
Please note a 1.5% surcharge applies for all credit card transactions. 
A 10% surcharge applies on Public Holidays and for groups of 10 or more.



WelcomeWelcome

YoukosoYoukoso

Dishes are prepared
in three separate areas: 

the Ceviche bar,
the Kitchen, and
the Robata Grill.

Inka serves dishes that 
have been designed for 

sharing; these are 
brought to your table 

continuously throughout 
the meal.

Encounter
Nikkei at Inka:

a Japanese-Peruvian 
Culinary Experience 

in Canberra.
Two cultures blend 

into one unique 
culinary journey.

BienvenidoBienvenido

If you have any food allergies, please advise
our staff who will assist you with the menu. 

Unfortunately, INKA is unable to guarantee that 
our dishes are 100% free of residual gluten, nut 

or shellfish traces. Please ask your waiter for 
gluten free & dairy free options. 



(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Assorted Sashimi  6pcs  (GF ,  DF )  

Da ikon Ensa lada (GF ,  DF )
Daikon, Bonito, Kombu Seaweed w/ Wafu Dressing

Potato  Cr i sp  Huanca ína (GF ,  V )
Cr i spy  Potato  B i tes  Served w/  Peruv ian Ye l low Pepper  Sauce

Edamame (GF ,  DF ,  VG)
Chi l l i  Gar l i c  M iso

Ahuaca-mol l i  (GF ,  DF ,  V )
Guacamole  P lanta in  Ch ips

Cev iche C las ico  (GF ,  DF )

Matcha Cheese  Cake (GF ,  V )

Kingfish in  C i t rus-based Sp iced Mar inade ,  Cor iander ,  
Cr i spy  Corn ,  Sweet  Potato  Purée

Tuna Tostada with  Truffle

Fresco  Cream,  Ponzu ,  Ch ives ,  Wasab i  Tob iko

Chef  se lect ion of  f resh sash imi

Green Tea Soufflé Sponge ,  Lemon Curd ,  Yuzu
Mandar in  Sorbet ,  F resh St rawber ry  

Tor i  Muneniku (GF ,  DF )  
Spiced Ch icken Breast ,  Edamame and Mushroom

Adobo ,  A j i  Panca ,  N ikke i  Verde

$98 pp min 2 guests

TA S T I N G
M E N U



(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

$140 pp min 2 guests

TA S T I N G
M E N U

Brusse l  Sprouts  (GF ,  DF ,  V )

Yuzu G laze ,  Fur ikake

Cev iche F iesta  (GF ,  DF )

Seafood Medley  in  a  Coconut-based Leche de T ig re ,
w/ Grapefru i t  and Orange 

Nikke i  Sashimi  P latter  (GF )

Chef ' s  Se lect ion of  Sash imi ,  Mak i  &  N ig i r i

Austra l ian Wagyu MBS8+ S i r lo in  250g (GF )

Yak in iku G lazed ,  Umami  Butter

Inka  Choco late  Fondant  (GF ,  V )

Choco late  Miso  Fondant ,  Caramel ,  Choco late  So i l ,
and Dulce  de  leche I ce  Cream

Potato  Cr i sp  Huanca ína (GF ,  V )

Cr i spy  Potato  B i tes  w/  Peruv ian Ye l low Pepper  Sauce

Gr i l led  Hokka ido Sca l lop  (DF )

Pan Seared Sca l lops ,  Sp icy  Tenkatsu ,  I kura  and Nor i  Puree

Ostras  de  Wakame (GF ,  DF )

Rock  Oyster ,  Wakame,  F inger  L ime  

Nasu Dengaku (GF ,  DF ,  VG)

Fr ied  Eggp lant ,  Yuzu Miso ,  Ja lapeno ,  Mixed Nuts



(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Edamame (GF ,  DF ,  VG)
Chi l l i  Gar l i c  M iso

Caul iflower  en Sa lsa  (GF ,  DF ,  VG)
Caul iflower ,  Sesame G laze ,  A lmond and Ra is ins  Sa l sa

Brocco l in i  N ikke i
Tofu de L imón,  Haze lnut  Fur ikake

Cev iche de  Vegetables  (GD,  DF ,  VG)

Mar inated Seasona l  Vegetab les  w/  A lmond Purée

Guacamole ,  P lanta in  Ch ips

Yasa i  Maki  (DF ,  VG)

