COld Starters regular inclusive

Classic Ceviche 26 vV

Fish of the day, Peruvian tiger’s milk, sweet potato purée, red onion,
coriander, Peruvian corn, chulpe corn and plantain chips

Seafood Ceviche 34 v
Mixed seafood (prawns, octopus, and squid), yellow tiger’s milk,

avocado toast, red onion, green oil, sweet potato purée, chulpe corn
ground, red radish, fried quinoa, chalaquita, ikura, spring onion

Peruvian Causa 28 v
Classic Peruvian causa layered with seasoned shredded chicken,

creamy avocado, and house-made mayonnaise, finished with
grated egg and finely diced red pepper

Peruvian Musciame 32 v
Cured fish served with creamy avocado, fresh tomato, and

delicate olive oil, garlic, and vinegar dressing, accompanied
by toasted baguette slices

Tuna Tartare 32 vV

Hand cut tuna, chopped onion, acevichada sauce, sesame seeds,
herb breadcrumbs served with toasted avocado

Tuna Tiradito 32 vV

Fresh tuna, avocado purée, Nikkei sauce, red onion, togarashi,
white sesame seeds, and sesame oil

Vegetarian Tiradito 24 v

Watermelon, coconut sauce, avocado, shimeji mushrooms, red onion,
red radish, green oil, toasted pineapple

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Nikkei Makizushi (sushi rolls) regular  inclusive

Acevichado Roll 28 Vv

Filled with furai prawns and avocado, topped with fish of the day,
acevichada sauce, togarashi, and spring onion

Grilled Roll 28 Vv

Filled with furai prawns and cream cheese, topped with beef,
Nikkei chimichurri, sweet potato strings, served with Nikkei ponzu

Spicy Roll 24 %

Filled with fresh tuna and avocado, topped with spicy mayo,
spring onion, tare, and rice cracker

Inca Maki Roll 24 v
Filled with cream cheese, avocado and tuna, dusted with

toasted panko, topped with Peruvian octopus tartare,
chulpe corn ground, and spring onion

Parmesan Batayaki 28 %

Filled with furai prawns and avocado. Topped with a flambeed
creamy parmesan butter sauce infused with garlic

Vegetarian 18 v

Filled with kiuri (Japanese cucumber) and avocado. Topped with
tiradito yellow sauce, chalaquita, tenkasu and black sesame seeds

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



SaShimi regular inclusive

Flores Sashimi Platter 62 vV

Fresh tuna, octopus, prawns, ikura, sashimi soy sauce,
gari, and wasabi

Tuna Sashimi 28 vV

Fresh tuna, soy sashimi sauce, gari and wasabi

Hot Starters

Papita Rellena 28 v

Potato purée, mixed seafood (prawns, octopus, and squid),
yellow chilli sauce, avocado purée, chalaquita

Beef Tiradito 36 Vv

Marinated meat with anticuchera sauce, toasted quinoa,
yellow chilli sauce, avocado purée

Anticuchos

Beef or chicken marinated with anticuchera sauce, sweet
potato chips, yellow chilli, salted Peruvian corn, spring onion,
plantain chips, and green oil

Beef 36 4
Chicken 26 4
Pork And Peruvian Corn 36 vV

Fried bites of pork belly, with sautéed peruvian corn, coriander and
hot yellow tiger milk

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Hot Plates regular inclusive

Meloso of Seafood (contains alcohol) 45 v

Mixed seafood, arborio rice, Peruvian mother sauce, sour cream,
edamame, Peruvian corn, Parmesan cheese and avocado purée

Chicken Tallarin Saltado 40 Vv

Peruvian stir-fried pasta with chicken breast, onions, tomatoes,
coriander and spring onion flavored with peruvian saltado sauce

Cha Siu Chaufa (Pork Peruvian Fried Rice) 45 v
Peruvian-style wok-fried rice infused with soy and ginger, tossed

with bell pepper and tender cha siu pork, finished with spring onions
and a hint of sesame seeds and sesame oil

Peruvian Roasted Chicken - For 2 persons (contains alcohol) 45 Vv

Baby chicken with Peruvian marinated, French fries,
green salad, yellow chilli sauce, chimichurri

