
BRUNCH MENU

TUNA TARTARE  
pickled daikon, plantain chips S

CHICKEN GYOZA  
shiitake mushroom, nikkei bbq G

MIX SEA FOOD SEVICHE 
rocoto leche de tigre S

COCONUT TIRADITO 
red snapper, coconut cream, red miso S 

LOBSTER BENEDICT 
corn bread, avocado, poached egg, huancaina sauce D S G

SALMON SALAD 
yuzu soy dressing, crispy quinoa, beets cured salmon S

~

BIFE DE CHORIZO  
panca, grilled corn D

KARAAGE CHICKEN 
shiso ginger marination, ocopa sauce G

LAMB TAMAL 
sweet corn, tomato chutney, roasted lamb shoulder D

V: Vegetarian VG: Vegan G: Contains Gluten D: Contains Dairy N: Contains Nuts S: Contains Fish / Shellfish

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.



BRUNCH MENU

OYSTERS 
red jalapeno sauce, ponzu, lemon wedges S

CHIRASHI   
sushi rice, assorted sashimi S G

ASSORTED NIGIRIS & SASHIMIS  
chef selections

MANGO SALMON ROLL  
avocado, red cabbage S

TUNA JALAPENO ROLL 
aji panca, sesame S G

SHRIMP ROLL  
spicy mayo S G

SOFT SHELL CRAB ROLL 
crispy kunafa, wasabi mayo S G  

ABURI ROLL 
torched beef tenderloin, soy glaze, sun-dried tomato G

SPINACH ROLL   
pickled bell pepper, sweet potato, quinoa G

~

ALFAJORES 
dates, dulce de leche D G

POACHED PEARS 
chicha morada, pineapple D

TORTA HELADA 
fruit jelly, strawberry mousse, crunchy sponge D

V: Vegetarian VG: Vegan G: Contains Gluten D: Contains Dairy N: Contains Nuts S: Contains Fish / Shellfish

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.