Seasona l  Vegetab le  w/  T ruffle Soy ,  P ick led  Da ikon Huanca ina

Brusse l  Sprouts  (GF ,  DF ,  V )
Yuzu G laze ,  Fur ikake

Matcha Cheese  Cake (GF ,  V )  

Green Tea Soufflé Sponge ,  Lemon Curd ,  Yuzu Mandar in
Sorbet ,  F resh St rawber ry

Potato  Cr i sp  Huanca ína (GF ,  V )
Cr i spy  Potato  B i tes  w/  Peruv ian Ye l low Pepper  Sauce

Ahuaca-mol l i  (GF ,  DF ,  V )

$95 pp min 2 guests

VEGETARIAN
TASTING MENU



S TA R T  
A N D
S H A R E

(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Edamame (GF ,  DF ,  VG)  
Chi l l i  Gar l i c  Miso       10
Yuzu Sa lt          9

Ahuaca-mol l i  (GF ,  DF ,  V )  
Guacamole ,  P lanta in Chips     19

Prawn Tacos  2pcs  (DF )  
Prawns w/ Yuzu Koshu,  Ja lapeno Sa lsa     20

Tuna Tostada with  Truffle
Fresco Cream,  Ponzu,  Chives ,  Wasabi  Tobiko   18

Salmon Tartare  (DF )
Sesame Soy ,  Ikura ,  Shiso ,  Cracker             26

Si lken Tofu (GF ,  DF ,  VG)  
w/ Hei r loom Cherry  Tomato Sa lad w/ Chimichurr i    22

Beef  Tacos  2pcs
Bra ised Beef ,  Beans and Mushrooms w/ A j i  Panca  20

Nasu Dengaku (GF ,  DF ,  VG)
Fr ied Eggplant ,  Yuzu Miso ,  Ja lapeño,  Mixed Nuts           20

Ostras  de  Wakame (GF ,  DF )  
Oyster ,  Wakame,  F inger  L ime  S ing le  7

Half  dozen 40
Dozen 76



(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Cev iche C las ico  (GF ,  DF )C EV I C H E
Mar inated in  
C it rus-based
Leche de T igre

T I R A D I T O
Peruv ian sty le  
Sashimi

Cev iche F iesta  (GF ,  DF )
Seafood Medley  in  a  Coconut based Leche de T igre ,  
w/ Grapefru it  and Orange

Kingfish in C it rus-based Spiced Mar inade,
Cor iander ,  Cr i spy  Corn and Sweet  Potato Purée

Cev iche de  Vegetables  (GF ,  DF ,  VG)
Mar inated Seasonal  Vegetables  w/  A lmond Purée

29

32

22

Salmon Pass ionfru i t  (GF ,  DF )  
Cr ispy  Kombu,  Green Apple ,  Sweet  Potato ,  Chalaquita  
and Pass ionfru it   

28

Wagyu Tatak i  (GF ,  DF )  
Wagyu,  Ponzu,  Onion,  Gar l i c      28

Kingfish T i rad i to  (DF ,  GF )
Yuzu Truffle Ponzu,  Green Apple  Sa lad and Ikura             28



S I G N AT U R E

N I K K E I

N I G I R I  

Salmon (GF ,  DF )
Sa lmon,  Da ikon ,  Orash i ,  Ponzu ,  I kura    18

Maguro (GF ,  DF )
Tuna w/  Peruv ian Mustard  Neg i ,  Cor iander ,  Cav ia r   20

Hiramasa (GF ,  DF )
Kingfish w/  F inger  L ime and Rocoto  Koshu   20

Wagyu (GF ,  DF )
Abur i  Wagyu w/  Miso  Bearna ise ,  C r i spy  Potato  St raw 22

2pcs  

Yasa i  Maki  (DF ,  VG,  GF )
Seasona l  Vegetab le ,  A j i  Amar i l lo  and A lmond Cream,   22
Shiso  Leaves ,  Rad ish  P ick le

M A K I

R O L L S

Fura i  Maki
Prawn Tempura ,  Avocado ,  T ruffle Cream,  Cr i spy  Maduro   30
Plata in ,  Ter i yak i

Spider  Maki  (GF ,  DF )
Soft She l l  C rab ,  Tob iko ,  Cucumber ,  Wasab i  Mayo  28

(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Salmon Maki  (DF ,  GF )
Cucumber ,  Avocado ,  Tomato ,  Sa l sa  Ja lapena  24



