
chicken tinga
guac, coriander, sour cream

15

wagyu tomahawk
table flamed

Chilli Butter

195 per kg

CARNE

beef salad
Beef fillet, roasted onion, spicy sauce

23

crab roll
snow crab, cucumber, avocado

16

padron peppers
truffle ponzu 

6

popcorn shrimp tempura
nori salt, kimchi mayo

18

PAO DE QUEIJO
CHEESE BREAD, TRUFFLe parmesan

9

A5 Japanese Wagyu fillet
Pickled Shimeji Mushrooms,

Soy Butter 

150g 98 / 250g 149

Lobster salad
Snow crab, avocado, grapefruit

29

coconut Rice
Lemongrass, Coconut

8

corn salad
sweetcorn, cherry tomato, feta

14

green salad
green leaves, avocado, cucumber

14

sushi platter
chef’s selection of sushi rolls

pan fried Tiger Prawns
lemon chilli butter

19

pan fried scallops
Jalapeno dressing

19

black cod
Caramelised Miso, harissa

38

grilled Octopus
crispy sweet potato, red chilli jam

21

chicken wings
smoked chilli sauce

13

truffle wagyu
a5 striploin, pickled red onion 

33

Robata Chicken
Rocoto Chilli, Salsa

25

Tenderstem Broccoli
smoked ponzu, Sesame

9

BITES

Steamed Edamame
Spicy Sauce

6

Guacamole toreado
Crispy tortilla

9

corn ribs
Herb Butter, Parmesan

12

Spicy Lobster Tempura
Rocoto Mayo

29

SUSHI

dragon roll
prawn, avocado, unagi

16

Spicy Tuna
kimchi sauce, chives

15

TACOS

Roasted Aubergine
lime, pomegranate, coriander

14

beef cheek
guac, pickled red onion

16

Lamb Cutlets
Chimichurri

33

sauces - peppercorn, truffle with mushrooms, bone marrow

3

Robata Grill
Lamb Cutlets, Beef Tenderloin,

Chicken, Skirt Steak, Corn, Sauces

149

PESCADOS

Papas Huancaina
9

with truffle + parmesan

10

SIDES

v,vg v,vg v,vg

v,vg

v,vg

Please note this is sample menu and subject to change.

Our food may contain allergens. Inform our staff of any allergies you may have. We are not liable for airborne or contact nut allergies. A 12.5% service charge applies. mar26

10oz Ribeye
Shimeji Mushrooms

35

ROBATA SKEWERS
honey+chilli CHicken / wagyu

12 14

tuna sashimi
Wasabi, shiso

15

tempura prawn
guac, chipotle mayo

16

24 pieces / 32 pieces / 48 pieces

salmon teriyaki
cucumber, pickled red onion, sesame

26

42 54 79

v,vg

v,vg

v,vg

salt + pepper squid
Maldon salt, Lime

12

V,VG

vg

V,VG

vegan maki roll
Avocado, cucumber, lime aioli

15

lobster roll
Gochujang mayo, Caviar, Parmesan

25

t-bone
16oz chargrilled, bone-in striploin + tenderloin

65

Grilled Lobster
Flambe, Herb Butter

half 29 / whole 59

surf + turf
10oz ribeye + lobster tail

59

ESPECIAL



a la carta
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