
ISHIYAKI
HOT

STONE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

(D) DAIRY | (G) GLUTEN | (N) NUTS | (S) SHELLFISH | (V) VEGETARIAN | (VG) VEGAN 

priced per ounce, 4 ounce minimum
sashimi stylE PROTEINS

hot stone cooked at YOUR table

nikkei salad, ginger ponzu
chipotle kosho ponzu G

 
truffle ponzu G +3

 

Prime Beef Tenderloin* 13       
Boneless Beef Short Rib*        8
Wagyu Beef Ribeye*  19 
Scallop Anticucho* S         8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

(D) DAIRY | (G) GLUTEN | (N) NUTS | (S) SHELLFISH | (V) VEGETARIAN | (VG) VEGAN 

SWEET

SHARE
Tuna Ponzu Guacamole*G  23
serrano, chipotle aioli, salsa macha, ponzu, 
housemade chips 

Smoked Swordfish Dip D    18
mesquite-smoked, pickled chili,  radish, 
lemon aioli, cherry tomato, housemade chips

NIKKEI
Ceviche ROjo* S 24
hamachi, shrimp, rocoto aguachile, orange, 
mango, serrano, red onion

Tuna Nikkei Tiradito* G   24   
ponzu-leche de tigre, chili flakes, 
chili chimichurri, daikon & carrot salad

Salmon Tiradito Nikkei* G,N 22
salmon skin, passionfruit leche de tigre, 
toasted cashew, avocado foam 

Hamachi Tiradito* G,N   28
truffle ponzu, jalapeño, nori crisp, 
toasted almond

Acevichado Roll* G,S   27
scallop tiradito, leche de tigre, 
togarashi aioli, cooked shrimp, kabayaki

Aburi Salmon* D,G   28
cream cheese, chipotle mayo, tobiko, 
chalaquita, gold leaf

Oyster Mushroom D,G,V   22
miso anticuchera, avocado, 
creamy huancaina, toreado chili soy  

Lobster Wonton Tacos* G,S 28
sriracha mayo, sushi rice, mango chalaquita

The Yuzu D,G,N,V   14
yuzu cheesecake, almond crumble, yuzu, 
white chocolate  

For your convenience, a service charge of 18% is added to all checks.
A 20% service charge is added to all parties of five or more.

For your safety: Do not touch the 500-degree ishiyaki hot cooking stones – they are 
extremely hot and can cause burns.
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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    -