Sa lmon,  Da ikon ,  Orash i ,  Ponzu ,  I kura    18

Tuna w/  Peruv ian Mustard  Neg i ,  Cor iander ,  Cav ia r   20

Kingfish w/  F inger  L ime and Rocoto  Koshu   20

Abur i  Wagyu w/  Miso  Bearna ise ,  C r i spy  Potato  St raw 22

Pan Seared Sca l lops ,  Sp icy  Tenkatsu ,  I kura  and Nor i  Puree    22
Nikke i  Sca l lops  (DF )  2pcsR O B ATA

Y A K I  /

C H A R C O A L

G R I L L

WA Gr i l l ed  Octopus  w/  Cau l iflower  Purée ,  Puffed Quinoa    45
Tako Ant icucho (GF )

Sa ikyo  Miso ,  Amazu P ick le       55
¨G lac ier  51 ¨  Patagonian Toothfish (GF ,  DF )

(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

w/ Peruvian Ol ives,  Sweet Potato Puree, Daikon Pickle,    48
Tea Smoked Lamb Cut lets  (DF )  3  pcs

Spiced Ch icken Breast ,  Edamame and Mushroom Adobo ,
A j i  Panca ,  N ikke i  Verde       38

Tor i  Muneniku (GF ,  DF )

Yak in iku G lazed w/  Umami  Butter       110
Austra l ian Wagyu MBS8+ S i r lo in  250g (GF )

Gar l i c  Butter  w/  Cha laca  Sa l sa       48
Gr i l led  Yamba King Prawns (GF )

48 hr  Cooked Short R ibs  w/  Ja lapeno Miso  G laze ,  Roasted 
Cashew Nuts          65

Miso Short Ribs  (GF ,  DF )

 Chi l l i  Miso



VEGETABLES

Brocco l in i  N ikke i
Tofu de L imón,  Haze lnut  Fur ikake    18

Nasu Dengaku (GF ,  DF ,  VG)
Fr ied Eggplant ,  Yuzu Miso ,  Ja lapeño,  Mixed Nuts    20

Edamame (GF ,  DF ,  VG)  
Chi l l i  Gar l i c  M iso        10
Yuzu Sa l t                                           9

Brusse l  Sprouts  (GF ,  DF ,  V )
Yuzu Glaze ,  Fur ikake       19

Potato  Cr i sp  Huanca ína (GF ,  V )
Cr ispy  Potato B i tes  w/  Peruv ian Ye l low Pepper  Sauce   16

F i re  Roasted Caul iflower  (GF ,  DF ,  V )
Sesame Glaze ,  A lmond and Ra is ins  Sa lsa     26
F i re  Roasted Caul iflower  (GF ,  DF ,  V )
Sesame Glaze ,  A lmond and Ra is ins  Sa lsa     26

(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan

Gr i l led  Corn Sa lad (GF )
Gr i l led Corn ,  Cherry  Tomatoes ,  Red Onions ,  C i lantro ,  A j i  
Amar i l lo  V ina igrette w/ L ime and Crumbled Queso Fresco  24

Yasa i  Maki  Ro l l  (DF ,  GF )
Seasonal  Vegetables ,  w/  Truffle Soy ,  Inar i ,  Chimichurr i      22

Cev iche de  Vegeta les  (GF ,  DF ,  VG)  
Mar inated Seasonal  Vegetables  w/  A lmond Purée             22



D E S S E R T S Inka  Choco late  Fondant  (GF ,V )

Matcha Cheese  Cake (GF ,  V )

P icarones  (DF ,  VG)

C O F F E E  

&  T E A

The Wood Roaster  Espresso  Coffee

Inka Tea Se lect ion
Sencha, Genmaicha, Hoj icha, Mugicha, Engl ish Breakfast,
Earl  Grey,  Lemongrass,  Peppermint.  

Miso  Caramel ,  Choco late  So i l ,  Du lce  de  leche I ce  Cream 22

Green Tea Soufflé Sponge ,  Lemon Curd ,  Yuzu Mandar in  
Sorbet ,  F resh St rawber ry      20          

Peruv ian Fr ied  Doughnut ,  Sp iced Sy rup ,  Orange Sorbet  18  

6

6

(DF) Dairy Free (GF) Gluten Free (V) Vegetarian (VG) Vegan




