SUSHI - NIKKEI - PUNTA DEL ESTE

NIHON SUGHI

NIKKEI CUISINE

The menu.

ORDERS

DELIVERY - TAKE AWAY - EVENTS

WhatsApp - +598 98 480 407

Av. Paso de la Cadena & Hecquet
Roosevelt & Artigas roundabout
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NIHON SUSHI - Nikkei Cuisine

01 - TO START

Cold starters.

Fresh catch, tiger's milk and knife-cut precision.

White fish ceviche 990

Sole, avocado, cilantro, red onion, tiger's milk, sweet
potato, Peruvian cancha and crispy sweet potato
threads.

Mixed ceviche 990
Prawns, octopus and salmon, avocado, cilantro, red
onion, tiger's milk, sweet potato, cancha and crispy
threads.

Salmon ceviche 990
Salmon, avocado, cilantro, red onion, tiger's milk, sweet

potato, Peruvian cancha and crispy sweet potato
threads.

Seafood ceviche 990
Prawns, octopus and scallops, avocado, cilantro, red
onion, tiger's milk, sweet potato and cancha.

Salmon tiradito passion fruit 770

Salmon, passion fruit sauce and crispy sweet potato
threads.

02 - FULL BOWLS

Poke bhowls.

More variety, bolder flavors.

Classic salmon poke 800
Salmon, avocado, cream cheese and shredded carrot.

Special salmon poke 900

Salmon, avocado, cream cheese, edamame, shredded
carrot, mango, pickled cucumber and ginger.
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Salmon tiradito nikkei 770
Salmon, nikkei sauce and crispy sweet potato threads.
White fish tiradito nikkei 770

White fish, nikkei sauce, chives and lime.

Bluefin tuna tartare 850

Marinated bluefin tuna, rice, cilantro and sesame.

Salmon tartare 770

Marinated salmon, avocado, red onion, cilantro and
sesame.

Salmon bagel 800
Gravlax salmon, cream cheese with chives, arugula and
red onion.

Nihon salad 850

Gravlax salmon, mixed greens, quinoa, avocado,
edamame, mango, radish and seed mix.

OTHER PROTEINS cooked salmon, boiled or panko prawns,
grilled chicken or tofu.

Extra protein + 150

Build your own poke bowl 825
Pick one protein and four ingredients of your choice.

PROTEINS cooked salmon, panko salmon, boiled or panko
prawns, grilled chicken.

Extra protein + 150

INGREDIENTS avocado, edamame, mango, cream cheese,
tamago, cherry tomato, steamed or shredded carrot, cucumber, red
onion, ginger.

Extra ingredient + 50
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03 - FROM THE KITCHEN

Hot starters.

Tempura, panko, grill and steam.

Spring rolls 440
Vegetable, with sweet chili sauce. 8 pcs.

Grilled baby squid 770
With caramelized onion and red wine reduction.
Edamame 400
In the pod.

Local fish bites 660
Panko-fried.

Gyoza 605
Vegetable, with ponzu sauce. 6 pcs.

Calamari tempura 660
Squid rings in tempura.

Panko prawns 790

Fried prawns, with sweet chili sauce. 5 pcs.

04 - PIECE BY PIECE

Nigiri & sashimi.

The direct cut. Salmon, bluefin tuna, white fish and prawns.

Salmon nigiri 900
Salmon. 10 pcs.
Assorted salmon nigiri 950

Classic, nikkei, passion fruit, truffled and olivo (olive
mayo). 10 pcs.

Salmon nikkei nigiri 950
Salmon, nikkei sauce and cilantro. 10 pcs.
Passion fruit nigiri 950

Salmon with passion fruit sauce and crispy sweet potato
threads. 10 pcs.

Truffled nigiri 950
Seared salmon with truffle. 10 pcs.

All fish assorted nigiri 950
Salmon nikkei, passion fruit, truffled, octopus and

bluefin tuna. 10 pcs.

Bluefin tuna nigiri 990

Bluefin tuna, olive mayo and chalaca relish. 10 pcs.
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Salmon empanadas 660
Fried salmon empanadas. 6 pcs.
Prawn bao buns 1100

Panko prawns, red onion, cilantro and ceviche-style
mayo. 2 pcs.

Nihon fries 500
Truffled, with parmesan and spring onion.

Mixed panko vegetables 605
Carrots, zucchini, eggplant and onion.

Huancaina fries - sricy - 500
With huancaina sauce, chalaca relish and spring onion.
Mozzarella sticks 400
Breaded sticks. 8 pcs.

Prawn nigiri 990
Prawns. 10 pcs.

White fish nigiri 990
White fish, furikake and chives. 10 pcs.

Salmon sashimi 940
Salmon. 10 pcs.

Geishas 720
Salmon, avocado and cream cheese. 6 pcs.

