
Please note a service charge of 10% will be added to tables of 6 or more guests Monday to Saturday.

A 10% surcharge applies on Sundays and a 15% surcharge applies to all on Public Holidays.



...refers to the Japanese diaspora.

Those of Japanese ancestry who choose to live outside of Japan.

Nikkei cuisine is a type of fusion cuisine that combines Japanese and Peruvian elements. 

Nikkei is the word used to describe immigrants of Japanese origin in Peru.

Nikkei food is characterised by its use of the wide variety of ingredients available to Peru. 

In 1980, this type of food became recognised and since then has been seen as a fusion of

Japanese and Peruvian ingredients. Aji peppers and Andean potato met miso, soy and wasabi.

Fresh fish bathed in citrus.

 Cultures asserted themselves while their food painted a new canvas. 

And now, Peru is home to one of the largest Nikkei communities in the world. 

Nikkei has taken on a new meaning.

It not only refers  to Japanese-Peruvians, who call Peru home, but to the cuisine that emerged

from the blend of these distinct cultures, developed over years of experimentation, collaboration

and expression.

N I K K E I...
日   系



Chef’s Selections
$129 per person

コースメニュー

E D A M A M E    
smoked salt gf, nf, ve

S C A M P I   T A R T A R E 
truffle mayo, avocado purée, nori cone, cocoa butter, siberian caviar gfo, dfo, nfo, (a)

S A L M O N   C E V I C H E
ají amarillo, leche de tigre, toasted corn, sweet potato purée gf, df, nf, (i)

P O R K   B E L L Y 
macadamia puree, chicharrones, cocoa nibs gf, df

S K U L L   I S L A N D   T I G E R   P R A W N S
acevichada sauce, prawn oil, crispy garlic gf, df nf, (a)

 W  E S T H O L M E    W A G Y U   S T R I P L O I N   M B S 4 +
yuzu kosho butter,  house mustard, bone marrons jus gf, dfo, nf

A N D E A N S   C H I P S
ají amarillo mayo gf, df, nf, v

C O R A L   L E T T U C E   S A L A D
roasted capsicum & miso dressing w. sesame gf, nf, ve

O B L E A S
mandarin vinegar labneh, cointreau custard  nf, v

Australian (A) | Imported (I) | Mixed Origin (M)

129PP 
+59PP Wine Pairing
+59PP Sake Pairing
Min 2 guests



Platinum Chef’s Selections
$149 per person

コースメニュー

O Y S T E R  
pisco granita, cucumber, jalapeño gf, dfo, nf, (a)

S C A M P I   T A R T A R E 
truffle mayo, avocado purée, nori cone, cocoa butter, siberian caviar gfo, dfo, nfo, (a)

S C A L L O P   T I R A D I T O 
ají verde, jalapeño, sweet potato, karkalla, wild rice gf, df, nf, (i)

B E E F   T A R T A R E 
anchovy mayo, oyster mushroom, caramelised onion, bone marron, sesame leaves gf, df, nf 

P O R K   B E L L Y 
macadamia puree, chicharrones, cocoa nibs gf, df 

S K U L L   I S L A N D   T I G E R   P R A W N S
acevichada sauce, prawn oil, crispy garlic gf, df, nf, (a)

 W A G Y U   S C O T C H   F I L L E T   M B S 9 +
yuzu kosho butter, shiitake jus, house mustard gf, dfo, nf

A N D E A N S   C H I P S
ají amarillo mayo gf, df, nf, v

C O R A L   L E T T U C E   S A L A D
roasted capsicum & miso dressing, sesame gf, nf, ve 

P E R U V I A N   C H O C O L A T E   C H I F F O N
amazon chocolate chiffon w. cocoa crumble, lucuma gelato,  cremeux & cocoa nibs gf, dfo, nf, ve

Australian (A) | Imported (I) | Mixed Origin (M)

149PP 
+99PP Wine Pairing
+59PP Sake Pairing
Min 2 guests
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Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)

