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JAPANESE PERUVIAN
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CHEF'S SELECTIONS

Oyster w. pisco granita, cucumber & jalapeno
of, df, nf

Scampi tartare w. crispy rice, truffle mayo, avocado puree,
pickled jalapeno, siberian caviar
af, nf, df
Salmon ceviche w. aji amarillo leche de tigre, toasted corn,
sweet potato puree
of, df, nf
000
King prawns w. aji panca bisque, sea urchin butter
& tobiko mayo
af, df, nf

Wagyu tri-tip w. smoked date teriyaki, aji amarillo mayo,
togarashi of nf dfo

000

Chuck tail flap w. yuzu kosho butter, shiitake jus,
house mustard ¢f. nf. dfo

Hasselback potato w. queso fresco, aji amarillo, dried shiso
af, nf

000

Cheesecake w. toasted corn, finger lime, milk skin,
avocado ice cream of, nf

Kindly advise us on dietary restrictions as not allingredients are listed




