
Cheeseburger Slider 

Classic cheeseburger slider elevated with creamy truffle aioli, melted cheese, 
and caramelised onion relish on a buttery brioche bun

Beef Tataki

Lightly seared, thinly sliced premium beef served chilled with a
soy-citrus ponzu dressing, garnished with fresh herbs and crispy shallots 

Blue Swimmer Crab Slider

Fresh blue swimmer crab tossed in a zesty citrus cream cheese 
dressing, served in a lightly toasted brioche bun with avocado

Fish Taco with Coral Trout 

grilled coral trout in a soft tortilla, salsa verde, pickled 
red onions, fresh purple slaw, whipped, feta, avocado & 

potato crisps, a zesty nod to coastal Peru

Jamón Croquettes

Golden, crisp croquettes filled with creamy béchamel and finely 
diced Spanish jamón, served with truffle aioli

Beef Cheek Taco

Slow-braised beef cheek with chipotle mayo, served in a warm tortilla 
with purple slaw, avocado, whipped feta and potato crisps
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Nikkei Tuna

Fresh tuna sashimi dressed in a tangy yuzu, soy and sesame dressing, 
topped with crispy root vegetable strips, avocado, and microgreens 

A refreshing fusion of Japanese and Peruvian flavours

Squid Ink Fish & Chips

Crispy crumbed coral trout squid ink-infused, served with hand-cut chips, 
house-made togarashi tartare sauce, and a wedge of lemon

Oyster Station

Freshly shucked oysters served natural or paired with a 
refreshing lemon-ginger-saffron gel 

Dessert Station

Matcha Tres Leches Cake
Light sponge cake made of condensed and fresh milk, topped with 

matcha-infused milk cream, offering a delicate earthy sweetness

Chocolate Mousse with Raspberry Coulis
Silky rich mousse paired with tart raspberry coulis for the perfect balance.

Strawberries & Grapes with Chili Chocolate Drizzle
Fresh strawberries and grapes drizzled with spicy chili chocolate 

A bold and decadent finish.

Eggplant Taco

Fried eggplant with smoky paprika batter, chipotle mayo, avocado, 
and fresh herbs, wrapped in a soft tortilla — vibrant and VEGAN

King Oyster Mushroom Nigiri

Grilled king oyster mushroom slices atop seasoned sushi rice, brushed 
with a miso glaze and garnished with toasted sesame seeds 

A VEGAN sushi delight
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