
MEZCAL GIBSON   19
coconut fat-washed del maguey vida mezcal, 
vermouth, lacto-fermented cucumber 

RED PALOMA  18
red pepper-infused del maguey vida mezcal, 
ancho reyes, coconut water, grapefruit, 
jaritos soda, red pepper salt

Smoked Michelada  19
del maguey vida mezcal, light beer, lime, 
tomato, tamarind, ancho reyes, chili mix 
crust parsley fried, hibiscus & corn salt

Mercado Margarita  19
jalapeno infused tequila, passion fruit &
lime, hibiscus and rosemary foam

Japanese Pisco  19
jasmine & green tea-infused pisco, kumquat, 
angostura bitters, passionfruit, lychee

Carajillo Pop    19
mezcal, licueur 43, amaro montenegro, 
carmel popcorn 

SIGNATURE

seasonal
FALL FIESTA   19
pumpkin spice cordial, lemon juice, reposado tequila,
cocunut bubbles

Pandan Pisco Paradise   19
Ming River Baijiu and pisco liquor, 
honey lemon cordial, plumb bitters, orange blossom air

Mezcal Hot Chocolate    17 
homemade chocolate and cafe de olla, 
luna mezcal, ancho reyes, coconut cream, smore



BE
BID

AS

Casa Chi

 (Earth House)

Nikkei cuisine tells a tale of 
cultural fusion and culinary 

artistry, intertwining the 
flavors of Japan and Peru in 
a harmonious symphony on 

the plate. In 1899, the Sakura 
Maru carried Japanese 

families from Yokohama to 
Peru, arriving at the Peruvian 

port city of Callao. This 
group of 790 Japanese became 
the first of several waves of 
emigrants who made new lives 
for themselves in Peru, some 
nine years before emigration 

to Brazil began.

The immigrants brought with 
them their traditional 

culinary techniques and 
ingredients. Over time, these 

flavors merged with the 
vibrant spices and diverse 
produce of Peru, creating a 

unique culinary identity that 
marries the precision of 

Japanese cooking with the 
boldness of Peruvian 

ingredients. 

Through this culinary 
exchange, Nikkei cuisine was 
born, celebrating the rich 
cultural heritage and the 

shared history of two 
distant lands.

- Chef Richard Sandoval    -



Champagne & Sparkling Wine

Bohigas Rosat   17/78 
Cava, Spain

Lunetta  17/76
Prosecco, Veneto, Italy 

Veuve Clicquot 32/15�
Yellow Label, Brut, France 

Dom Perignon 500
Brut, Epernay France

White

Maggio Estates 17/76
Chardonnay, Lodi CA

Chateau Domecq 18/78 
Chardonnay/Viognier, Valle de Guadalupe Mexico

Monte Xanic 17/76
Sauvignon Blanc, Baja California, Mexico

Sylvain Bailly 21/84
Sancerre, Loire Valley

WINE
ROSE

Invivo X by SJP 17/76
Rosé, South of France

Monte Xanic 18/78
Rosé Granache, Baja California, Mexico

 

Red

Blazon  17/76 
Cabernet Sauvignon, Lodi CA 

Monte Xanic 24/92
Cabernet Sauvignon/Merlot, Baja
California, Mexico

Old Soul  17/76
Pinot Noir, Lodi CA

Luigi Bosca  17/76
Malbec, Mendoza, Argentina

Chateau Domecq 18/78 
Cabernet/Merlot/Nebbiolo,Valle 
de Gudalupe Mexico

   

Ozeki Dry Junmai  17                        
180ml 

Ozeki Hana Awaka
Sparkling Flower 19
250ml

                   

SAKE

WINE



Coconut & Mango 16
coconut, mango, soda

Juniper & Tonic  16
juniper syrup, cardamom, mint, tonic

JARRITOS MEXICAN SODAS 8
Lime, Mandarin, Tamarind

ZERO
PROOF

SAKE
BASED

Sakura Maru  18
honjoso sake, mezcal, peach & edamame 
cordial, l ime, furikake

Sake-uvignon  19
melon-infused daiginjo sake & tequila, 
jasmine tea, peach & passionfruit

Kyoto Amaro  18
daiginjo sake, white vermouth, cucum-
ber, strawberry, orange, mint

Modelo Lager 8
Mexico 

Revolution Anti Hero 8
IPA, Il l inois

Cruz Blanca 
Vamos Vienna Lager 1�
I l l inois

Topo Chico Hard Seltzer 8
Seltzer, Wisconsin

Suiyoubi No Neko 
White Ale  12 
Yoho Brewing, Japan

Sapporo Light 
Premium Beer  8
Hokkaido,Japan

BEER


