
H I G O
N I K K E I  P E R U V I A N  -
J A P A N E S E

M E
N U

M E A T  &  F I S H V E G E T A R I A N

T R U F F L E  S E A B A S S  C E V I C H E
truffle - seabass - truffle potato

1 7

A J I  A M A R I L L O  C E V I C H E
aji amarillo - corvina - sweet potato

1 6

T E N D E R L O I N  T A T A K I
120 grams Charolais tenderloin - ponzu

1 8

C H I C K E N  Y A K I T O R I
unagi sauce - microgreens

1 5

G A M B A S  F R O M  I B I Z A
oyster ginger garlic sauce

1 7 . 5

P I C K L E D  D A I K O N  T A T A K I
vegetable dashi - spring onion - microgreens

1 1

M I S O  G L A Z E D  E G G P L A N T
mozzarella - microgreens - miso sauce

1 2

T R U F F L E  B A B Y  S P I N A C H  S A L A D

truffle - parmesan - tofu
1 8

E D A M A M E
togarashi spice

8E D A M A M E  K A T S H U O B U S H I
togarashi spice - katshuobushi

6

HIGO recommends 2-3 dishes per person, our favorite combination is ceviche - robata grilled meat with a
lovely side dish & a dessert!

M I S O  C R E M E  B R U L E E 1 2

S A K E  S A B A Y O N
sake - caramel ice cream

1 2

C R I S P Y  R I C E  T U N A  
unagi sauce - Peruvian corn - microgreens

1 5

L A  C A U S A  T O R C H E D  S A L M O N
aji amarillo - Peruvian corn - red onion

1 5

R O B A T A  G R I L L E D  S E A  B A S S
pickled daikon - unagi sauce glaze 

2 0

R O B A T A  G R I L L E D  T E N D E R L O I N 2 6
charolais tenderloin - tomato chimichurri

S W E E T  P O T A T O  P U R E E
nori - sesame

G A R L I C  F R I E D  R I C E
black garlic  - sesame

B R O C C O L I N I
rocoto sauce - puffed rice

6
 

5
 

6
 

 B R E A D  A N D
N I K K E I  D I P  T O

S T A R T ?
D E S S E R T S

S T A R T  Y O U R
N I K K E I  J O U R N E Y

I N  P E R U !  

P I S C O  S O U R
1 2

S I D E  D I S H E S


