
Gluten Free Vegetariano

Cebiches & Tiraditos
Classic Cebiche (5,10)
Wild Corvina f ish,  class ic t iger 's  mi lk,   canchita, corn, 
sweet potato textures,  red onion, and ci lantro oi l .

Nikkei Red Tuna Cebiche (2,5,7,9,10)
Red tuna, ponzu t iger 's  mi lk,
and cr ispy seaweed.

Hamachi Usuzukuri  Yel low Pepper (5,6,7,9,10)
Hamachi (yel lowtai l  f i sh),  ginger and chive threads, 
warm oyster sauce, l ime juice, and sesame oi l .

Two Time Ti radito (7,9.10,12)
Hamachi,  h i los de jengibre y cebol l ino, salsa t ibia 
de ostras,  zumo de l ima y aceite de sésamo.

Hamachi & Rocoto Scal lop T i radito  (5,7,9,10,12)
Finely cut pieces of lemon f ish and scal lops
on rocoto emuls ion, and cured ikura.

Red Tuna Ponzu T i radito  (2,5,7,9,10)
Red Tuna with ponzu sauce and yel low pepper.

Appetizer
Ponja’s Edamame (5,10)
Edamame with corn and thyme batayaki .

Acebichada Oyster -  1U (5,12)
Amelie oyster,  t iger 's  mi lk,  ci lantro oi l ,  and cit rus l ime caviar.

Ponzu Oyster -  1U (7,9)
Ponzu sauce, tapioca perolas and yuzu aromas.

Sashimi | 4 S l ices
Yellowtai l  (10)
Li r io (10)
Norwegian salmon (10)
Red Tuna (10)

Gunkan
Scallops (12)
Hamachi Ebi Furai (2,5,10)
Red Tuna (10)

Makis - 5U

Ponja (1,2,9,10)
Tuna and avocado, covered with 
tuna, Ponja mayo, pachicai,  and negi.

Salmon Achorao (2,9,10)
Fish and avocado, salmon tartare, Ponja mayo, 
and grat inated Peruvian rocoto paste.

Acebichado (2,9,10,11)
Ebi Furai  and avocado, covered with tuna, 
acebichada sauce, gomasio, and negi.

Tartar (2,9,10,11)
Tempurized maki,  Ebi  Furai  and avocado, tuna 
tartare, Ponja mayo, f r ied gar l ic,  and tare sauce.

Gaucho Nikkei  (1,2,10)
Fish and avocado, covered with grat inated
cream cheese, chimichurr i ,  and eel sauce.

Ninja (1,2,10,11)  
Tempurized maki,  shr imp and avocado, cheese
sauce, togarash, and cr ispy salmon sk in.

Navaja Brava (2,10,11,12)
Ebi Furai ,  avocado, f lambeed razor clams, marinated 
in k imchi and t iger 's  mi lk of yel low chi l i  pepper.

Nigiris
Pachicai Butterf ish (9,10)
Norwegian Aburi  Salmon (7,8,10)
Red Tuna and Yel low Chi l i  Pepper Perucho (5,9,10)
Red Tuna & Foie Gras  (7,9,10)
Truf f led Scal lops (1,12)
Octopus with Ol ive Sauce  (1,6,12)
Poor Man's Beef  (6,7,9)
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Starters
Crab “Achupetado style” Gyozas - 2U (1,2,5,11)
Gyozas f i l led with k ing crab and yel low chi l i  
pepper in seafood sauce, cheese foam.

Sea & Land Ponja Gyozas - 5U (2,7,9,11,12)
Gyozas f i l led with pork,  prawns, ginger,  and negui,  
accompanied by oyster sauce and sansho pepper.

Anticucho-Style Octopus Bao (1,2,12)
Bao, wok-sautéed octopus with ant icuchera 
sauce, Nikkei  chimichurr i ,  and Ponja mayo.

Pork Bao (1,2,7,8)
Bao, pork,  yel low chi l i  and huacatay sauce, pickled cucumber 
and turnip, purple cabbage, cr ispy sweet potato.

Butterf ish Anticucho (1,9)
Butterf ish on the robata, Nikkei  chimichurr i  with red pepper,  
k imchee, mashed potato, uchucuta sauce.

Pork Katsu Sandwich (1,2,6,7,8)
Iber ian pork,  toast in batayaki  sty le,  
coles law, tonkatsu, and karashi .

Main
Wild Sea Bass Shiromi (1,10)
Textures of art ichoke, bimi on the robata, pickled onion 
accompanied by yuzu and miso batayaki ,  borage f lower.

Steamed Robata-Style Hake (5,7,10)
Sweated sauce of yel low chi l i  pepper and ponzu, sautéed 
vegetables with sesame oi l ,  accompanied by corn r ice.

“Achupetado” Style Udon  (2,5,11,12,15) 
Wok-sautéed in achupetada sauce, red pepper,  mushrooms,
shitake, bimi,  prawns, cr ispy squid, katsuobushi  and ikura.

Gri l led Rock Lobster & Shr imp  (1,5,11) 
Bomba r ice in seafood sauce, scampi and prawns
on the robata in black butter batayaki ,  al io l i .

Ponja-Style BBQ Ribs (6,7)
Pork r ibs cooked at low temperature for 14 hours 
with Ponja BBQ accompanied by f r ied r ice.

Nikkei-Style Lomo Saltado (1,7,12,15)
Si r lo in st i r - f r ied in a wok with red onion, tomato, mushrooms,
in oyster and soy sauce, with f r ied yucas and r ice with corn.
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Desserts
Lucuma Cheesecake (1,2,6,16)
Lucuma-based cheesecake and vani l la cookie.

Chir imoya Suspiro L imeño (1,2,6,9,16)
Meringue, crunchy sesame and red fruits .
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