Ceviche gunkan 790

Rice wrapped in salmon, topped with mixed ceviche.
6 pcs.

- SPICY -

Spicy tuna gunkan 790
Rice wrapped in salmon, topped with spicy bluefin tuna
tartare. 6 pcs.

Gohan rice 350

Sushi rice with toasted sesame.
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05 - 10 PIECES PER ORDER

Salmon rolls.

From the classic New York to the Doble Sake.

New York roll 640
Salmon and avocado.

Philadelphia roll 640
Salmon and cream cheese.

New York Phila roll 640
Salmon, avocado and cream cheese.

Salmon maki 640
Salmon.

Salmon & cucumber maki 640
Salmon and cucumber.

Fresh maki 640
Salmon, cucumber and shredded carrot.

Nori Nashi roll 770

Salmon, cream cheese, avocado, ginger, chives.
Wrapped without seaweed, topped with salmon.

06 - SIN ALGA NI ARROZ

Tamago olls.
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Tropical Salmon roll 730
Salmon, cream cheese, wrapped in mango with passion
fruit sauce and crispy sweet potato threads.

Doble Sake roll 770
Salmon tartare, avocado, topped with salmon, nikkei
sauce and chives.

Nordic roll 770
Gravlax salmon, sun-dried tomatoes, cream cheese and
arugula, topped with chives.

Sunset roll 770
Panko salmon, avocado, wrapped in salmon with a
flambéed lime slice and teriyaki sauce.

Golden roll 770
Salmon, avocado and cream cheese wrapped in salmon.

Tamago sheet instead of seaweed. Different texture, same craft.

Placer Real 880

Avocado, hearts of palm and cream cheese, wrapped in
tamago sheet and salmon cuts, with passion fruit sauce.
8 pcs.
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Soul roll 770

Hearts of palm and salmon, wrapped in tamago, with
cream cheese and almond praline. 8 pcs.

Feel roll 740

Salmon, cream cheese, spring onion, wrapped in
tamago sheets. 8 pcs.

Menu - Season 2026



NIHON SUSHI - Nikkei Cuisine

07 - 10 PIECES PER ORDER

Fish & seafood rolls.

Salmon, bluefin tuna, prawns, octopus and white fish. Japanese technique, Peruvian accents.

Nihon roll - cHeF sucGEsT - 720

Salmon, prawns, avocado, cream cheese, topped with
salmon and teriyaki sauce.

New York Tuna roll 640
Bluefin tuna and avocado.
Eby roll 640

Panko prawns and cream cheese, topped with avocado
and black sesame.

Eby Pepino roll 640

Panko prawns and cucumber, topped with avocado and
white sesame.

Fresh Eby roll 640

Boiled prawns and cucumber, topped with avocado and
mixed sesame.

All Fish roll 770

Bluefin tuna, prawns and avocado wrapped in salmon,
nikkei sauce with lime zest and roe.

Punta Panko roll 770

Salmon, prawns, avocado, cream cheese wrapped in
salmon, topped with guacamole and a panko prawn.

Tropical Shrimp roll 770

Panko prawn, avocado, topped with mango and crispy
sweet potato threads.

08 - 10 PIECES - HOT

Hot rolls.

Panko-breaded and golden, made to order.

Hot Phila 770
Salmon and cream cheese roll, panko-breaded. Hot.
Hot New York Phila 770

Salmon, avocado and cream cheese roll, panko-
breaded. Hot.

Hot Eby 715
Prawn and cream cheese roll, panko-breaded. Hot.
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Spicy Tuna roll - SPICY - 770
Bluefin tuna, avocado and spicy tuna tartare.
Huancaina roll - SPICY - 800

Panko salmon and cucumber, topped with white fish,
huancaina sauce and crispy onion.

Pacific roll 770
Panko prawns, cucumber and mango wrapped in

salmon and flambéed lime.

Pulpo al olivo roll 770
Salmon and avocado wrapped in octopus with olive
sauce and chalaca relish.

Lima roll 770
Panko prawns, cream cheese, topped with salmon, a

lime slice and teriyaki sauce.

Acevichado roll 770
Panko prawn, avocado, topped with salmon, flambéed
with batayaki and ceviche-style sauce.

Parmesano roll 800

Panko salmon, avocado, topped with octopus,
gratinated parmesan and a touch of olive.

Hot Sweet Maki 770

Salmon, cream cheese and caramelized onion maki,
panko-breaded. Hot.

Hot Salmon Sandwich 770

Salmon and cream cheese sandwich, panko-breaded.
Hot.
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09 - 10 PIECES PER ORDER

Vegetarian rolls.

Same craft, different palette.

Veggie maki 550

Cucumber, shredded carrot, avocado and cream
cheese.

Futu maki 550
Cucumber, shredded carrot, avocado and mango.

