
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.

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



All prices listed are in AED.
All prices are inclusive of 10% service charge, 5% VAT and 7% municipality fee. 

If you have allergies or dietary enquiries please speak to our staff prior to ordering.
(V) Vegetarian    (VG) Vegan    (GF) Gluten Free

SELECTION OF COYA SIGNATURES
From the ceviche bar

Ceviches

Peruvian Sashimi

Maki Rolls

Salads

Tacos

SELECTION OF COYA APPETIZERS
Served at the table

Cauliflower Tempura

Crispy Chicken Chicharrones

Chilean Sea Bass Croquettes

Beef Anticuchos

Stuffed Padron Peppers

Chilean Sea Bass Rice

AVAILABLE EVERY SATURDAY FROM 12:30PM TO 3:30PM
BRUNCH MENU

  VG, GF  Moles
Freshly smashed avocado seasoned with 

ají amarillo served with prawn crackers

SIDES
To share

Charred Aubergine  V
Grilled aubergine infused with ají limo, tomato, basil  

& parmesan finished with botija olives

DESSERTS
Selection of COYA Signature Desserts

CHAMPAGNE PACKAGE   629
                    

 Includes the beverages 
from the cocktail package 

 

Champagne
NV Veuve Clicquot Ponsardin

Brut Yellow Label

COYA Red Sangria
COYA Pisco, red wine, chicha morada

hibiscus, grapefruit soda

COYA White Sangria
Macerado del Perú passion fruit Pisco

white wine, pineapple soda

BEVERAGES
All packages inclusive of the menu above

COCKTAIL PACKAGE   459

Cocktails 
Aperol Spritz 

Espresso Martini
Moscow Mule

Passion Fruit Martini
Paloma
Chilcano

Mora Tonic
Frozen Watermelon Margarita

Beer

Wines 
Rosé wine, France
White wine, Chile
Red wine, Chile

NON-ALCOHOLIC   329 
 
Mocktails   
Frozen Sol y Mar
Purple Rain

Soft Drinks
Coca Cola, Coke Zero, lemonade
ginger ale, ginger beer, soda, tonic

Fresh Juices & Water 
Green apple, pineapple
orange, still & sparkling water

Tea & Coffee 

MAINS
Choice of one

Confit Chicken Leg  GF 
Slow-confit chicken with mayacoba beans, 
ají amarillo & miso glaze

Lamb Chops  (2 pcs per guest)  
Red pepper marinade, 
smoked aubergine caviar 

Mushroom Rice Cazuela  V, GF  
Mushroom with bomba rice simmered in shiitake broth, 
finished with toasted seaweed butter & crispy enoki

Salmon Fillet
Robata grilled salmon on sweet potato purée 

with compressed cucumber & kombu oil

Wagyu Beef Orzotto
Tender wagyu sirloin on creamy orzo with thyme, 

smoked butter & sun-dried tomatoes

  V  Seasonal Vegetarian Pasta
Fresh pasta tossed with vibrant cherry tomatoes &  

fragrant basil sprinkled indulgent stracciatella cheese

Focaccia & Hummus
House-baked focaccia &  
smooth Peruvian beans’ hummus


