
Wednesday - Sunday I 12pm - 4pm 
$55per person I 2-person minimum 

served sharing style 

 PÃO DE QUEIJO  
honey truffle butter GF 

 
GREEN BEAN TEMPURA 

black truffle aioli V 

-----------------------------------------------------------------------------------------------------------------------------------------------------------------  
JAPANESE A5 KOBE GYOZA* 
kabocha purée, sweet soy 

 
CRISPY YELLOWTAIL TAQUITOS* 

avocado, miso, spicy aji panca sauce, fresh lime 
 

SEVICHE CLASSICO* 
white fish, sweet potato, cancha, plantain chips, 

coconut leche de tigre GF 

-----------------------------------------------------------------------------------------------------------------------------------------------------------------  
SEA BASS ANTICUCHOS 

miso, peruvian corn GF 
 

CHICKEN A LA BRASA 
aji amarillo aioli GF 

 
ASEVICHADO ROLL* 

tuna, salmon, yellowtail, white fish, avocado, cucumber, red onion, 
sweet potato, cancha corn, aji amarillo leche de tigre 

-----------------------------------------------------------------------------------------------------------------------------------------------------------------  
CHOCOLATE BANANA CAKE 

maple butter, plantain chip, vanilla rum ice cream V 

VG: Vegan    GF: Gluten Free    V: Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
food borne illness. Please inform your server of any food allergies as not all ingredients are listed on menu.


