BRUNCH

CPetiscay CAmainicot

Amazonico Biles

Pan de Queso (D)
Cassava cheese bread

Ceviche Peruano
Sea bass ceviche, sweet potato
cancha corn, coriander, crispy calamar

SLwra Sompaniin

‘10 Be Shared

Chirashi Maki Hamachi Unagi Maki (G)(\) (D)
Hamachi, tuna, salmon, avocado, cucumber, Grilled unagi, torched hamachi, jalapeno,
lime, spicy rocoto toasted peanuts, shiso
Akami Nigiri (¢) Ginshake Nigiri (G)(\)
Bluefin tuna loin, cho pab style King salmon, banana miso cream, chives
[ XX ]
Arepas con Carne (D) Berenjena con Quinoa (6)
White corn arepa, pulled veal, Miso eggplant, quinoa,
spicy avocado mushroom teriyaki
Kofta de Cordero (D) Langostino Meloso (N)(D)(S)
Marinated lamb kofta, tamarind, Shrimp, garlic and ginger sauce,
yoghurt sauce mango, caviar and peanut

Plats Pincpal
1o Choose From

Picanha
Brazilian style grilled rump steak

Pierna de Cordero (D)
Lamb leg marinated in yoghurt, mint and lime

Picanton Caipira
Spanish corn-fed baby chicken marinated in Peruvian chillies

Corvina Romesco (\)
Fresh sea bass, romesco sauce, green vegetables wok

Costillas de Ternera G)
Veal ribs, orange chilli marinated veal ribs, baby potatoes

Chopitnes
Desserts

Pifla Rostizada (G (D)
Roasted caramelized pineapple, quimbolito cake, coconut sorbe

Tartaleta de Lucuma (G)(D)
Lucuma mousse, black pepper ganache, lucuma gel

Bananaklava (G)(D)(N)
Fresh banana, baklava crumble, dulce de leche ice cream,
passion fruit mango sorbet and red berries sorbet

Should you have any allergies or dietary requirements, please ask your waiter for assistance
(D) Dairy (S) Shellfish (G) Gluten (V) Vegetarian (N) Nuts




BRUNCH

(Sachtaits & T fackizils

Paloma Naranja
Altos Blanco, Papaya & Tangerine Cordial, Lime,
Franklin and Sons Grapefruit Soda
No ABV available

Sangria Blanca
Tangueray London Dry, Carpano Bianco, Lemon,
Tropical Fruit Wine, Aloe Vera

Jungle Mule
Tonka Infused Pisco, Apricot, Demerara,
Lemon, Ginger Beer
No ABV available

Jabuticaba
Ketel One Vodka, Jabuticaba, Pineapple,
Timur Berry, Honey, Lemon
No ABV available

Redr

Noam

OSommelipy, OSelection.

White
2022 Viha Palomeras Blanco
Navarra, Spain

Rosé
2022 Le Rosé, Lapostolle
Apalta Valley, Chile

Red

2021 Malbec, Zuccardi
Mendoza, Argentina

Glanpgpre

NV Veuve Clicquot, Brut
Champagne, France

Amazonian Oasis Fungle Spirits Tropical Bubbles
« AED 505 o « AED 695 o « AED 705 o
Juices, Water, Soft Drinks, Sommelier Selection, Beer, Sommelier Selection, Beer,
Hot Beverages and Mocktails and Cocktails Cocktails and Champagne

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.




