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ANTICUCHOS

Maost cultures offer a version
of grilled meat on a skewer. In
Japan, it's robata. In Per, it's
anticuchos. Beef heart is popular
there, but stateside, you'll find
cuts like the ribeye cap at Ruka
in Boston,

PAIR IT: Ruka Somme-
lier Matt Berkovich's pick is
the Pietradolce Vigna Bar-
bagalli from Mount Etna in
Sicily. “An intense freshness
carried by tannic persistence
and bright acidity" he says.
“It's an instinctive pair”

NIGIRI

If ceviche leans Peruvian, this is
Japanese. A piece of fish or meat
draped over a ball of rice, it's ba-
sically sushi, but spices and beef
make it distinctly nikkei.

PAIR IT: Tomy
Lokvicic, the general
manager and bev-
erage director at Chicago's
Tanta, recommends Boya

Rosé from Chile's Leyda Val-

ley with the restaurant’s
seared wagyu nigiri for
its “aromas of raspberry
and tangerine, with a

mineral finish." -
-

ETTOKNOWN

Sometimes, fusion cuisine is the
product of a chef's imagination.
Other times, it’s the result of cultures
merging their cooking techniques.

—j The latter is how Peruvian nikkei
JapanESE InﬂECtEd cuisine was born: Japanese workers
uvian cuisine came to Peru to build railroads in the

late 1800s. Theirdescendants stayed
on and had a profound influence on
the food. Nikkei restaurants are now
popping up throughout the U.5. Read
on to navigate menus like a pro.

—Layla Schlack
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CEVICHE

The popular, quintessentially
Peruvian dish of raw fish cured
in lime, chilies and garlic, lends
itself perfectly to chefs' addi-
tions and adaptations. At Déa
in Miami, for example, you'll find
dashi,a lapanese stock, in one of
the ceviche dishes.

PAIR IT; Carlos Estarita, chef
at Dda, recommends Sere-
sin Sauvignon Blanc from
Mariborough, New Zealand,
for its “citrus-focused palate,
with creamy texture from the
small amount of oak aging.”

TIRADITO

A love child of sashimi and
ceviche, the dish features thin
slices of raw fish in a spicy sauce
spiked with Peruvian chilies like
/ aji amarillo, and sometimes
K] topped with sweet corn salsa.

PAIR IT: O Ya in New York City
and Boston serves interna-
tional sushi and sashimi with
pairings by Sake Sommelier
Nancy Cushman. Her pick is
Ichishima Tokubetsu Hon-
jozo. Sha says the silky, light-
flavored sake “supports the
@il amarillo flavar, while the
¥ dryness cleans up any heat.”
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