Guacamole con Crocantes VG GF
Avocado, corn tortillas, chalaquita & aji amarillo

Edamame VG GF
Aji amarillo salt & grilled lemon

Chicharrones de Pollo
Crispy chicken, chipotle & spicy guava sauce

Tacos de Shiitake con Chalaquita \Y/
Grilled shiitake, feta cheese, avocado & coriander

Empanadas de Res
Corn empanadas, smoked beef brisket, garlic sauce

Tartare de Atuln
Yellowfin tuna, Peruvian dressing, cured egg yolk

Setas VG GF
Portobello mushrooms, aji panca, parsley

Pollo GF
Corn-fed chicken thigh, aji amarillo, chives

Lomo de Res GF
Beef fillet, aji panca, chives & coriander

Trio de Maiz VG GF
Grilled corn, crispy corn, white corn
sweet peppers & fresh herbs

Espinacas \Y
Baby spinach, watermelon, goji berries
Manchego, pomegranate

Heritage Tomatoes VG GF
Grilled baby gem, avocado, pickled shallot
aji amarillo dressing

Mixtura de COYA
Signature Selection:
Ceviche clasico, a la trufa, chifa
atun con lucuma & tiradito de pez limon

Ceviche de Lubina Clasico GF
Sea bass, white corn, sweet potatoes, red onion

Ceviche de Corvina a la Trufa
Stone bass, truffle ponzu, dry ceps, chives

Ceviche de Atun Chifa
Spicy big eye tuna, sesame, soy, rice crackers

Ceviche de Coco GF
Sea bream, coconut milk, crispy plantain

Ceviche de Calabacin VG GF
Tromboncino squash, green jalapeno, courgette flower

Tiradito de Pez Limén
Yellowtail, green chilli, daikon, orange tobiko

Tiradito de Atun con Liucuma
Yellowfin tuna, lucuma, wasabi tobiko, aji panca

Tataki de Res GF
Beef sirloin tataki, chilli salsa, grilled leeks
spicy cashew nuts purée

Tiradito de Viera
Seared scallop, sweet potato sauce, chalaquita

If you have allergies or dietary enquiries, please speak to our staff prior to ordering.

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

Arroz Nikkei GF
Chilean sea bass, bomba rice, lime, miso & aji amarillo

Filete de Salmoén Rosado GF
Salmon fillet, chickpeas, pickled onions, aji panca

Arroz con Cangrejo GF
Atlantic crab, bomba rice, avocado, bisque
saffron
Langostino Tigre GF

Grilled tiger prawn, chilli salsa, burned lime

Filete de Dorada GF
Seabream fillet, marinated peppers
fennel salad & fresh herbs

Pollo a la Parrilla GF
Baby chicken, aji panca
soy, coriander aioli

Lomo de Res GF
Spicy beef fillet, crispy shallots, aji limo

Costillas de Cerdo
Baby back pork ribs, pepper marinade
smoked aubergine caviar

Bistec de Wagyu GF
Chilean wagyu grade 7, adobo & chimichurri

Summer Vegetable Udon VG

Udon noodle, szechwan panca sauce
seasonal vegetable

Arroz Chaufa vV GF
Egg-fried rice, seasonal vegetables, soy sprouts

Brécoli Bimi VG GF

Tenderstem broccoli, aji rocoto & soy dressing, sesame seeds

Papitas con Ajo V GF
Crispy baby potatoes, coriander aioli, garlic chips

Berenjenas Fritas VG

Fried aubergine, pickled cucumber, miso & aji amarillo glaze



per person

Signature Pairing: Yuzu Punch & 2 glasses of wine
Champagne Pairing: Veuve Clicquot & 2 glasses of wine

Guacamole con Crocantes VG GF
Avocado, corn tortillas, chalaquita & aji amarillo

Tartare de Atun
Yellowfin tuna, Peruvian dressing, cured egg yolk

Tacos de Shiitake con Chalaquita V
Grilled shiitake, feta cheese, avocado & coriander

Heritage Tomatoes VG GF
Grilled baby gem, avocado, pickled shallot
aji amarillo dressing

Ceviche de Lubina Clasico GF
Sea bass, white corn, sweet potatoes, red onion

Ceviche de Calabacin GF
Tromboncino squash, green jalapeno, courgette flower

Arroz Nikkei GF
Chilean sea bass, bomba rice, lime, miso & aji amarillo

Pollo a la Parrilla GF
Baby chicken, aji panca, soy, coriander aioli

Brécoli Bimi VG GF
Tenderstem broccoli, aji rocoto & soy dressing
sesame seeds

Churros de Naranja V
Orange & lime churros, milk chocolate & dulce de leche

Suspiro de Coco con Maracuja V
Coconut meringue, coconut sorbet & passion fruit sauce

If you have allergies or dietary enquiries, please speak to our staff prior to ordering.

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

per person

Signature Pairing: Yuzu Punch & 2 glasses of wine
Champagne Pairing: Veuve Clicquot & 2 glasses of wine

Guacamole con Crocantes VG GF
Avocado, corn tortillas, chalaquita, aji amarillo

Tartare de Atlin
Yellowfin tuna, Peruvian dressing, cured egg yolk

Tacos de Shiitake con Chalaquita V
Grilled shiitake, feta cheese, avocado & coriander

Anticucho de Lomo de Res GF
Beef fillet, aji panca, chives & coriander

Heritage Tomatoes VG GF
Grilled baby gem, avocado, pickled shallot, aji amarillo dressing

Ceviche de Lubina Clasico GF
Sea bass, white corn, sweet potatoes, red onion

Ceviche de de Atuin Chifa
Spicy big eye tuna, sesame,soy, rice crackers

Tiradito de Viera
Seared scallop, sweet potato sauce, chalaquita

Arroz con Cangrejo GF
Atlantic crab, bomba rice, avocado, bisque, saffron

Lomo de Res GF
Spicy beef fillet, crispy shallots, aji limo

Berenjenas Fritas VG
Fried aubergine, pickled cucumber, miso & aji amarillo glaze

Churros de Naranja V
Orange & lime churros, milk chocolate & dulce de leche

Suspiro de Coco con Maracuja V
Coconut meringue, coconut sorbet & passion fruit sauce

If you have allergies or dietary enquiries, please speak to our staff prior to ordering.

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



