
If you have any special dietary restriction, please inform our service team. 

 

 
 
 
 

 

Our contemporary menu brings you an exciting, 

vibrant and eclectic mix of Latin American flavours. 

Discover Peruvian staples at the Ceviche Bar and 

embark on a gastronomic adventure with your family 

and friends over our sharing plates. Complement your 

dishes with our discerning selection of imported fine 

wine and Champagne to make the most out of your 

experience with us. 



If you have any special dietary restriction, please inform our service team.  

Leave it to Chef Rodrigo 

 
Let yourself be taken on a memorable culinary journey by Chef Rodrigo, as he 

will takes you to a place where the West meets East. A delightful combination 
and fusion of Latin American flavours with Asian influences that come together 

for you and are brought to your table in a humble but unique presentation. 

Don't forget to compliment your dinner with our amazing & refreshing 
cocktails that will surely make your evening an unforgettable experience. All 

you have to worry about is of having the best time! 

 

Menu of the Moment 

Marinated Tuna 
sashimi cut . Peruvian yellow chilli . jicama . quinoa . celery 

*** 

Spanish Octopus 
chorizo . bean . coriander mayo 

*** 

US Wagyu Beef Tongue Skewers 
assorted Peruvian chilli . green tomato relish 

*** 

Spanish Ham & Mushroom Roll 
cream cheese . fresh herbal sauce . portobello 

*** 

Black Cod 
Japanese bean paste . macadamia nut cream . charred leek 

*** 

Slow Cooked Short Rib 
Asian mole . sweet potato purée . chargrilled vegetables 

*** 

Spiced Coffee Delight 
crunchy hazelnut praliné . cocoa rice crisp . coffee ice cream 

 
988 per person 

 
 
   



If you have any special dietary restriction, please inform our service team.  

Marinated Seafood 

 
J A P A N E S E M A C K E R E L 

 
188 

torched fillet . seaweed crisps . granny smith apple . shiso sauce 

T U N A 178 

sashimi cut . Peruvian yellow chilli . jicama . quinoa . celery  

J A P A N E S E S C A L L O P 178 

Peruvian red chilli . crispy corn . ponzu gel  

 P R I M E  S E A F O O D   178 

assorted fish & shellfish . bean paste   

 
And few more… 

 

 

I B E R I C O  J A M O N  48 - M O N T H 

  

 

298 

led onion . toasted rustic bread . grated tomato  

C U R E D  &  S L I C E D  W A G Y U  B E E F 

 

198 

Australian M5 sirloin . chilli crackers . Argentinian herb sauce 
 

O Y S T E R S  O F  T H E  M O M E N T  ( 3 P C S ) 

  

228 

shallot vinegar . bread . butter 
 

From the grill  

 
A U S T R A L I A N W A G Y U M 7 B O N E - I N R I B - E YE  
(1 .5kg) 

 
1,888 

herbal sauce . pickled vegetables . Mexican chilli sauce  

R A N G E R V A L L E Y W A G Y U M 5 P O R T E R H O U S E 
(1kg)  

1,588 

herbal sauce . pickled vegetables . Mexican chilli sauce  

H E R B A L M U L L E T F I S H 528 

green sauce . mixed rice . pickled vegetables    

  

Starters 

 

 
 
 

T A B L E S I D E H E R B A L G U A C A M O L E 178 

Mexican avocado . crispy pork skin . tomato   

* t r y  i t  w i t h  k i n g  c r a b  a n d  s a l m o n  r o e  + 5 0   

M U S H R O O M S A L A D 148 

mixed wild mushroom . sesame & Mexican chilli dressing  

S P A N I S H O C T O P U S 148 

chorizo . bean . coriander mayo  

B O M B B I T E 138 

braised beef . Spanish chilli . chorizo . quail egg  

 



If you have any special dietary restriction, please inform our service team.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Rolls 
 

 
T U N A D U O 

 
138 

belly . fillet . radish . Japanese chilli sauce 

 

 

S P A N I S H H A M & M U S H R O O M 148 

cream cheese . fresh herbal sauce . portobello  

L O B S T E R  R O L L 178 

lobster . jicama . amaranth . Japanese ginger  

 

Mexican Tacos 

 
B L U E  S W I M M I N G  C R A B 

 
168 

flour tortilla . miso mayonnaise . avocado  

C H I L E A N S E A B A S S 148 

corn tortilla . citrus & fennel salad . smoked spicy mayo  

S M O K E D  B E E F  C H E E K 148 

Mexican chilli sauce . pickled onion . avocado 
 

 

To share or not 

P R E M I U M  S E A F O O D  P A E L L A 1,388 

lobster . scallop . mussel . prawn . octopus . saffron rice  

S L O W  C O O K E D  S H O R T R I B 828 

Asian mole . sweet potato purée . chargrilled vegetables  

B L A C K  C O D 368 

Japanese bean paste . macadamia nut cream . charred leek  

P O R K  S H O U L D E R 288 

slow braised . orange Mexican sauce . pickled onion . avocado . corn tortilla 

S M O K E D  Y E L L O W  C H I C K E N 248 

pickled vegetables . Mexican green chilli sauce . pumpkin seed  

R O A S T E D  P A L M  H E A R T 158 

wild mushrooms . chilli sauce . herbs salad  

 



If you have any special dietary restriction, please inform our service team.  

 

Side dishes  

 
G R I L L E D A S P A R A G U S 

 
98 

C H A R R E D B R O C C O L I N I 88 

S  P  A  N  I  S  H  P E P P E R S 88 

L A T I N A M E R I C A N F R I E S 78 

 
Desserts 

 

 
R I C E P U D D I N G 

 
98 

crispy churro . cinnamon ice cream . chocolate caramel sauce  

S W E E T C O R N C A K E 98 

caramel chocolate cream . moist sponge . corn ice cream  

S P I C E D C O F F E E D E L I G H T 98 

crunchy hazelnut praliné . cocoa rice crisp . coffee ice cream  

B A N A N A M A D N E S S 98 

steamed banana cake . lime cream . caramel ice cream  

S E A S O N A L F R E S H F R U I T S 78 

passion fruit sorbet  

Peruvian Skewers  

 
U S W A G Y U B E E F T O N G U E 

 
188 

assorted Peruvian chilli . green tomato relish  

S A L M O N 168 

soy & chilli sauce . crispy quinoa . herbs salad  

Y E L L O W C H I C K E N 148 

Spanish pepper . black olive sauce  

 