Edamame w. smoked salt gf, nf, ve

Freshly shucked appellation Rock oysters;

       Oyster natural gf, df, nf, (a)

       Oyster w. pisco granita, cucumber, jalapeño gf, dfo, nf, (a)

Sweet potato blinis w.creme fraiche, chive, cured yolk, siberia caviar nf

Scampi tartare w. truffle mayo, avocado purée, nori cone, cocoa butter, 

siberian caviar gfo, dfo, nfo, (a)

Salmon ceviche w. ají amarillo leche de tigre, toasted corn, sweet potato purée gf, df, nf, (i)

Tuna ceviche w. mango ají amarillo sorbet, pickled daikon, yuzu kosho mayo, sesame,
rice cracker gf, df, nf, (a)

Scallop tiradito w. ají verde, jalapeño, sweet potato, karkalla, wild rice gf, df, nf, (i)

Ox heart tomato tiradito w. rockmelon leche de tigre, citrus tofu, parsley oil, 
mango caviar gf, nf, ve

Beef tartare w. anchovy mayo, oyster mushroom, caramelised onion, bone marrow, 

sesame leaves gf, df, nf

Yucca chips w. black garlic aioli gf, df, nf, v

Australian (A) | Imported (I) | Mixed Origin (M)

9

 7 ea | Half doz 42

 8 ea | Half doz 48

19 ea

18 ea

34 

36 

36

28

36

16



A
N 
T
I
C
U
C
H
O
s

串

焼

き

Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)

Wagyu rump w. chicha morada teriyaki, kabocha purée, togarashi gf, df, nf

Swordfish w. rocoto, chimichurri mayo, capers dust gf, df, nf, (i)

Pork belly w. macadamia purée, chicharrones, cocoa nibs gf, df

Coconut mochi w. ginger, sweet soy, coriander, pickled cabbage, braised

shiitake nf, ve

Australian (A) | Imported (I) | Mixed Origin (M)

18 ea

17 ea

18 ea

16 ea



Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)
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Skull Island tiger prawns w. acevichada sauce, prawn oil, crispy garlic gf, df, nf, (a)

Bass groper w. burnt tomato butter, fennel, chives oil, eggplant gf, nf, (a)

Chargrilled Fremantle octopus w. rocoto pepper, olive mayo, pickled celery,
avocado, togarashi gf, df, nf, (a)

Lamb rump w. celeriac miso purée, cherries, black garlic jus gf, df, nf

½ Chicken w. ají panca & white miso marinade, black garlic aioli gf, df, nf

Smoked cabbage, ocopa de caju, konbu, roasted cashew nuts gf, df, ve

Mushrooms w. shio koji, sesame macadamia purée, crispy potato, cured yolk df, v, veo 

Australian (A) | Imported (I) | Mixed Origin (M)

(3 pcs) 48

54

46

52

48

32

32
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Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)

250g ‘’Westholme’’ Wagyu flank, MBS4+ gf, dfo, nf

250g “Westholme” Wagyu striploin, MBS4+ gf, dfo, nf

300g “True North” pure Wagyu scotch fillet, MB9+ gf, dfo, nf

500g “Southern Rangers” dry-aged rib-eye, MB4+ gf, dfo, nf

Steaks are served w. bone marrow jus and house condiments 

(yuzu butter, house made mustard)

 

68

80

149

125
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Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)

Coral lettuce salad w. roasted capsicum & miso dressing, sesame gf, nd, ve

Hasselback potatoes w. queso fresco, ají amarillo, dried shiso gf, nf, v

Sauteed greens w. edamame hummus, stracciatella  gf, nf, v

Toasted baby corn w, ajo blanco, cucumber, Aleppo oil, smoked almonds  nf, v

16

17

18

17



Please advise of any allergies to your waiter as not all ingredients are listed 
(gf - gluten free, df - dairy free, nf - nut free, v - vegetarian, ve - vegan, o - can be made upon request)
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Arequipe Custard w. matcha & white chocolate crumble guava, orange gf, nf

Cheesecake w. toasted corn, finger lime, milk skin, avocado ice cream gf, nf, v

Peruvian amazon chocolate chiffon w. cocoa crumble, lucuma ice cream 
& cacao nib crémeux gf, nf, dfo

Obleas w. mandarin vinegar labneh, Cointreau custard v

18

19

19

18



Open Monday - Saturday, lunch and dinner

@callao.barangaroo
 

Scan for What’s On!


