Guacamole VG GF Crispy Chicken Salmon Tacos

Avocado, corn tortillas Corn fed chicken Salmon tartar
chalaquita & amarillo chilli chipotle & spicy guava sauce chives & amarillo chilli cream
Tuna Tartare Tomato & Avocado Salad VG GF Beef Carpaccio GF
Bluefin tuna, yuzu truffle, bone marrow Amarillo chilli, citrus & basil Red onion & tomatoes glaze, soy sauce
chives & crunchy tortilla pickled onion coriander, natives potatoes
Oyster Oscietra Caviar Platter
La Spéciale de Claire, tomatoes & red onion salsa Oscietra caviar degustation, créme fraiche
guanciale, creamy spinach & Parmesan classic garnish & arepas
King Crab Salad GF Classic Ceviche GF Scallop on Shell
Hand picked crab, shredded cucumber Sea bass, white corn Pan fried scallop, bisque reduction, chives
cherry tomatoes & lettuce sweet potatoes, red onion creamed potato & black truffle
Pumpkin Hot Pot \% Half Lobster Chilean Sea Bass Rice GF
Roasted wheat, butternut squash Amarillo chilli, yuzu Bomba rice, lime
smoked ricotta, girolle & fried sage miso & seaweed butter miso & amarillo chilli
Grilled Baby Chicken GF Chilean Wagyu Rib Eye GF Spicy Beef Fillet GF
Corn fed baby chicken, panca chilli Chillis & 3 pepper sauce Beef tenderloin
soy, coriander aioli crispy shallots, limo chilli
Potato Chips Green Beans Gem Lettuce Creamy Spinach
Sundae GF Churros \Vi

Coconut soft serve ice cream

) : Orange & lime churros
wild strawberry & meringue

milk chocolate & dulce de leche

Turron & Honey Inka Chocolate Cake
Frozen turron pistachio Peruvian dark chocolate 70%
almond with raspberry preserve & lucuma sauce

All prices are listed in Euros.
If you have allergies or dietary requirements please speak to our staff prior to ordering.

V: Vegetarian VG: Vegan GF: Gluten Free Signature Dish



