
NIKKEI  BAR   日経バー

SASHIMIS (4 pieces) / CLASSIC NIGIRIS (2 pieces)

ATÚN*      
SALMÓN      
PESCA DEL DÍA      
LANGOSTINOS       
PULPO         
CONCHA DE ABANICO       
MARISCO DEL DÍA*   

CEVICHE

NORI TUNA         
Tuna, seared edamame, oyster mushroom, crispy nori, yuzu - ponzu.

WASABI         
Scallops, white �ish, citric wasabi sauce.

OSAKA*         
Tuna or salmon, crispy quinoa, kyuri, yuzu sauce.

KIIRO         
White �ish, ají amarillo, avocado, uni, smoked choclo.

CLÁSICO
Catch of the day, leche de tigre Osk, Andean corn.

TIRADITO

TUNA TATAKI*
Ají amarillo sauce, Nippon chimichurri, grilled chirimoya, cilantro.

TAKO OLIVO         
Torched octupus, black olive emulsion, avocado, quinoa crackers.

MIDORI SCALLOPS
Scallops, ikura, crispy almonds, cucumber leche de tigre.

PERÚ
White �ish, smoked rocoto chilli sauce, avocado, crunchy sweet potato.

TATAKI TRUFFLE* 
Seared tuna, yuzu truf�le sauce, kyuri, tobiko, cilantro.

CARPASSION
Salmon, passion fruit honey, watercress, crispy strips.

OSK STYLE NIGIRIS (2 pieces)

INCA*      
Tuna, ají amarillo, crispy quinoa, chalaquita. 

TUMBO SAKE
Salmon, tumbo honey, tenktasu, cilantro, ají limo.    

FOIE SCALLOPS
Foie gras, scallops, eel sauce, white truf�le oil. 

HOTATE NIPPON                      
Scallops, shoyu, wasabi, ají limo, crispy quinoa.

EBI MENTAIKO
Shrimp, roasted rocoto sauce, sake, tobiko.

KATSU
Salmon, white truf�le oil, Maldon salt.

WAGYU
Torched Wagyu beef, kabayaki sauce, lime.

SHIROMI SPICY 
White �ish, Peruvian peppers and almond chimichurri, scallion, lime.

TUNA FOIE*
Tuna, foie gras, Nikkei teriyaki, Maldon salt.

HOTATE TRUFFLE
Scallops, white truf�le butter, lime.

AVOCADO BRASA
Torched avocado, ra - yu sauce, shoyu.

CRISPY RICE
Salmon or tuna tartare, smoked rocoto sauce and tartufo over crispy shari.

MAKIMONO (6 pieces / 10 pieces)

KANI DAIKON*
Crab meat, tuna and salmon, wrapped in Japanese turnip sheet.

NORI FURAI
Salmon, shrimp and avocado wrapped in crispy nori with teriyaki sauce.    

CRISPY QUINUA
Shrimp tempura, crab meat, quinoa with batayaki sauce. 

VEGGIE TRUFFLE
Smoked mushrooms, crispy sweet potato, avocado yuzu truf�le sauce.    

TUNA TARTARE*
Aromatic herbs, tuna, avocado, tobiko, spicy mayo.

ANTIKU
Shrimp furai, negi, cilantro, seared beef tenderloin with panca – yakiniku sauce.
    
NIKKEI
Avocado, crispy shrimp, white �ish, ceviche sauce, furikake Osk. 

PERUVIAN IZAKAYA    ペルー居酒屋

ZENSAI

KANI SALAD
Smoked crab meat, spicy mayo, peppermint, tobiko, nori chips.

NIKU TARTAR
Prime beef, miso cured foie, panca-yakiniku sauce, rice crackers.

TUMBO SHRIMP
Crispy shrimps with slightly spicy tumbo sauce.

TAKO ANTICUCHO                                                      
Grill octopus, nipon chimichurri, rocoto oroshi, native potato chips.

TUNA BUTSU*                                                      
Tuna, golden berry, cilantro, avocado - cucumber cream, taro chips.  

INCA GYOZA (6 pieces)
Con�ited duck, caramelized onions, shiitake,  ají amarillo sauce.

CHIRASHI BOX
Salmon tartare, hotate, ikura, avocado salad over sushi rice.

