For groups of 7 guests and above

Tacos de Salmon
Smoked salmon,
aji amarillo cream cheese

Anticuchos de Pollo GF
Chicken, aji amarillo, chives

Ceviche de Lubina Clasico GF
Seabass, red onion, sweet potato
white corn

Corvina a la Trufa
Stone bass, truffle, ponzu, chives

Trio de mais VG GF
Josper corn, crispy corn, white
corn, sweet onion

Tataki de Atun Nikkei
Yellowfin tuna, papaya, passion
fruit, aji panca oil

per person

Salmén ala Brasa GF
Salmon fillet, stir-fried quinoa
soy, green vegetables

Pollo a la Parilla GF
Corn fed baby chicken, aji
panca, coriander

Patatas Bravas V GF
Crispy potatoes, spicy tomatoes
huncaina sauce

Tres Leches con Pistachio V
Three milks cake with pistachio
praline & vanilla ice cream, caramelised
kadaifi & pistachio

Churros de Naranja V
Orange and lime churros
milk chocolate and dulce de leche

coyarestaurant.com | @coyacity | #coyacity
All our prices are inclusive of 20% VAT | A discretionary 15% service charge will be added to your bill
If you have allergies or dietary enquiries please speak to our staff prior to ordering.
V: Vegetarian VG: Vegan GF: Gluten Free



