
MENU

TO NIBBLE

Don Julio Oyster
Nashi pear, mango, Don Julio Reposado & wasabi

(1pc) 5

Watermelon Nigiri
Crispy rice, scallion & lemon sprout

(1pc) 4

Bluefin Tuna Nigiri 
Crispy rice, spicy mayo & Chinese mahogany

(1pc) 5,5

Tiger Shrimp Tostada
Guacamole & chili pepper

(2pcs) 12

STARTERS

Scallop Ceviche
Lime, leek & bonito broth

22

Bluefin Tuna Tartare
Coconut aguachile, avocado & cassava chips

26

Beef Loin Tartare
Lemongrass, shallots & shrimp crackers

18

Wild Mushroom Dim Sum
Seasonal mushrooms, fresh truffle & wild mushroom broth

24

Jamaican Dumpling
Pumpkin, chili jam & vegan chicharrón

(2pcs) 9

Hamachi Sashimi 
Wakame, daikon, mirin vinaigrette & wasabi

(4pcs) 25

Surf & Turf Gunkan
Wagyu, brioche, tuna & imperial caviar

(1pc) 15

Carrot Xiaolong Bao
Laoganma & lemongrass

(1pc) 9

Duck Croquettes
Sweet plum sauce

(4pcs) 13



TACOS

Eggplant
Tempura, choy sum & spicy sweet-sour sauce

(2pcs)

12

Soft-Shell Crab
Chinese cabbage, pineapple chutney & gochujang mayo

14

Lamb
Salsa verde, pickled onions & fermented tomatillos

15

FROM THE GRILL

Cauliflower
Ricotta de caju fermentado, molho XO vegan & rebentos de ervilha

27

Catch of the Day
Caril indonésio, salsa de melancia & dinamite

31

Ibérico Pork “Secretos”
Marinated in honey, lime & achiote

31

Grilled Octopus 
Miso salsa tatemada & pickled red onion

36

Entrecôte
Rubia Galega, 24-day dry-aged & soy

56

Wagyu A5 Kagoshima
Ribeye & soy glaze

115



DESSERTS

Mango Mousse
Lychee granita, tapioca pearls & coconut milk

12

Ice Cream Tempura 
Mexican vanilla & butterscotch

12

Buñuelos
Kaffir lime ice cream, white chocolate, beetroot & agave

10

ATTENTION!

Be aware of the possibility of cross-contamination.

We can easily identify allergen traces.

Please speak to your table manager.

All taxes include VAT at the current legal rate.

SIDE DISHES 

Vegan Fried Rice
Corn & gan lan cai

9 

Sweet Potato Fries
Spicy mayo

9

Hearts of Palm & Papaya Salad
Cabbage, cucumber, radish, coriander & tamarind dressing

12

Greens
Asparagus, green beans, snow peas & jalapeños

13

Mushrooms
Sautéed mushrooms in porcini broth

14