MARISCOS AL FUEGO (6 pieces)
Sautéed seafood, butter, togarashi and lime.

RAMEN OSK
Pork stocks slightly, braised pork belly, onsen egg.

AL CARBÓN

SHIROMI A LA BRASA
Roasted white �ish, lime, Peruvian peppers and almond chimichurri.

KUROI RAMEN
Charred seafood, ramen noodles, curry squid ink cream, cherry tomato, spicy mayo.

PESCA ISHIYAKI
White �ish tataki,  pachamanca sauce, crispy yellow potato.

NIKU KABAYAKI
Angus skirt steak / Wagyu steak, ají panca - tare and yuzu sauce over hot stone.

UMI MESHI
Seafood, plantain and avocado wasabi chalaquita over Nikkei skillet rice.

BIJAO SAKANA
Whole roasted �ish, cocona sauce, wasabi creole oroshi.

TOKUSEN 
 
SHIROMI PAKAMOTO
White �ish, aji panca and coconut milk in banana leaf. 

CHANCHITO NIKKEI  
Cripy pork belly, Nikkei rice, edamame, smoked pork, miso - banana, citrus sauce.

PAICHE MISOYAKI
Amazon �ish, coconut butter, miso, lime. 

ASADO GYŪDON 
Pachamanca rice stone pot, braised short rib, crispy sweet potatoes, pickles shallots.

SHIO BUTA
Glazed pork belly in salt crust, chulpi corn tortilla, smoked rocoto oroshi.

BALSAMIC TRUFFLE 
Grilled sirloin steak, sauteed mushrooms, white truf�le oil, miso mashed potato.

PATO MOCHERO 
Crispy duck leg, wok rice, shiitake, Amazon smoked bacon, tumbo honey.

SEIKA

MOCHI OSK
Filled with matcha tea, tumbo, Peruvian chocolate 72%.

YUZU CHEESECAKE
Citrus cream cheese foam, camu camu granite, crispy Adean cereals.

AMAI YUKI
Chirimoya, coco-passion fruit sauce, mango sorbet, hibiscus meringue.

CACAO MATCHA 
Warm chocolate souf�lé, green tea ganache, cañihua sablée, matcha ice cream.

DRINKS  

NATIVE

HANA DE ALTURA    
14 Inkas vodka , jasmine tea,
ginger syrup, key lime, tangerine.

JANGURU     
Amazonian gin, lychee liqueur,
camu camu, Cinzano prosecco,
berries.

SACRED TANI     
Matacuy, shochu, maraschino
Luxardo, key lime.

SMOKED - APERITIF

NEGRONI KUNSEI    
Beefeater gin,
cocoa Campari, Satsuma vermouth,
palo santo wood.

SHOTTO     
Torontel 1615 pisco with apples,
Cinzano bianco and Bergamotto,
ice shot with sake & tangerine Cinzano.

FAKKU U     
Chivas Extra whisky, homemade
shrub, cocoa bitters, kumquat
honey & inca muña.

CHILLED COCKTAILS

NIKKEI HIT PUNCH     
República gin, sake, Mistela,
jasmine tea, pineapple, lychee,
key lime & long coriander.

WILD HORSE     
Wild Tea Absolut vodka,
limoncello, key lime & ginger soda.

SAKURA     
Italia 1615 pisco, elixir rose lychee, 
grapefruit & citrus cushuro.

BAMBOO AMBAR     
Zacapa Ambar rum, coconut
& lemon verbena liqueur,
passion fruit, ginger ale
& orange bitters.

OSK CLASSICS

CAIPI OSK     
Absolut vodka, passion fruit,
crushed strawberries with
key lime and sugar.

GINGER MOJITO     
Havana Club 7 years rum,
peppermint, ginger syrup, key
lime, orange and ginger slices.

SAKE

MU YAEGAKI JUNMAI DAIGINJO      
700 ml

KIKUSUI JUNMAI GINJO       
700 ml

OTOKOYAMA TOKUBETSU JUNMAI      
720 ml

KIKU MASAMUNE TARU           
700 ml

TAISETSU JUNMAI GINJO        
300 ml

NANBU BIJIN TOKUBETSU JUNMAI        
300 ml

SHOCHU

KANNOKO 3 YEARS          
180 ml

KANNOKO 3 YEARS          
60 ml

PISCO

LA BLANCO GRAN HERENCIA
Quebranta

TABERNERO 3 CEPAS
Acholado

DON AMADEO
Mollar

1615
Quebranta

BEER

ORION        

KIRIN        

SAPPORO        

ASAHI        

HEINEKEN        

STELLA        

CORONA   

MOCKTAILS

GOLDEN TEA        
Green tea, goldenberry, honey, inca muña, tonic water.

