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Business Lunch

Raw

Sandia Y Palmito ()
Watermelon, heart of palm, pickled fennel, andean pesto

Gazpacho de Maiz ©)
Zebra tomato, corn gazpacho, avocado

Ceviche de Corvina
Sea bass, lime, red onion, coriander, sweet potato

Petisks

Empanada de Cordero (0)(6)
Lamb shoulder, pumpkin, yoghurt sauce

Lengua & Arepa
Flat cornbread, beef tongue, Peruvian hummus, romesco sauce

Poblanos Patacones ()
Crispy plantain, bocconcini, corn and kimchi

Main Courses

Arroz con Pato
Green rice, duck confit, coriander, carrot, pebre sauce

Lubina Nikkei
Sea bass, nikkei ginger garlic sauce, pak choy

Costillas de Ternera ¢
Grilled veal ribs, hoisin, potato, Colombian spicy salad

Wok de 25 Verduras (V)
Stir fried seasonal vegetables

Desserts

Mocha )@
Dulce crunch, 70% chocolate, Colombian coffee cream

Baklava )y
Passion fruit cream, dulce de leche, roasted nuts

Helado (»)
Homemade ice cream or sorbet

3 courses ¢ 125
4 courses ° 148

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance
(D) Dairy (S) Shellfish (G) Gluten (V) Vegetarian (N) Nuts



Quinoa Salad
Kale, quinoa, avocado, carrot dressing

Tiradito

Hamachi
Hamachi, jalapeno, passion fruit teriyaki

Beetroot ()
Heirloom beetroot, purple corn gazpacho, mascarpone

Salmon Picante
King salmon, anticucho dressing, wasabi sauce =i

cee

Maki

Amazénico Roll /) GrH
Avocado, mango, coconut and cacao nibs

Sea Bass & Rocoto
Sea bass, rocoto acevichado, sesame

Yuzu Rosemary ()
Pickled vegetables, rosemary, yuzu shiso alioli

Nigiri
Ginshake )
King salmon, banana miso cream, chives

Persea (/)
Avocado, yuzu miso

Amadai \
Red snapper, roasted pineapple, yellow chili
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o AED 125 per person e

Qur rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance
(D) Dairy (S) Shellfish (G) Gluten (V) Vegetarian (N) Nuts



