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STARTERS

Homemade Prawn Salad, 11€
with Premium EVOO Mahonnaise ())<= () &

Burrata, 12€
Mixed Tomato Confit, Pesto and Modena i
Reduction, with Freshly Baked Focaccia = &

Thai Chicken Salad, 12€
Sweet Chilli Fried Chicken, Nuts, Purple Onion
and Mango Vinaigrette &, ()<= () & &

Crispy Marinated Tuna Japotaco 5,5€
with Guacamole and Kimchie

BiQeBI

Mini Pull Pork with Jack Daniel's, 5,5€
Pickled Cucumber, Cheddar and Crispy Onion

Z

Cochinita Brioche, 8€ /2 unds.

Guacamole, Chipotle and Pickled Onion

i A

Iberian Ham Croquettes 9€ /5 unds.
with Roasted Garlic Aioli & = ()@= &

Fried Codfish Loin 10€ -
and Toasted Garlic Aioli & () &= o =)

King Prawn Gyozas 10 5€
with Japanese Sauce

Salmon Tartare, 11,5€
Siracha and Yolk Vinaigrette, Creamy Avocado
and Passion Fruit i M () @ _J 5

Tempura Prawns, 12€
Kimchie Mayonnaise and Fresh Herbs

=DJI3
Toasted Prawn Noodles 11€
au Gratin with Piquillos Aioli
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DRINKS [

MAIN COURSES

Risotto 15€ (12€ sin foie)
of Boletus, Parmesan and Foie | & /[

Grilled Salmon Supreme 15€
Grilled, Tamarindo and Smoked Huancaina
Gnocchi @& @ [

Low Temperature Octopus Leg
Speciality 24€
Criolla Sauce, Baby Potatoes and Mojo Picén (()

Low Temperature Roast Chicken
Churrasco12€
and Potatoes

Rib 74° 15€
with Japanese Barbecue, Celery Balls and
Pickled Onions & {/ J

Oxtail Cannelloni, 15,5€
Truffled Bechamel Sauce and Payoyo Cheese

Beef Sirloin 19€ -
with 5 Pepper Butter and Baby Potatoes & A

DESSERTS

Mascarpone Cake, 5,5€ -
English Cream, with Coffee Ice Cream & ()&

Brioche Bread Torrija, 5,5€
Nougat Cream and Disarono Ice Cream & ()&

Roché, 5,5€
Chocolate Textures and Lotus Ice Cream 5 ()&

Bread service 0,5€
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Crustaceans Sesame  Nuts Egg Fish Molluscs
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Celery Dairy ~ Sulphite  Soya Mushrooms  Shellfish

We have information on food allergies and intolerances. Consult with our staff. Prices include VAT.