SODA ORIENTAL        
Starfruit and jasmine tea.

SACHA        
Mango, long coriander, key lime and soda.

ORIENTAL LEMONADE        
Peppermint and ginger.

BASIL LEMONADE        
Mango and basil.

CITRUS NIKKEI        
Lulo fruit, hibiscus and ginger syrup.

OSAKA FRESH       
Tangerine, rosmary and soda.

CHICHA MORADA        
Secret recipe.

NIKKEI BAR OMAKASE
Ceviche, sashimi, sushi, tiradito and hosomaki tasting.

MAIN MENU   メインメニュー

SASHIMI MORIAWASE (20 cuts)
Fish and seafood varieties of sashimi tasting.

CEVICHE SAMPLER
Choose three of our varieties.

製菓

飲み物

WINES   ワインリスト

NIGIRI TASTING (12 PIECES)
Itamae selection of six varieties of nigiri.

* We work with the catch of the day and seasonal supplies.
   In case some supplie is not available, we will make contact with you to let you know the �inal changes in your order.

MR. OSAKA     
Zacapa 23 rum, citrus bitters, 
lulo fruit, basil syrup, tonic 
water & & rosemary smoke.

SNAKE JUICE     
Bulldog gin, Cinzano Bianco, 
tangerine juice, lime juice
& rosemary smoke.

MANGO SODA     
Beefeater gin, mango, key lime,
long coriander, japanese
cucumber syrup & soda.

AMA SHIO     
Johnnie Walker Gold whisky,
Alipús mezcal, liquid salt, camu 
camu, tangerine, honey & togarashi.

AKA SOUR     
Cardamom pisco sour and
hibiscus - malbec ice cubes.

MEDICINE #10     
Tanqueray Ten gin, star fruit
and jasmine soda.

KIKUSUI JUNMAI GINJO        
300 ml

KIKUSUI NAMASAKE        
200 ml

YAEGAKI JUNMAI         
300 ml

SAYURI NIGORI          
300 ml

OZEKY DRY         
180 ml

SHO CHIKU BAI         
180 ml

IICHIKO          
180 ml

IICHIKO          
60 ml

MOSTO VERDE

PORTÓN
Acholado

INTIPALKA
Italia

VIÑAS DE ORO
Torontel

4 GALLOS
Negra Criolla

ACHOLADO

SARCAY DE AZPITIA PATRÓN VICENTE

FERREYROS

HUAMANÍ

12 SANGRES

PURE - AROMATIC

MARQUÉS DEL MONTE
Italia

1615
Torontel

BARSOL
Moscatel

PURE LIGHT AROMATIC

BARSOL
Quebranta

1615
Quebranta

ENCANTO
Quebranta

VIÑAS DE ORO
Negra Criolla

CUSQUEÑA RUBIA        

CUSQUEÑA RED        

CUSQUEÑA MALTA        

PILSEN CALLAO        

SIERRA ANDINA HUARACINA        

BARBARÍAN NENA HOPPY WHEAT        

SPARKLING WINES

CHAMPAGNE

KRUG     

DOM PÉRIGNON     

VEUVE CLICQUOT YELLOW LABEL      

BARON DE ROTHSCHILD     

BOLLINGER ROSÉ     

SPARKLING

CANNALS & MUNNÉ INSUPERABLE     
D.O. Cava, ES.

JUVE & CAMPS RESERVA DE LA FAMILIA     
D.O. Cava, ES.

CRUZAT CLÁSICO     
Peroniel, Luján de Cuyo, Mendoza, AR.

ASTORIA CASA VITTORINO     
D.O.C.G. Prosecco, Valdobbiadene, IT.

MIGUEL TORRES ESTELADO ROSÉ, PAÍS      
Secano Interior, Maule, CL.

ERNESTO CATENA, ALMA NEGRA ROSÉ     
Mendoza, AR.

