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SesameGluten Lactose Nuts

En t rada s
Oriental or Rockefeller

OYSTERS MARKET PRICE 18

Daily Changing Butter

SOURDOUGH BREAD

24

Avocado / Ginger-shallot / Lemon Oil

TOSTADAS DE ATUN (2 PC)

Crudo s

Yuzu Ponzu / Shallot /
Black Garlic.

KING TRUMPET MUSHROOMS

Tamarillo / Basil / Sumac /
Aceto Balsamico

SMOKED BURRATA 40

38

46

48

Orange / Watermelon Radish /
Blood Orange

TIRADITO DE ATUN

44

Kiwi /Shallot / Basil 

CRUDO DE PESCADO BLANCO

44

Aji Amarillo / Sweet Potato /
Cancha

CEVICHE LOCAL FISH 48

Shimeji Mushroom / Cured Egg Yolk / 
House Kettle Chips

STEAK TARTAR

Ajo Blanco / Tomatillos / 
Green Grapes / Smoked Almonds

SCALLOPS

48

Quasacaca / Granny Smith /
Queso Blanco

AREPA DE CANGREJO

A la Parr i l l a
Bell Pepper Hummus / 
Salsa Macha / Parmesan Foam

ROASTED PUMPKIN

S ide s
Romesco / Manchego

ROASTED POTATO 20

44

Served with Antiboise

BUTTERFLIED BRANZINO 90

Pea Crème / Pickled Veggies /
Carrot Beurre Blanc

SCALLOPS 68

66

Puttanesca / Confit Leek / 
Lemon Aioli

SPANISH OCTOPUS

20

Roasted Kale / Peanut / Furikake

GREEN BEANS SALAD

20

Yogurt Dill Tahini / Za’atar /
Feta Foam

CUCUMBER SALAD

20

Sake Dressing / Wasabi Aioli

FIRE ROASTED VEGGIES

64

90

Brined & Marinated 1/2 Corn fed 
Chicken with House Made Naan

BUTTER CHICKEN Delicate & Subtle Flavor

• 250 GRAM / 9 oz 

TENDERLOIN

Pr ime Beef Cu t s

85

Tender & Fatty | The Pride of Brazil

• 300 GRAM / 10 oz 

PICANHA

130

Savory & Buttery Richness

• 400 GRAM / 14 oz 

SKIRT STEAK

150

Marbled & Juicy Prime Cut

• 500 GRAM / 17 oz 

RIB-EYE

Togarashi

FIRE ROASTED EDAMAME 20

64

Tamarind Black Garlic Butter

FRENCHED PRIME PORK RIB

• 400 GRAM / 14 oz

• Cafe de Paris Butter

Choose your sauce:

• Quasacaca
• Chimichurri
• Aji Rocoto Hollandaise