	Please note a service charge of 10% will be added to tables of 6 or more guests Monday to Saturday. A 10% surcharge applies on Sundays and a 15% surcharge applies to all on Public Holidays.
	日   系

	N I K K E I...
	コースメニュー

	Chef’s Selections $129 per person
	E D A M A M E     smoked salt gf, nf, ve
	S C A M P I   T A R T A R E  truffle mayo, avocado purée, nori cone, cocoa butter, siberian caviar gfo, dfo, nfo, (a)
	S A L M O N   C E V I C H E ají amarillo, leche de tigre, toasted corn, sweet potato purée gf, df, nf, (i)
	P O R K   B E L L Y  macadamia puree, chicharrones, cocoa nibs gf, df
	S K U L L   I S L A N D   T I G E R   P R A W N S acevichada sauce, prawn oil, crispy garlic gf, df nf, (a)
	W  E S T H O L M E    W A G Y U   S T R I P L O I N   M B S 4 + yuzu kosho butter,  house mustard, bone marrons jus gf, dfo, nf
	A N D E A N S   C H I P S ají amarillo mayo gf, df, nf, v
	C O R A L   L E T T U C E   S A L A D roasted capsicum & miso dressing w. sesame gf, nf, ve
	O B L E A S mandarin vinegar labneh, cointreau custard  nf, v
	Australian (A) | Imported (I) | Mixed Origin (M)
	コースメニュー

	Platinum Chef’s Selections $149 per person
	O Y S T E R   pisco granita, cucumber, jalapeño gf, dfo, nf, (a)
	S C A M P I   T A R T A R E  truffle mayo, avocado purée, nori cone, cocoa butter, siberian caviar gfo, dfo, nfo, (a)
	S C A L L O P   T I R A D I T O  ají verde, jalapeño, sweet potato, karkalla, wild rice gf, df, nf, (i)
	B E E F   T A R T A R E  anchovy mayo, oyster mushroom, caramelised onion, bone marron, sesame leaves gf, df, nf
	P O R K   B E L L Y  macadamia puree, chicharrones, cocoa nibs gf, df
	S K U L L   I S L A N D   T I G E R   P R A W N S acevichada sauce, prawn oil, crispy garlic gf, df, nf, (a)
	W A G Y U   S C O T C H   F I L L E T   M B S 9 + yuzu kosho butter, shiitake jus, house mustard gf, dfo, nf
	A N D E A N S   C H I P S ají amarillo mayo gf, df, nf, v
	C O R A L   L E T T U C E   S A L A D roasted capsicum & miso dressing, sesame gf, nf, ve
	P E R U V I A N   C H O C O L A T E   C H I F F O N amazon chocolate chiffon w. cocoa crumble, lucuma gelato,  cremeux & cocoa nibs gf, dfo, nf, ve
	Australian (A) | Imported (I) | Mixed Origin (M)

