T CALS

CHEF"S SELECTIONS

Oyster w. pisco granita, cucumber, jalapeno

Scampi tartare w. crispy rice, truffle mayo,
avocado puree, pickled jalapeno,
Siberian caviar

Salmon ceviche w. aji amarillo leche de tigre,
toasted corn, sweet potato puree

000

Ox tongue w. aji palnca, shiso chimichurri, blood
plum

Cod w. saikyo miso, pickled baby cucumber

000

Baby octopus w. tomato sugo, saffron potato,
green olives, chickpeas

Chuck tail flap w. yuzu kosho butter, shiitake jus,
house mustard

Brussel sprouts w. shiso, sesame mayo, tamari
sherry dressing

000
Cheesecake w toasted corn, finger lime, milk skin,
avocado ice cream

Callao dark chocolate

Kindly advise us on dietary restrictions as not all ingredients are listed




