
Lima Style Seabass Ceviche
Classic tiger’s milk, radish, chilli oil, 

crispy sweet potato, coriander
 

Jicama Mango Salad 
Avocado, cherry tomatoes, kalamansi dressing

Soft-Shell Crab Salad 
Crispy soft-shell crab, mixed greens, house dressing

 Signature Hamachi Ceviche 
“Toda la Vida” (+150)

Yellow tiger’s milk, yuca and quinoa crisp, coriander

BOCADILLO
SNACK

CHOOSE 1

CHOOSE 1 CHOOSE 1

CHOOSE 1

Crispy Jalapeño Peppers “Relleno”
Gouda, mozzarella, yellow spicy sauce

Crab and Seabass Croquettes 
Lime ceviche sauce

Tuna Tostada
Guacamole, fermented chilli paste, yuzu soy glaze, 

salsa macha, kaffir lime dust

Pulpo Anticuchero (+250)
Grilled Spanish octopus, potato purée, romesco, 

yuzu, coriander

APERITIVOS
STARTERS

POSTRES
DESSERTS

 Grilled Seabass 
Yellow aji sauce, cherry tomatoes, shallots, clams

Smoked Hibachi BBQ Pork Belly 
Spiced marinated pork belly, chef’s secret sauce, 

grilled peppers

Grilled Wagyu Hanger Steak 
Aji limo, spicy chipotle baby corn tempura

Green Mushroom Rice 
Bomba rice, grilled mushrooms, herbs, vegetable stock

Roasted Patagonian Toothfish Rice (+350)
Bomba rice, lemongrass, aji amarillo, smoked paprika

Banana Latina
Banana cheesecake, caramelised banana heart, 

coconut ice cream

Churros de Naranja
Orange and lime churros, dulce de leche, 

chocolate sauce

Tres Leches de Maracuyá
Three milk and almond sponge cake, 
condensed milk, coconut-rum sauce

Exotic Fruit Plate
Lemon Sorbet

PLATO FUERTE
MAIN COURSES

GUILTY LUNCH 
4 COURSE SET MENU

THB 990++ PER PERSON

Prices are in Thai Baht ,  subject to 10% service charge and 7% appl icable tax

Seafood Soya Spicy AlcoholSesameEgg ShellfishPork VeganVegetarianNutsDairy


