Minuty Prestige Rosé,
Cotes de Provence, Rosé

Sauvignon Blanc, Vistaiia,
Santa Carolina, Chile

Cabernet Sauvignon, Vistafa,
Santa Carolina, Chile

La Mar

Tanqueray No. 10 Gin, 1615 Pisco Quebranta
lemongrass, blue spirulina, Franklin & Sons tonic water

Arco Iris

Belvedere Vodka, Camu Camu Pisco Macerado,

raspberry, peach

Tesoro del Campo

Ron Santiago de Cuba 11 yrs, Macerado del Peru

prickly pear, Red Bull tropical, passion fruit

La Mar
Tanqgueray 0.0, lemongrass,blue spirulina,
Franklin & Sons tonic water

La Ruenda
Crossip Dandy Smoke, emoliente, rooibos.

Tesoro del Campo
Caleno tropical, passion fruit,
Red Bull tropical, prickly pear

per person
Available everyday

Caramelized Celeriac Soup VG, GF
Caramelized onion, lemon confit,
goat cheese & puff rice

Avocado Maki Roll VG, GF
Shitake mushroom, limo chilli, quinoa
& black sesame

Smoked Corn Salad V, GF
Sweet corn, choclo, cancha, sweet peppers,
roasted onion & coriander

Slow Cooked Short Rib Baos
Yellow chilli, apple coleslaw, coriander

Chicken Skewers GF
Yellow chilli, kombu, mirin & chives

Miso Chilean Sea Bass Cazuela GF
Bomba rice, chilli lime butter, sweet corn purée & pea shoots

Mushroom Rice Hot Pot VG
Sesonal mushrooms, bomba rice, shiitake broth,
crispy enoki, toasted seaweed butter

‘Lomo Saltado’
Bavette steak, smoked soy,
avocado, datterini tomatoes & string fries

Robata Grilled Seabream Fillet GF
Peruvian escabeche, olives, paprika & herb oil

Peruvian Purple Corn Colada
Peruvian purple corn sorbet, granita
passion fruit & strawberries, orange short bread

Lime Cheesecake
Peach, mango, exotic fruits sorbet, kunafa

Churros
Milk chocolate & dulce de leche sauce, orange zest

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

Global Signature Dish (V) Vegetarian (VG) Vegan (GF) Gluten Free

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



