per guest
To be enjoyed by the whole table

Guacamole GF
Charred tomato, red onion, corn tortilla

Rock Shrimps Chicharrones GF
Green chilli sauce, lime

Smoked Shiitake Tacos
Chalaquita, feta, truffle mayo

Classic Sea Bass Ceviche GF
“Leche de tigre”, red onions, sweet potato, jumbo corn

Salmon Tiradito
Green tomatio, yuzu tobiko

Sea Bream GF
Savoy cabbage, aji amarillio butter sauce

Baby Chicken GF
Aji panca, coriander aioli, lemon

COYA Chips GF
Peruvian cheese sauce , smoked tomato salsa

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

coyarestaurant.com | @coyacity | #coyacity

All prices are listed in GBP & are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

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.



LUNCH & DINNER

per guest
To be enjoyed by the whole table

Guacamole GF _
Tuna tartar, Peruvian salsa, corn tortilla

Wagyu Beef Anticuchos GF
Aji panca miso, chives

Chicken Empanadas
Salsa de ajo

_ ~ Sea Bream Ceviche GF _
Aji amarillio, sweet potatoes, choclo, crispy squid

Spicy Yellowfin Tuna GF
Chilli, ponzu, sesame, crispy rice

Bluefin Tuna Tiradito
Truffle ponzu, aji amarillio, sisho

Whole Sea Bream GF
Peruvian butter sauce, lemon

Spicy Beef Tenderloin GF
Crispy garlic, pickle chillies

Aubergine & Cucumber GF
Aji verde salsa

Roasted Pumpkin GF
Rocoto honey, Peruvian mint

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

Tarta de Queso V, GF
Manchego cheesecake, buckwheat & guava sauce

All prices are listed in GBP & are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

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.




» - .

-

LUNCH & DINNERY.

»
‘ey @ . RS
’ v 4 :

per guest
To be enjoyed by the whole table

Guacamole GF
Crab tartar, corn tortilla

Tuna Taco
Avocado, tobiko, purple shiso

Wagyu Bao
Smoked wagyu brisket, truffle emulsion, rocket cress

Chicken Anticucho GF
Aji amarilio, tamarind, chives

Truffle Ceviche
Truffle ponzu, rice cracker, ceps

Halibut Tiradito
Black truffle, aji amarillo, crispy garlic, coriander

Lobster Causa
Potato, avocado, aji amarillo, tomato

| . 3 ' « R Y o7 I Jumbo Tiger Prawns GF
SRR VR ot PR R R S T s, Aji amarillo butter, chilli salsa, lemon
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Y Ny Chilean Wagyu Sirloin : GF
Chimmichuri, salsa criola

Wood-Fired Winter Vegetables GF
Aji rocoto butter, Peruvian mint

Purple Potato Gratin GF
Aji amarillio, truffle Peruvian sauce

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

Chocolate y Palomitas _ _
Chocolate & salted caramel mousse, crispy pop corn miso & vanilla sauce

All prices are listed in GBP & are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

Global Signature Dish
(V) Vegetarian (VG) Vegan (GF) Gluten Free
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per guest
To be enjoyed by the whole table

Guacamole (&=
Peruvian salsa, patacones, caviar

Beetroot Taco
Aji amarillo, goat’s cheese, Peruvian mint

Wagyu Beef Empanada
Salsa de ajo

Pork Belly Chicharron
Aji rocoto, pickled onion, coriander

COYA Grand Ceviches & Tiraditos
A selection of our finest ceviches and tiraditos,
dressed in vibrant leche de tigre

Grilled Lobster
Sudado onions, bisque, potatoes

Prime Rib of Beef
Chimichurri, guasacaca

Brussle Sprouts
Anticuchera glaze, crispy quinoa

Baby Potatoes
Aji amarillio truffle butter

Dessert Platter
COYA'’s signature selection of our finest desserts,
paired with fresh fruits & house made sorbets

All prices are listed in GBP & are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

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.