	C  R U  D  O &  S  N A C K S
	Edamame w. smoked salt gf, nf, ve Freshly shucked appellation Rock oysters;        Oyster natural gf, df, nf, (a)        Oyster w. pisco granita, cucumber, jalapeño gf, dfo, nf, (a)
	Sweet potato blinis w.creme fraiche, chive, cured yolk, siberia caviar nf
	Scampi tartare w. truffle mayo, avocado purée, nori cone, cocoa butter,  siberian caviar gfo, dfo, nfo, (a)
	Salmon ceviche w. ají amarillo leche de tigre, toasted corn, sweet potato purée gf, df, nf, (i)
	Tuna ceviche w. mango ají amarillo sorbet, pickled daikon, yuzu kosho mayo, sesame, rice cracker gf, df, nf, (a)
	Scallop tiradito w. ají verde, jalapeño, sweet potato, karkalla, wild rice gf, df, nf, (i)
	Ox heart tomato tiradito w. rockmelon leche de tigre, citrus tofu, parsley oil,  mango caviar gf, nf, ve
	Beef tartare w. anchovy mayo, oyster mushroom, caramelised onion, bone marrow,  sesame leaves gf, df, nf
	Yucca chips w. black garlic aioli gf, df, nf, v
	Australian (A) | Imported (I) | Mixed Origin (M)
	9
	7 ea | Half doz 42  8 ea | Half doz 48
	19 ea
	18 ea
	34
	36
	36
	28
	36
	16
	ク ル | ド & つまみ

	A N  T I C U C H O s
	串
	焼
	き
	Wagyu rump w. chicha morada teriyaki, kabocha purée, togarashi gf, df, nf Swordfish w. rocoto, chimichurri mayo, capers dust gf, df, nf, (i) Pork belly w. macadamia purée, chicharrones, cocoa nibs gf, df Coconut mochi w. ginger, sweet soy, coriander, pickled cabbage, braised shiitake nf, ve Australian (A) | Imported (I) | Mixed Origin (M)
	18 ea 17 ea 18 ea 16 ea

	w o o d
	f i r e
	炭 火 焼
	Skull Island tiger prawns w. acevichada sauce, prawn oil, crispy garlic gf, df, nf, (a) Bass groper w. burnt tomato butter, fennel, chives oil, eggplant gf, nf, (a)
	Chargrilled Fremantle octopus w. rocoto pepper, olive mayo, pickled celery, avocado, togarashi gf, df, nf, (a) Lamb rump w. celeriac miso purée, cherries, black garlic jus gf, df, nf ½ Chicken w. ají panca & white miso marinade, black garlic aioli gf, df, nf Smoked cabbage, ocopa de caju, konbu, roasted cashew nuts gf, df, ve Mushrooms w. shio koji, sesame macadamia purée, crispy potato, cured yolk df, v, veo  Australian (A) | Imported (I) | Mixed Origin (M)
	(3 pcs) 48 54
	46
	52 48 32 32
	250g ‘’Westholme’’ Wagyu flank, MBS4+ gf, dfo, nf 250g “Westholme” Wagyu striploin, MBS4+ gf, dfo, nf 300g “True North” pure Wagyu scotch fillet, MB9+ gf, dfo, nf 500g “Southern Rangers” dry-aged rib-eye, MB4+ gf, dfo, nf
	Steaks are served w. bone marrow jus and house condiments  (yuzu butter, house made mustard)

	s t e a k s
	ス テ | キ
	68 80 149 125

	s i d e s
	付け合わせ
	Coral lettuce salad w. roasted capsicum & miso dressing, sesame gf, nd, ve Hasselback potatoes w. queso fresco, ají amarillo, dried shiso gf, nf, v Sauteed greens w. edamame hummus, stracciatella  gf, nf, v Toasted baby corn w, ajo blanco, cucumber, Aleppo oil, smoked almonds  nf, v
	16 17 18 17

	d e s s e r t s
	デ ザ | ト
	Arequipe Custard w. matcha & white chocolate crumble guava, orange gf, nf Cheesecake w. toasted corn, finger lime, milk skin, avocado ice cream gf, nf, v Peruvian amazon chocolate chiffon w. cocoa crumble, lucuma ice cream  & cacao nib crémeux gf, nf, dfo
	Obleas w. mandarin vinegar labneh, Cointreau custard v
	18 19 19
	18

	Scan for What’s On!