Velvet roll 605

Avocado, smoked carrot, cucumber, wrapped in
beetroot with guacamole.

Veggie roll 605

Hearts of palm, smoked carrot and avocado with spring
onion.

10 - PESCADOS COCIDOS & POLLO

Cooked rolls.

For those who don't eat raw fish.

New York roll cooked 640
Cooked salmon and avocado.

Philadelphia roll cooked 640
Cooked salmon and cream cheese.

New York Phila cooked 640
Cooked salmon, avocado and cream cheese.

Skin roll 640

Caramelized salmon skin and cucumber.

Nihon roll cooked 770

Cooked salmon, cooked prawns, avocado and cream
cheese, topped with cooked salmon.

NIHON SUSHI - Nikkei Cuisine

06/11

AKki roll 605

Smoked tofu, steamed carrot, avocado and cucumber
with chia seeds.

Veggie Tropical roll 605
Grilled sweet potato, cream cheese, avocado topped

with mango and passion fruit sauce.

Green roll 605
Green asparagus, steamed carrot and cream cheese
topped with avocado.

Naharumaki roll 605

Lettuce, carrot, cucumber, avocado wrapped in rice
paper with avocado foam and cilantro. 8 pcs.

Punta Panko roll cooked 770
Cooked salmon, cooked prawns, avocado, cream

cheese, avocado foam and a panko prawn.

Tropical SL roll cooked 770

Cooked salmon, cooked prawns, cream cheese,
avocado wrapped in mango with passion fruit.

Chicken Phila roll 440
Breaded chicken and cream cheese.
Chicken nigiri 440

Breaded chicken and rice.
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11 - TO SHARE

20-piece combos.

More variety, bolder flavors.

For salmon lovers

All Salmon Classic 1300
New York, New York Phila, Philadelphia, salmon nigiri
and sashimi.

For the bold, with fish and seafood

All Fish Classic 1390
Nihon roll, New York Tuna, Eby, salmon and prawn nigiri.

Fish-free

Veggie combo 1300

Naharumaki, Veggie, Veggie Tropical, Futu Maki and
avocado nigiri.

12 - 40 Y 60 PIECES

40 & 60-piece combos.

More variety for groups and events.

40 & 46 pieces

Classic Salmon Boat 40 2600

The classics: New York, New York Phila, Philadelphia,
nigiri and sashimi.

Salmon Boat 40 (special) 3020

Doble Sake, Nori Nashi, Tropical, Placer Real, Soul, Feel,
assorted sashimi and nigiri. - Gluten-free.

60 pieces

Classic Salmon Boat 60 3900

The classics: New York, New York Phila, Philadelphia,
nigiri and sashimi. For groups.

Salmon Boat 60 (special) 4530

Doble Sake, New York, New York Phila, Tropical, Nori
Nashi, Placer Real, Soul, Feel and nigiri. - Gluten-free.
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07 /11

All Salmon Special 1510
Nori Nashi, Tropical Salmon, Doble Sake, truffled and
passion fruit nigiri.

All Fish Special 1620

All Fish, Punta Panko, Tropical Shrimp, prawn, bluefin
tuna and passion fruit nigiri.

No rice, no seaweed

Tamago Special - 24 pieces 1650
Placer Real, Soul roll and Feel roll.
Nihon Boat 40 3080

Doble Sake, Lima, Tropical, Nihon, All Fish, Soul, Feel
and assorted nigiri.

Nikkei Boat 46 4860

Japanese-Peruvian fusion. Rolls, tartares, ceviches and
gunkan. Spicy notes, little cream cheese.

Nihon Boat 60

Tropical, Lima, Doble Sake, Nihon, NY Tuna, Eby, All
Fish, Soul, Feel and salmon and octopus nigiri.

4860
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NIHON SUSHI - Nikkei Cuisine

13 - DE LA COCINA CALIENTE

Hot mains.

Wok, grill and catch of the day.
Prawn yakisoba 1250

Udon noodles, prawns, white cabbage, carrot and
broccoli in house sauce.

Beef yakisoba 1150

Udon noodles, beef tenderloin, cabbage, carrot and
broccoli in house sauce.

Chicken yakisoba 1050

Udon noodles, chicken, cabbage, carrot and broccoli in
house sauce.

Prawn yakimeshi 1250

Japanese rice, prawns, egg, carrot, onion, spring onion,
soy, sesame and oyster sauce.

08/11
Beef yakimeshi 1150
Japanese rice, beef tenderloin, egg, carrot, onion,
spring onion, soy, sesame and oyster sauce.
Chicken yakimeshi 1050

Japanese rice, chicken, egg, carrot, onion, spring onion,
soy, sesame and oyster sauce.

Grilled salmon 1350
With sautéed vegetables.

Grilled catch of the day 1250
Fresh local fish with sautéed vegetables.

