JAS)VA

PARA PICAR

GUACAMOLE (V, VG, G)
Hass Avocado, Tomato, Coriander,
Serrano Chili, Sea Salt, Lime Juice

CHIPS DE QUESO (G, D, E)
Padron Pepper, Lime, Guacamole

GAMBAS A LA CHALACA (R, SF)
Argentinian Prawns, Sweet Potato,
Aji Amarillo, Coriander

CALAMARES CON OCOPA (G, N, SE)
Baby Squid, Quinoa, Lime,
Peanut, Chili

PULPO ROSTIZADO (G, D, N)
Octopus, Sweet Potato,
Botija Olives, Chorizo

AN TICUCHOS

POLLO (D)
Chicken, Chili, Cumin,
Salsa Picante Casera

RES (D)
Beef Fillet, Chili, Cumin,
Salsa Picante Casera

SETAS (V, D)
Portobello Mushrooms,
Aji Panca, Parsley

GAMBAS (SF, D)
Tiger Prawns, Aji Amarillo,
Salsa Picante Casera

TIRADITOS

PEZ LIMON (R)
Yellowtail, Green Chili, Daikon

TIRADITO DE SALMON (R)
Chili Cured Salmon, Coriander
Emulsion, Passion Fruit Leche De Tigre

ATUN NIKKEI (R, S, SE)
Yellowfin Tuna, Sesame Seeds,
Pickled Cucumber
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CEVICHES Y AGUACHILES

CEVICHE DE HAMACHI (R)
Cucumber, Lime, Coriander, Red Onion,
Jalapeno Chili, Sweet Potato

CEVICHE DE SALMON (R, E)
Salmon Roe, Red Chili, Coconut Milk,
Shallot, Chives, Pickled Cucumber

AGUACHILE DE ATUN (R)
Yellowfin Tuna, Orange,
Serrano Chili, Cucumber, Coriander

AGUACHILE DE LUBINA (R)
Seabass, Lime, Radish, Serrano Chili,
Avocado, Red Onion

ZAPALLO ITALIANO (V, SE, D, S)
Tiger Milk, Courgettes, Baby Carrots,
Coriander, Pumpkin, Radish, Shallot

SOPAS

CAZUELA DE MARISCOS (SF, G, D)
Seasonal Seafood, Coconut Cream,
Coriander, Toasted Baguette

SOPA DE TORTILLA (V, G)
Tomato Broth, Tortilla Strips,
Avocado, Ancho Chili

ENSALADAS

ENSALADS DE MARISCOS (SF)
Prawns, Calamari, Scallop, Octopus,
Confit Peppers, Corn Kernels,
Serrano Chili, Rocket, Oregano

KALE Y MANCHEGO (V, D, N)
Candied Walnuts, Green Apple,
Goji Berries, Truffle Vinaigrette

PICANTE DE PEPINO

(VG, S,V, SE, N, G)

Cucumber, Green Apple, Miso,
Coriander, Sesame QOil, Almonds
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Please inform your server of any allergies or intolerances
All prices are in UAE Dirhams and inclusive of 7% Municipality Fees,
10% Service Charge and Value Added Tax
Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Contains Gluten (G),
Contains Sesame (SE), Contains Shellfish (SF), Contains Dairy (D), Contains Egg (E),
Contains Soy (S), Vegan (VG), Raw Food/Crude (R)
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PLATO PRINCIPAL

PIZZA GO GREEN (G, D, V) AED 105
Grilled Vegetables, Mushrooms,
Watercress, Sundried Tomato, Olive Oil

POLLO A LA PARRILLA (D) AED 175
Cornfed Baby Chicken, Aji Panca,
Oregano, Grilled Vegetables

LOMO SALTADO (D, G) AED 140
Wagyu Sirloin, San Marzano,
Aji Amarillo, Coriander

CHULETAS DE BORREGO (D) AED 195
Lamb Chops, Aubergine Puree,
Quinoa, Garlic Flakes

SEAFOOD (D, G, SF) AED 120
Marinated Seafood, San Marzano,
Mozzarella, Fennel

BIFE DE ANCHO (D) AED 195
Argentinian Rib Eye, Adobo,
Rocket, Chimichurri

GOURMET (G, D, V) AED 140
Fresh Truffle, Forest Mushroom,
Taleggio, Porcini

LUBINA CHILENA (S, G) AED 190
Miso Chilean Sea Bass, Bomba Rice,
Squid, Asparagus, Confit Tomato

SALMON A LA BRASA (D, S) AED 185
DASTA Stir-fried Quinoa, Bok Choy,
Edamame
DUCK PAPPARDELLE (G, D) AED 125 LANGOSTINO TIGRE (SF, D) AED 215

Confit Duck Legs, Pan Fried Cauliflower,
Olive QOil, Parmesan Cheese, Duck Glaze

Josper Tiger Prawn, Chimichurri,
Rocket, Samphire

PUMPKIN RAVIOLI (G, N, D, E) AED 115
Roasted Pumpkin, Beurre Noisette,
Almond, Hazelnut, Garlic Foam

SAUCES

Green Peppercorn Sauce (G, D)
Aji Amarillo Aioli (D, E)
Chimichurri Sauce (V, VG)
SPICY CRAB LINGUINE (G, D, SF) AED 125
Sundried Tomato, Pepperoncino, Garlic,

Parsley, Soft Shell Crab DOSTDES
MUSHROOM & TRUFFLE AED 125
TORTELLINI (D, E, G) CHURROS (D, G, N, E) AED 60

Truffle Mushroom Sauce, Fresh Truffle,
Rocket Leaves

Dulce de Leche Cream, Ariaga Chocolate,
Vanilla Ice Cream

ACOMPANAMIENTO CHOCO-TORTA (D, G, N, E) AED 60
Guanaja Chocolate Fudge Cake,
Blistered Asparagus Shaved Hazelnuts, Macerated Cherries, Chocolate Ice Cream
Smoked Olive QOil (V, VG, N) AED 40
TRES LECHES
Roasted Pumpkin, Cinnamon, Thyme, PINACOLADA (D, G, N, E) AED 60

Coconut Sugar, Maple Syrup (V, VG) AED 40 Milk Infused Vanilla Sponge,
Coconut Cream, Pineapple Confit

Potato Puree

Cracked Peppercorn (V, D) AED 40 PASTEL DE QUESO
CON GUAYABA (D, G, N, E) AED 60
Fire-Roasted Cauliflower, Cheesecake, Guava Confit, Strawberry
Vadouvan Butter (V, G) AED 40 Textures, Pumpkin Seed Crumble
Roasted Broccolini Chili, Lemon, TARTALETA DE
Garlic Oil (V, VG) AED 40 MARACUYA (D, G, N, E) AED 60
Banana Cream, Passion Fruit Curd,
Truffle French Fries Truffle Qil, Italian Meringue
Pecorino, Chives (V, D, G) AED 40
POSTRE SORPRESA
Foraged Mushrooms, Roasted Garlic, DE ZABEEL (D, G, N, E) AED 150

Lemon Thyme (V, D) AED 40 Banana Cream, Passion Fruit Curd,

Italian Meringue

Please inform your server of any allergies or intolerances
All prices are in UAE Dirhams and inclusive of 7% Municipality Fees,
10% Service Charge and Value Added Tax
Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Contains Gluten (G),
Contains Sesame (SE), Contains Shellfish (SF), Contains Dairy (D), Contains Egg (E),
Contains Soy (S), Vegan (VG), Raw Food/Crude (R)

SEASONAL FRESH
FRUIT PLATTER (V, VG) AED 50




