
Martín Chambi Jiménez, one of the first major Latin American photographers born 
in Peru, is recognized for the profound historic and ethnic documentary value of his 

photographs, capturing the towns and countryside of the Peruvian Andes.

SABORES EN FAMILIA

Portrait of Miguel Quispe ‘El Inca’, 1926 – Martin Chambi



All prices listed are in AED and are inclusive of 5% VAT. 
If you have allergies or dietary enquiries please speak to our staff prior to ordering.

V: Vegetarian VG: Vegan GF: Gluten Free

BY THE GLASS  

                                               CHAMPAGNE 
NV Veuve Clicquot Ponsardin,   85 

                                  Yellow Label, Brut

NON-ALCOHOLIC CHAMPAGNE

French Bloom,   65
                                        Le Blanc, Brut

French Bloom,   70
                                         Le Rosé, Brut

                                                         FRESH JUICES 
Orange   20 

Watermelon   20

BEVERAGES

NON-ALCOHOLIC  
 

Incan Mojito   40 
Lyre’s White Cane

passionfruit & mint cordial 
pineapple, soda

Palomita   40 
Lyre’s Dry, grapefruit, chilli 

Franklin & Sons grapefruit soda 
chicha morada 

Scarlet   40 
Lyre’s Italian Spritz, lime 
Lyre’s Amaretti, orgeat

pomegranate

COCKTAILS  
 
Mora Tonic   60 
Dry Gin, grapefruit bitters, bergamote 
Spanish lime cordial

Mojito Claro   60 
Angostura Réserva, virtual lime 
Peruvian peppermint

Paloma Peruana   60 
Cascahuin Blanco, grapefruit 
chicha morada, grapefruit soda

MaraCOYA Spritz   60 
Passionfruit Pisco, pineapple 
prosecco

295 per person 
Minimum of two people

Available on Saturdays & Sundays from 12.30pm to 4pm

Rolled Beef Pastry
Beef tenderloin, rocoto chilli 

josper pepper, jalapeño, black quinoa 

Slow Cooked Lamb Bao 
Lamb shanks, cheddar cheese 
Botija olive powder, limo chilli

VG   GF   Cucumber & Green Apple
Miso coriander dressing, sesame oil 

toasted almonds

V   GF   COYA Salad 
Seasonal leaves, sesame, nori seaweed

pomegranate, crispy rice

Crispy Shrimp Tempura   GF
Bonito aioli, daikon 
amarillo chilli

Salmon ‘Nigiri’ Style  
Torched salmon, teriyaki, chive aioli
quinoa furikake

Grilled Aubergine Skewers   V 
Limo chilli, tomato, basil, parmesan 
Botija olive powder

Mushroom Maki Roll   V   GF
Pickled daikon, mushrooms, avocado
paprika mayonnaise

APPETIZERS 
To share

GF   Seafood Rice Hot Pot 
Bomba rice, mussel, prawn 

squid, pepper, red radish

V   GF   Grilled Cauliflower 
 Smoked butter, amarillo chilli 

cashew nuts, soy kombu crumbs

Grilled Wagyu Sirloin   GF
Grade 4-5, Peruvian spice rub
chimichurri 

Grilled Baby Chicken   GF
Panca chilli, greek yoghurt 
dijon mustard, lemon grass

MAINS 
Choice of one per person

Profiteroles 
Apricot, white chocolate

candied nuts

Peruvian Purple Corn Popsicle   V
Purple corn sorbet, passion fruit & strawberries 
granita, orange shortbread

DESSERTS 
To share

Hummus
Peruvian beans, confit garlic 

amarillo chilli, smoked paprika

Edamame
Kimchi, garlic, soy
togarashi

STARTERS 
To share


