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Hojas y Verduras Frescas
Fresh Vegetables & Leaves

Ensalada tandoori
Con picantoén salvaje

Tandoori salad with wild quail

Gazpacho d ; y jalapeinos
Tomato and jalapefo gazpacho

Ensalada de king crab
King crab salad

Ensal Onica
Con tomate, mango y aguacate.
Salsa kalamansi

Amazonian Salad with tomato, mango

and avocado. Kalamansi sauce

Petiscos Amazonicos
Amazonian Petiscs

Costilla de wagyu y ssam de hoja
de sisho (2 pax) (4 pax)
Wagyu rib and sisho leaf ssam

Choricitos cac pebre chileno
Homemade choricitos with chilean pebre

Babaganush n al Tandoori
Babaganush with tandoori naan

Patacones de cochinita pibil
Pibil style fried plantains

Rollitos al tandoor
Tandoori rolls

Kofta de cordero
Lamb kofta

Ancas ¢ n salsa
de msz anero

Frog legs with mango and habanero sauce

Guacamole de erizo
Sea urchin guacamole

Bolinhos de Bacalao
Codfish Cakes

Moriawase Sushi Amazdnico
Moriawase Sushi

Uramaki Amazénico
Aguacate, mango, ali oli, coco y cacao

Avocado, mango, ali oli, coconut and cocoa

Uramaki especial
Salmdn, aguacate, pepino y huevas de salmén

Salmon, avocado, cucumber and salmon roe

Uramaki de langostino
Shrimp Uramaki

Uramaki de te y pepino
Spicy tuna and cucumber Uramaki

Usuzukuri de ham con tomate cherry
Hamachi Usuzukuri with cherry tomato

Sashimi moriawase
Assortment of Sashimi

Poke de atin rojo y anacardos
Red tuna and cashew poke

Se lleva a cabo la congelacio

cumpliendo con el REAL DECR
Informacion de alérgenos a d

Los precios incluyen el 10% de IVA. Ape

Nigiri moriawase
Assortment of Nigiri

Nigiri de Wagyu
Wagyu Nigiri

Aguachile de gamba blanca
White prawn aguachile

Tri ar
Hamachi, salmén y atun rojo
Hamachi, salmon and red tuna tartar

Ceviche de carabinero marinado
enlimay yuzu

Scarlet shrimp ceviche

Okinamasu de toro
Tartar de toro con caviar

Toro tartar served with caviar

> en crudo o semicrudo,

e 1 de la parasitosis por Anisakis.

1 el Reglamento EU 1169/2011.

verd incrementado un 10% en terraza.
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Ostras y Caviar
Oysters and Caviar

I N.° 2

Ponzu o Tom: > o Kalamansi
Ponzu or Spicy tomato or Kalamansi

Ostra E

Bel viar

(1, ]
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Wok y Salteados
Wok and stir-fry

Wok de 25 verduras
25 Vegetable wok

Calamai al ajillo
Garlic sautéed squid

Chaufa intec to al tucupi
Integral Duck Chaufa with Tucupi Sauce

Curry de langostinos
de rio al coco
River prawn and coconut curry

Salte noa,

cigal e lulo
Sautéed quinoa with
crayffish and lulo juice

Pescados a la Brasa y Espeto
Char-grilled fish

Carabinero de Huelva (ud)
Huelva scarlet prawn

Lubina al espeto (racisn)
Sea bass on spit (ration)

Chipiron con soja
y verd eadas
Wok style baby squid with soy sauce and veggies

Lenguado a la parrilla
Grilled sole

Carnes Meats

Picantoén caipira a la brasa
Char-grilled poussin caipira

Solomillo de vaca a la parrilla
Avilefia con charoles, nacional |
Char-grilled beef tenderloin

Rack de va ja (2 personas/Kg)
Simmental, 40 dias de maduracién, Alemania
Old Cow Rack: 40 days of maturation, Germany

T-bone de k US (2 personas/Kg)
Black angus, Nebraska

Tenderloin de wagyu (@ personas)
Wagyu, Chile

Wagyu japonés
Japanese Wagyu

Merluza negra al teppanyaki con
berenjena asada y chips de platano
Black Hake Teppanyaki with Roasted
Eggplant and Banana Chips

Langosi (5009r)
Galician spiny lobster

Calamar al espeto
con vinagreta de pina
Grilled squid with pineapple vinaigrette

Carnes Criollas Creole Meats

Ojo de bife argentino
Red angus, Argentina

Argentine rib eye

Picaia al rodicio
Red angus, Brasil

Picana (rump cap) rodicio

Entrafna ma chimichurri
Black angus, Nebraska
Skirt steak marinated with chimichurri

Paletilla de cordero lechal al Huacatay
Suckling lamb shoulder with Huacatay sauce

Guarniciones Sides
Bol Sweet potato - Zimis
Maiz Corn - Patatas fritas French fries - : asadas Baked potatoes

The prior freezing of the fish to be consumed raw or semi-raw is carried out, in compliance with
ROYAL DECREE 1420/2006, of December 1, on prevention of parasitosis by Anisakis.
Information on allergens available to the consumer as established in Regulation EU 1169/2011.
Prices include 10% VAT. Aperitif and bread from our workshop € 3. This price will be increased by 10% on the terrace.




