STARTER

SWEET POTATO TEMPURA'
spicy mayo

CORN SALAD"
smoked sweet corn, chullpi, coriander, leche de tigre, goma dressing

MAIN

CHICKEN A LA BRASA WITH FRIED RICE
48-hr marinated peruvian-style robata roasted chicken,
aji amarillo mayo

LAMB CHOP WITH EGGPLANT
honey panca

DESSERT

MOCHI"
soft japanese rice cake filled with ice cream served with white chocolate
ganache

SATA ANDAGI"
japanese doughnuts, salted caramel, red fruit coulis, citron ice cream

Corporate Chef John Um Executive Chef Clet Laborde
V - vegetarian | VG - vegan | GF - gluten free
Menu items may be subject to change based on availability. All prices are in SAR and inclusive of VAT



