tomato, limo chili, onion,
coriander oail, choclo

Papas Andinas wc) 60

Wayro potato, sweet potato, yuca
chips, banana plantain, aji a la brasa

Jalea Criolla spEM©) 55
Fried calamari, zarza criolla, alioli,
fried seaweed

Ceviche Robalo srome) 125

Sea bass, shallots, limo chili, ginger,
chullpi corn, coriander, sweet potato,
crispy seaweed, choclo, crispy squid,
leche de tigre

Ceviche Nikkei mo©E9)EY) 135

Yellowfin tuna, soy sauce, cucumber,
grilled avocado, sesame oil

Ceviche A La Piedra r© 105

Salmon, onion, limo chili, coriander,
leche de tigre amarilla, choclo,
sweet potato

Pulpo Al Olivo (o) 95

Octopus sashimi, acevichada olives,
avocado, squid ink crackers

Croquetas De Yuca oo

Crispy yuca croquettes, cheese,
veal bacon, huacaina sauce

Vieiras ©o©ss)sy)

Hokkaido scallops, sweet miso sauce,

leche de tigre foam, garlic chips

CEVICHES Y TIRADITOS

Totora ()

Fish sashimi, leche de tigre amarilla.
red caviar, beetroot potato cracker

Tiradito srr©)

Fish sashimi, limo chili sauce,
avocado mousse, sweet potato,
white tapioca cracker

IKKA Mistura @©eess)sym

Sea bass ceviche, tuna ceviche,
salmon ceviche
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(V) Vegeterian (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (SF) Seafood
(M) Mustard (PN) Peanuts (S) Shellfish (SS) Sesame (SY) Soy (N) Nuts

All prices are in AED. inclusive of 7% municipality fees, 10% service charge and 5% VAT



Ensalada Enoki v) 60

Spinach, lettuce oakleaf, crispy
mushroom, fennel, green apple,
apple dressing

SASHIMI @eess / NIGIRI eecs)

SALADS

Tuna @ 60
Salmon ® 45
Maguro me)ss) 60
Yellowfin tuna, smoked oil,

quinoa pop

Salmon Tobiko ®®E©)S) 55

Fresh salmon, chives, oyster sauce,
siracha kewpie, red caviar

Ensalada Tarabagani )ss) 150

King crab, baby gem, avocado, yuzu
dressing, ume dressing, cherry tomato

Hokkaido Scallops () 65

Prawn ) 45

SPECIAL NIGIRI ey

Truffle Hotate ) 65
Scallops, truffle oil, chives,

quinoa pop

Atun TNT ®@E)ss) 60

Yellowfin tuna, siracha sauce,
sesame seeds, chives

Yaki Niku ©s)ss)sy) 65

Wagyu striploin, soy sauce,
crispy onion

(V) Vegeterian (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (SF) Seafood
(M) Mustard (PN) Peanuts (S) Shellfish (SS) Sesame (SY) Soy (N) Nuts

All prices are in AED. inclusive of 7% municipality fees, 10% service charge and 5% VAT



MAKIS

Grana Padano ©0©GEOEY) 85

Panko shrimps, avocado, scallops,
batayaki sauce, parmesan cheese

Acevichado mc®E©EHME) 93

Sea bass, sweet potato, avocado, cream
cheese, fried squid. leche de tigre

Asia MakRi sHoE)©)E)SY©) S5

Sautee squid, cream cheese, cucumber,
fried rice noodle, tare sauce, wasabi mayo
sauce

Tofu Crocante ©)wv) 65

Crispy tofu, cucumber, avocado, quinoa,
yuzo miso sauce

Doragon mEss(e) D3

King crab tartare, avocado tempura,
cream cheese, cucumber, siracha

Inka  E©G)O)E) 90

Panko roll, smoked fish, cream cheese,
avocado, huancaina sauce, quinoa pop.
gold leaf