RUPPERTSBERGER GIMMELDINGEN MEERSPINNE     
Riesling, B.A. Sekt Extra Trocken, AL.

スパークリングワイン
S u p ā k u r i n g u w a i n

WHITE  WINES

CHARDONNAY

JOSEPH DROUHIN     
Cote de Beaune, Côte - d'Or, Chassagne Montrachet, Borgoña, FR.

BARTON & GUESTIER     
Borgoña, A.O.P. Chablis, FR.

CHAMISAL     
A.V.A. Edna Valley, Central Coast, US.

PIO CESARE     
L'Altro, Piamonte, IT.

DOMAINE BOUSQUET     
Mendoza, AR.

ATAMISQUE, CATALPA     
I.G. Tupungato, Valle de Uco, Mendoza, AR.

BOUCHARD PÈRE & FILS, POUILLY FUISSÉ     

Côte d'Or, Bourgogne, FR.

白ワイン
s h i r o  w a i n

SAUVIGNON BLANC

QUEIROLO, INTIPALKA     
San José de los Molinos, Ica, PE.

BARTON & GUESTIER     
A.O.P Sancerre, Valle de Loire, FR.

CLOUDY BAY    
D.O. Marlborough, NZ.

SCHUBERT     
D.O. Wairarapa, NZ.

FORTANT     
I.G.P. Vin de Pays d’Oc, Languedoc, FR.

VIÑA KOYLE     
D.O. Colchagua, CL.

OTHER WINES

TABERNERO, GRAN BLANCO, CHENIN BLANC     
Chincha, PE.

EL PORVENIR, LABORUM, TORRONTÉS     
D.O. Cafayate, Salta, AR.

MARTIN CODAX, MARA MARTIN, GODELLO      
D.O. Monterrey, ES.

LUIGI BOSCA GALA 3, VIOGNIER, CHADONNAY, RIESLING     
Mendoza, AR.

MURALHAS DE MONCAO, ALBARIÑO, TRAJADURA     
D.O. Vinho Verde, PT.

JEAN MARC BOILLOT, DOMAINE LES ROQUES, ROUSSANNE     
I.G.P. Vin de Pays d´Oc, Languedoc - Roussillon, FR.

CANTINA COLLI EUGANEI, MOSCATEL AMARILLO     
D.O.C.G. Fior d'Arancio Secco, IT.

MONTE DEL FRA, GARGANEGA, TREBBIANO, TOCAI     
D.O.C. Custoza, IT.

DAUTEL BÖNNIGHEIMER «GIPSKEUPER», TROCKEN RIESLING

     

Württemberg, DE.

QUEIROLO, INTIPALKA, MOSCATEL DE ALEJANDRIA
San José de los Molinos, Ica, PE.

LA RURAL, RUTINI, GEWÜRZTRAMINER     
D.O. Gualtallary, Valle de Uco, Mendoza, AR.

MATETIC, CORRALILLO, GEWÜRZTRAMINER     
D.O. San Antonio, CL.

ERNESTO CATENA, TRIFECTA, CHENIN BLANC, TOCAI, TORRONTÉS     
Mendoza, AR.

TERRAS GAUDA, ABADÍA DE SAN CAMPIO, ALBARIÑO     
D.O. Rias Baixas, Galicia, ES.

ATAMISQUE, SERBAL, VIOGNIER     
I.G. Tupungato, Valle de Uco, Mendoza, AR.

DOMAINE GADAIS, MELÓN DE BORGOÑA    
A.O.P. Muscadet Sèvre et Maine Sur Lie, Valle de Loire, FR.

CLINE, VIOGNIER     
California, US.

JEAN MARC BOILLOT, DOMAINE DE LA TRUFFIERE, VERMENTINO     
I.G.P. Vin de Pays d'Oc, Languedoc - Roussillon, FR.

MATIAS RICCITELLI, OLD VINES, SEMILLÓN     
D.O. Río Negro, Patagonia, AR.

ROSE WINES

TACAMA, AMBROSÍA     
Ica, PE.

CHATEAU MIRAVAL    
A.O.P. Côtes de Provence, Provence, FR.

DOMAINE DES DIABLES, BONBON     
A.O.P. Côtes de Provence, Provence, FR.

