
lunch menu

Spicy tuna roll | 16
Fresh tuna, red pepper paste, cucumber, green 
onions, black sesame, rocoto-tobikko aioli

“BRASA” SALMON ROLL | 16
Cucumber, chives, puffed rice & quinoa, furikake, 
salsa criolla, Siyao

Dragon roll | 18
Tempura shrimp, cucumber, crispy noodles, spicy 
kanikama salad

Sushi

SPRING ROLL | 16
Rice paper, glass noodle salad, red cabbage, 
mango, avocado, yuzu ponzu  

SASHIMI | (6pcs)18, (9pcs) 24
Tuna, salmon, Hamachi, daily catch, pickled ginger 
wasabi

Add choice of sashimi (6).+9

(Selection of two)

SPICY EGGPLANT  
NOODLES | 19
Crispy Japanese eggplant, 
yakisoba noodles, house 
chili-garlic, pickled 
peppers, herbs, peanuts

TERIYAKI CHICKEN  
CHAUFA | 24
Teriyaki “brasa” chicken, 
fried rice, seasonal wok 
vegetables, rocoto aioli, 
corn chalaca

Wok & Brasa

BOTIKA BURGER | 16
8oz. special blend beef, 
queso blanco, Huancaina 
sauce, salsa criolla, pickles, 
Served with fries and 
rocoto aioli

OCTOPUS | 24
Grilled octopus, Chimichurri 
sauce, Huancaina potatoes, 
espelette pepper

NIKKEI POKE | 19
Ahi tuna, soy sauce, leche 
de tigre, onion, sesame, 
togarashi, cucumber

HAMACHI TIRADITO | 19
Passion fruit & rocoto 
leche de tigre, corn 
chalaca, sweet potato, 
canchaAdd sushi rice bowl +4

CEBICHE

Avocado emulsion | 2 

Huancaina sauce |1 

House Kimchi | 5 

Bowl of steamed rice |5 

Fries with Rocoto aioli | 5 

House fermented pepper paste |1 

Chimichurri Sauce |1 

Rocoto Aioli/Siyao |1

Extras

Keep it Veggie | 15
Steamed rice or green 
salad, stir fried seasonal 
vegetables, arugula salad, 
house pickles, rocoto 
aioli, Siyao, puffed quinoa

Add avocado (half).  + 3 

Grilled Chicken (8oz.). +3 

Grilled Salmon  +5

SHORT RIB NOODLES | 28 
Braised short rib “al seco”, 
yakisoba noodles, seasonal 
vegetables, Huancaina 
sauce, salsa criolla 

LOMO SALTADO | 32
Wok stir fried hanger 
steak, Siyao, steamed rice, 
sunny side egg, house 
pickles

OUR DAILY BENTO  | 15
The Bento has been used for centuries as a nutritious 
& visually appealing meal, Our Chef’s daily selection 
from our favorite Chifa and Nikkei Dishes! ask your 
server about today’s selection, Vegetarian and Vegan 
options available.

Botika bowl

POTSTICKERS | 12
Crispy pork & cabbage dumplings, black tea & 
sake broth, spicy mustard

STEAM BUNS | 3 for 14, 4 for 18
Crispy pork belly, caramelized onion hoisin sauce, 
pickled red cabbage, cucumbers, mint

AJI DE GALLINA EMPANADAS | 3 for 12, 4 for 15
Creamy braised chicken, Aji Amarillo, potatoes, 
parmesan cheese, served with Chimichurri sauce

small plates

ACHIOTE CHICKEN WINGS | 14
“BRASA” grilled, Siyao, togarashi, Chimichurri 
sauce, fresh herbs

TSUKEMONO | 7
Assorted house pickles