Grilled chicken breast 1150

With sautéed vegetables.

Kids' plate 480
Chicken nuggets or mini fish bites with fries.

— FROM THE HOT KITCHEN —

Live-fire wok, grilled catch of the day

and seasonal sides.

NIHON SUSHI - Nikkei Cuisine
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NIHON SUSHI - Nikkei Cuisine

14 - ACOMPANAMIENTOS & CIERRE

Drinks & desserts.

To accompany and to close.

01 - WATER & LEMONADES

Salus water, still or sparkling
Mint & ginger lemonade, glass
Mint & ginger lemonade, pitcher
Fresh-squeezed orange juice
Fresh-squeezed grapefruit juice

Orange & strawberry smoothie

02 - BEERS

Corona
Zillertal
Zillertal IPA
Zillertal APA

03 - SOFT DRINKS

Coca Cola

Coca Cola Zero

Sprite sugar-free

Fanta

Schweppes Grapefruit sugar-free
Schweppes Tonic sugar-free

Schweppes Citrus sugar-free
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160
250
600
300
300
400

250
250
280
280

160
160
160
160
160
160
160

04 - WINES BY THE GLASS

Sauvignon Blanc
Albarino
Pinot Rosé

Cabernet blend

05 - SAKE

Sake ceramic bottle, 180 ml

06 - COFFEE & TEA

Espresso

Double espresso

Cortado

Twinings tea

Carajillo espresso with Baileys

Affogato ice cream with espresso

07 - DESSERTS

Apple crumble with vanilla ice cream

Chocolate lava cake with vanilla ice cream
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250
300
250
250

770

180
250
180
180
370
380

450
450

Nutella waffle with pistachio ice cream and hazelnuts 400

Dulce de leche waffle with ice cream and praline

400

Il Porto ice cream 2 scoops — chocolate, vanilla, dulce 350

de leche or pistachio

Menu -
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NIHON SUSHI - Nikkei Cuisine

15 - CELLAR & BAR

Wines & coclktails.

Labels from Garzon, Deicas and Terrazas; bar classics and house aperitifs.

01 - APERITIFS

Pisco sour

Passion fruit pisco sour

Aperol Spritz

Mojito

Campari with orange freshly squeezed
Martini Rosso vermouth ice and orange slice

Yzaguirre Reserva vermouth

02 - CAIPIS

Caipirinha
Caipiroska

Passion fruit Caipiroska

03 - GINS

Gin & Tonic with cucumber
Pink Gin & Tonic with forest berries

Japanese Gin & Tonic ginger, cucumber and mint

04 - CLASSICS

Fernet & Coke

Bacardi rum & Coke

Dry Martini

Tequila 1800

Negroni

Red Label whisky & Coke
Black Label whisky
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400
400
450
400
400
300
400

400
400
400

400
400
400

400
400
400
400
500
400
400

05 - WHITE WINES

Garzon Estate Sauvignon Blanc Blend
Deicas Atlantico Sur Sauvignon Blanc
Deicas Atlantico Sur Albarino

Garzon Reserva Albarifio

Deicas Single Vineyard Chardonnay
Terrazas Reserva Chardonnay

Deicas Preludio Blanco

06 - ROSE WINES

Garzoén Estate Pinot Rosé Blend
Deicas Atlantico Sur Rosé

Deicas Ocean Blend Rosé

07 - RED WINES

Garzoén Estate Cabernet Blend

Deicas Atlantico Sur Cabernet Sauvignon
Garzon Reserva Marselan

Garzoén Reserva Tannat

Terrazas Reserva Malbec

Garzon Single Vineyard Pinot Noir

08 - SPARKLING WINES

Chandon Brut 187

Chandon Brut

Garzon Sparkling Extra Brut
Garzon Sparkling Brut Rosé

Baron B Brut

Menu -
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900
1100
1100
1250
1700
1700
5500

900
1100
2350

900
1100
1350
1350
1700
2100

600
2100
2350
2350
3300
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16 - EVENTS & CELEBRATIONS

We quote your cvent.

Bodas, corporativos, celebraciones privadas. Produccién completa o servicio en sitio.

Contanos cuando, dénde y cuantos van a ser, Yy armamos tu presupuesto a medida en 48 horas.
También sumamos mozos y servicio de barra si lo necesitads.

— QUOTES - EVENTS —
WhatsApp - 098 480 407
Mail - info@nihon-sushi.com

@nihonpde - Av. Paso de la Cadena & Hecquet, Punta del Este

Current

Benefits with your bank's card. Valid for delivery, take away and events.

& Santander

con tarjetas*
2 5 % Selecty
Platinum
con tarjetas*
5 % dg_ c.rédito y
débito

+Puntos de IVA

== Emitidas en Uruguay

“El descuento se realiza en estado de cuento. Ver bases y condiciones en santander.com.uy
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