MONTE DEL FRA, CORVINA, RONDINELLA, SANGIOVESE    
D.O.C. Bardolino Chiaretto, Veneto, IT.

PRADO REY, TEMPRANILLO     
D.O. Ribera del Duero, ES.

AIMÉ ROQUESANTE, CINSAULT, SYRAH, GARNACHA

     

Côtes de Provence, FR.

ロゼワイン
r o z e  w a i n

赤ワイン
a k a  w a i n

RED WINES

OSK SELECTION

JOSEPH FAIVELEY, PINOT NOIR     
Echezeaux Gra Cru, Côte de Nuit, Côte - d'Or, Borgoña, FR.

EMILIO MORO, MALLEOLUS, SANCHO MARTÍN     
D.O. Ribera del Duero, ES.

VALDUERO, RESERVA     
D.O. Ribera del Duero, ES.

BUENA VISTA, THE SHERIFF     
A.V.A. Sonoma Country, California, US.

CONCHA Y TORO, DON MELCHOR, CABERNET SAUVIGNON     
D.O. Maipo, CL.

SCHUBERT, MARIONS VINEYARD, PINOT NOIR     
D.O. Martinborough, NZ.

JEAN MARC BOILLOT, MONTREVENOTS, PINOT NOIR     
Beaune Premier Cru, Montrevenots, Borgoña, FR.

ALTESINO S.A.    
D.O. Brunello di Montalchino, IT.

LA RIOJA ALTA, GRAN RESERVA 904      
D.O.Ca. Rioja, ES.

BODEGA ALEANNA, GRAN ENEMIGO     
D.O. Gualtallary, Valle de Uco, Mendoza. AR.

CABERNET SAUVIGNON

ALTAR UCO, EDAD MODERNA     
Mendoza, AR.

VIÑA KOYLE, ROYALE GRAN RESERVA     
Colchagua, CL.

ERNESTO CATENA VINEYARDS, TAHUAN

     
Mendoza, AR.

CARMÉNÈRE

VIÑA KOYLE, ROYALE     
D.O. Colchagua, CL.

MALBEC

ATAMISQUE     
I.G. Tupungato, Valle de Uco, Mendoza, AR.

ERNESTO CATENA, ANIMAL    
D.O. Agrelo, Luján de Cuyo, Mendoza, AR.

VIÑAS COBOS, FELINO     
Mendoza, AR.

BODEGA ALEANNA, ENEMIGO     
D.O. Gualtallary, Valle de Uco, Mendoza, AR.

MAAL WINES, BIUTIFUL      
Mendoza, AR.

MATIAS RICCITELLI, PARTY     
D.O. Valle de Uco, Mendoza, AR.

ZUCCARDI, POLIGONOS     
D.O. San Pablo, Valle de Uco, Mendoza, AR.

LA GIOSTRA DEL VINO, BACAN     
I.G. Vista�lores, Tunuyan, Mendoza, AR.

LOS CHOCOS, MOTONETA     
Mendoza, AR.

PINOT NOIR

SALENTEIN, RESERVA     
D.O. Tunuyan, Valle de Uco, Mendoza, AR.

ROBERT MONDAVI, PRIVATE SELECTION     
D.O. California, US.

ANTONIN RODET     
A.O.P. Borgoña, FR.

OTHER WINES

SANTIAGO QUEIROLO, INTIPALKA N1     
San José de los Molinos, Ica, PE.

ERNESTO CATENA, ALMA NEGRA, MISTERIO     
D.O. Altamira, Mendoza, AR.

CLOS DE LOS SIETE     
D.O. Tunuyan, Mendoza, AR.

VIÑA DE COBOS COCODRILO, BLEND     
D.O. Luján de Cuyo, Mendoza, AR.

BODEGA ALANDES, EL TURCO, BLEND    
Mendoza, AR.

CLINE, LODI, ZINFANDEL    
D.O. California, US.

EMILIO MORO     
D.O. Ribera del Duero, ES.

MUGA RESERVA    
D.O.Ca. Rioja, ES.

DOMAINE CHARLES JOGUET, LES PETITES ROCHES, CABERNET FRANC     
A.O.C. Chinon, Valle de Loire, FR.

MAIN MENU   メインメニュー

DESSERTS   メインメニュー

DRINKS 棒グラフ


