
Seafood Ceviche  GF

Aji amarillo, leche de tigre, avocado, charred corn  

Tuna Crudo  GF

Wasabi & ginger broth, kyuri chalaquita, ikura  

Steak Tartare  

Wag yu, crispy rice, miso cured foie, panca yakiniku sauce  

Mushrooms Ceviche  VE

Wild mushrooms, leche de tigre, kyuri, charred corn 

Caviar  

N25 Kaluga caviar, blinis, crème fraîche, chives

Tropical Mochi Ice Cream  V 

Sesame & Chilli Chocolate Mousse  V

Bonito Salad  GF

Gem lettuce, wasabi yuzu soy vinaigrette, katsobushi, ikura  

Lobster Taco 

Aji amarillo emulsion, tobiko 

Beef Taco 

Prime short rib, aji panca bulgogi 

Wagyu & Caviar Hotdog 

English Wag yu, yuzu kosho crème fraîche, Oscietra caviar 

Pizzetta  V

Togarashi, burrata, truffle  

Chicken Karaage 

Smoked chilli honey glaze  

Corn Tempura   V

Smoked chilli honey glaze
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