CORN FRITTER Y
spicy mayo

PAO DE QUESO" “
togarashi butter

BEEF BACON TEQUENO
mozzarella cheese, avocado

TORCHED SEA BASS
yuzu-togarashi leche de tigre, corn purée, cucumber chalaquita

SALMON SEVICHE
tamarind ponzu, sesame, seaweed, macadamia

CORN SALAD"
smoked sweet corn, chulpi, coriander leche de tigre, goma
dressing

TENDERLOIN LOMO SALTADO
hash brown, cherry tomato, egg, rice
or
ROBATA SALMON
honey panca, truffle rice

or

COCO MUSHROOM TOBAN"

poached egg, assorted mushrooms, truffle, yuzu soy, garlic chips

BRUNCH SUSHI ASSORTMENT
selection of 3 makis

DESSERT PLATTER"
chef’'s assortment

Corporate Chef John Um Executive Chef Clet Laborde
All prices are in SAR and inclusive of VAT
V - vegetarian | VG - vegan | GF - gluten free