Camarones Tigre ©©)ss)isy) S
Shrimp gyosa, cabbage, shitake,

spring onion

Wagyu Beef ©ssisy 85

Striploin gyosa, cabbage, spring onion,
soy sauce, sesame oil

Kani Burger ©©ss®myc) 95

Crab and shrimp bao. cabbage. kale,
acevichado sauce, beetroot, carrot

California ®) 85
King crab, avocado, cucumber, tobiko

Prawn Tempura ©0E©)ss) 80
Cucumber, cream cheese, passion

fruit sauce

Spicy Tuna ®ssm® 90
Cucumber, avocado, siracha kewpie,

chives

IKKA ss)osve) 95
Wagyu striploin. fried onion. avocado.

shiso leaf

Salmon Ahumado )n) 80

Avocado, cucumber, chives,
cream cheese

GYOSAS AND BAOS

Pollo A La Brasa © 85

Roasted chicken bao, lettuce, onion,
avocado, aji a la brasa

Veggie ©®v) 75

Tofu bao, chimichurri mayo, avocado
mango salsa, smoked capsicum

(V) Vegeterian (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (SF) Seafood
(M) Mustard (PN) Peanuts (S) Shellfish (SS) Sesame (SY) Soy (N) Nuts

All prices are in AED. inclusive of 7% municipality fees, 10% service charge and 5% VAT



TEMPURA

Ebi ©©)Ecs)sYy) 70
Prawns, tensuyo sauce, passion

fruit honey

Y Tierra ©©ESs)SY) 95

Prawns, chicken, sweet potato,
zucchini, passion fruit honey,
tensuyo sauce

Yasai ©)®) 55

Asparagus, sweet potato, zucchini,
eggplant, white onion, tensuyo sauce,
passion fruit honey

Yakitori ©ss)c)sy) 75

Chicken skewers, spring onion,
capsicum, teriyaki sauce, sesame

Anticuchero omeENGIEYS) 125

Tenderloin skewers, baby potato,
corn, panka chili, ocopa cream

Arroz Con Mariscos sHE(CD)E) 160

Creamy rice, octopus, shrimps,
squid, mussels, acevichado sauce,
grilled capsicum

Wari Chupe ©®E)o)e) 145

Black ravioli, shrimp, ricotta, spinach,
chupe sauce, corriander oil

FISH AND SEAFOOD

ANTICUCHOS

TakoYaki ©©ss)sy) 90

Octopus tentacle, white asparagus,
mushroom, tare sauce

Salmon Batayaki @©)ss)sy) 155

Grilled salmon. garlic. spring onion,
soybean sprouts, carrot, white rice

Tiger Prawns ©o) 150

Kimchi butter, green harissa,
basil leaves

(V) Vegeterian (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (SF) Seafood
(M) Mustard (PN) Peanuts (S) Shellfish (SS) Sesame (SY) Soy (N) Nuts

All prices are in AED. inclusive of 7% municipality fees, 10% service charge and 5% VAT



POULTRY AND MEAT

Arroz Con Pato oo

Duck, coriander creamy rice, pumpkin,
red peppers, carrot, salsa

Oyakodon ©@ss)sy

Crispy chicken, egg, carrot, snow peas,
teriyaki sauce, furikake, white rice

Yaki Udon s)e)ss)sy)

Stir-fry tenderloin. snow peas. moyashi,

udon noodles, oyster sauce

SIDES

Arroz Chaufa ©s)ss)(E)sY)
Egg fried rice, vegetables, soy sauce

Harusame Noodles ©©6)ss)sy)

Rice noodles, carrots, shitake, snow
peas, soybean sprouts

165 Lomo Saltado )o@ sy) 175
Stir-fry tenderloin, shallots, cherry
tomato, yellow chili, oyster sauce, soy
sauce, baby potato, quail egg

95
Grilled Wagyu Rib Eye 250cr 395
Roasted vegetables

170

35 Gohan s 20
Steamed white rice

40 Yasai Itame ©s)issisy 35

Vegetable stir-fry. oyster sauce,
SOy sauce

(V) Vegeterian (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (SF) Seafood
(M) Mustard (PN) Peanuts (S) Shellfish (SS) Sesame (SY) Soy (N) Nuts

All prices are in AED. inclusive of 7% municipality fees, 10% service charge and 5% VAT