Lamb Chops 60 v

Lamb chops with honey-panca marination, cauliflower grilled purée,
crispy onions and ocopa sauce

Peruvian Lomo Saltado 60 vV

Beef marinated with lomo saltado sauce, red onion, tomato,
coriander, spring onion, French fries, and white rice

Striploin 60 v

Striploin cooked on the grill with Peruvian tacu-tacu
(a mix of rice and beans) and lomo saltado sauce

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Sides regular inclusive

Steamed Rice 12 vV

Sautéed Peruvian Corn 12 v
With smoked oil and butter

Mixed Grilled Vegetables 12 v
Seasonal vegetables sauteed with nikkei butter

French Fries 12 v
Sweet Potato Fries 14 v
Sautéed Edamame with Nikkei Butter 15 v

Compound butter with shoyu, garlic, ginger, and spring onion

Sauces

Yellow Chilli Sauce 10 Vv
Yellow Peruvian chilli, garlic, oregano, vinegar, and mint

Smoked Nikkei Chimichurri 10 Vv
Traditional Chimichurri 10 Vv
Carretillero Spicy Sauce 10 v

Rocoto chillj, red onion, spring onion, garlic, and vinegar

Ocopa Sauce 10 v
Creamy sauce with huacatay, yellow Peruvian chilli, peanuts,
and garlic

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Desserts regular inclusive

Arroz con Leche and Tonk 18 v
Peruvian-style rice pudding, dulce de leche, caramelised
macadamia nuts, crispy meringue

Inca Coffee Bean 18 Vv
Coffee sponge, milk chocolate and coffee cremeux,

coffee praline paste, cold infused coffee mousse,
milk chocolate shell

Guava and Seeds 18 v

Pink guava sorbet, pink guava sauce, black sesame cremeusx,
black sesame crumble, black sesame tuile

Selection of Ice Cream and Sorbet - One scoop 11 v

Chocolate ice cream, vanilla ice cream, pistachio ice cream
raspberry sorbet, lemon sorbet, coconut sorbet

Exotic Fruit Platter 18 v
Our selection of freshly cut fruits

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Waters regular inclusive

Bonaqua 500 ML still 2 v
Bonaqua 1.5 L still 4 Vv
San Pellegrino 750 ML sparkling 7 3
Acqua Panna 750 ML still 7 3
Soft Drinks 5 v

Coca Cola, Diet Coke, Fanta, Sprite, Bitter Lemon, Tonic Water, Soda Water

The Blend of Peruvian Soul and Japanese Craft

Kyoto Mist 14 v

Tequila silver, elderflower and honey syrup, lime, lychee, matcha green tea,
sparkling water

Paloma Peruana 14 v
Vodka, grapefruit, lime, pink salt
Pisco Punch Verde 14 Vv

Pisco, green tea syrup, pineapple, lime

Canned Fruit Juices 5 v
Apple, orange, pineapple, peach, grapefruit, mixed fruit

Fresh Fruit Juices 10 5
Orange, pineapple, watermelon, papaya, mixed fruit

House Wines 10 vV

By the glass - white, red, rosé

Non-Alcoholic Wines 8 Vv

By the glass - white or red

Beers

Carlsberg 10 v
Lion 10 v
Singha 12 v
Corona 16 v
Heineken 0.0 alcohol free 10 v

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



Tea & Coffee

regular inclusive

Pot of house tea 7 v
English breakfast, Earl Grey, Darjeeling, vanilla bourbon, camomile,

Jasmine green tea, Sencha green tea

Espresso 5 4
Double espresso 8 4
Cappuccino 8 Vv
Latte 8 v
Hot or cold chocolate 7 v
Frappé 5 v

‘Regular’ price correspond to guests on Half Board and Half Board Plus Package. 'Inclusive’ price correspond to guest on Dine Around
All Inclusive Package. Listed items and prices are subject to change without prior notice, based on seasonality and government tax

regulations. All prices mentioned are in USD, inclusive of 17% TGST and subject to 10% service charge.



