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THE QUICKIE :  THE FULL EXPERIENCE
Starters & Maki + § LUNCH : Starters & Maki + Raw & Seared +

Tacu Tacu + Dessert

-----------------------------------------------------------

STARTERS & MAKIS (croosz 1 per pERSON 0R ADD 0H)

T-3

Pumpkin / mixed leaves / poached quail egg /
charred heirloom tomato / grilled fennel / crispy
glass noodle / almonds / nikkei dressing 120

NINJI MAKI (v
Tofu / avocado / kiuri / shiso/ wasabi - carrot sauce 100

RAW & SEARED (crooss 1pER PERSON OR ADD 0N)

CEVICHE CLASICO

Sea bass / red onion / choclo/ cancha / coriander /
classic tiger's milk 160

TUNA & WATERMELON TARTARE

Raw tuna/ fresh watermelon/ soy citrus/
sweet potato chips /avocado 180

MAIN DISH (croose 1 pER PERSON)

TOKYOLIMA TACU TACU vy

Traditional Peruvian rice & legumes

Stir fried snow beans/onion /red & yellow
bell peppers / coriander chimichurri

TACU TACU CON PESCADO

Sea bream /pan-fried rice and beans/
stir fried vegetables/ aji amarillo wasabi sauce

GRILLED COD

Aji amarillo mint sauce/ grilled vegetables +78

YIN & YARG DESSERT (croose 1 er person)

YIN (DARK CHOCOLATE)
Brownie / chocolate mousse / chocolate sauce /
white chocolate ice cream

Tacu Tacu + Dessert

“KI-MO-CHI” FRIED CHICKEN

Chicken thighs served Karaage style/
rocoto mayo / togarashi 120

MAGURO NUEVO

Tuna / avocado / sesame / beetroot mayo /
tobiko 140

BEEF TATAKI

Beef tenderloin / green mango salad /
aji amarillo emulsion 160

OSTRA arc) @
Oyster Normandy #2 48

CHICKEN TACU TACU

Roasted chicken/ pan-fried rice and beans/
stir fried vegetables / kimehi orange sauce

TACU TACU MONTADO

Grilled flap steak / pan-fried rice and beans/

stir fried vegetables/ spicy teriyaki sauce
GRILLED BEEF

Grilled USA rib eye steak / rocoto citrus butter +98

YANG (WHITE CHOCOLATE)
Blondie / white chocolate mousse / vanilla sauce /
chocolate ice cream

COFFEE
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SHALL PLATES (a 1acarte)

PADRON PEPPERS

Padron peppers / sashimi
togarashi 95

-----------------------------------------

LOMO SALTADO “EL TACO” 2pcs)
Peruvian stir-fry served in tacos
Stir fried beef and vegetables/
soy sauce / coriander chimichurri /
crispy gyoza paste 70

Subject to 10% service charge.

PAN CON CHICHARRON (2pcs)

Slow cooked pork belly bun/
pickled onion / deep fried sweet
potato / coriander chimichurri/
aji amarillo sauce 80

-----------------------------------------



