APPETIZER

TASTING MENU
DISCOVER PERU - 5 COURSES TASTING MENU (For 1-2)

Classic cebiche | Tiradito trio | Causa trio |
Seco de Cordero OR Arroz con mariscos | Tres leches

V PLATO VEGETARIANO - VEGETARIAN (For 1-2)
Spinach empanadas | Eggplant anticucho |
Causa betabel | yucas fritas

ABOVE ELEVEN CEBICHERO - SEAFOOD (For 1-2)
Cebiche Above Eleven | Catch of the day tiradito in red chili |
Tiradito octopus | Oysters chalaca | Causa kani

PIQUEO CRIOLLO - MEAT (For 1-2)
Beef empanadas | Chicharron pork belly | Anticucho beef heart
| Yucas fritas | Chicken karage

CEBICHES

Raw seafood marinated in leche de tigre

CEBICHE CLASSIC 100

Catch of the day, red onions, ginger, coriander,
chili, sweet potatoes blazed, in leche de tigre

Y CEBICHE ABOVE ELEVEN 100
Catch of the day, deep fried calamari, ginger, Y CEBICHE TUNA NIKKEI
coriander, chili, sweet potatoes blazed,
in leche de tigre

V CEBICHE MANGO 90
Fresh mango in red chili leche de tigre, ginger,
coriander, chili

CEBICHE MIXTO

coriander, chili

Tuna, avocado, red onions, red chili sauce,
red chili leche de tigre

CAUSAS

Mashed potatoes, chili & lime, topped with ...

CAUSA TRIO 125 Y CAUSA TUNA
Kani, Tuna & Betabel Tuna tartar, avocado, red huancaina sauce
CAUSA KANI 85 V% CAUSA BETABEL

Crab meat, Togarashi, avocado,
Quail egg, red Huancaina Sauce

Beetroot, carrots, avocado, mayo,
red huancaina sauce

TIRADITOS

Peruvian style sashimi

120 “ TIRADITO SNAPPER

Snapper, red chili, truffle oil & ponzu sauce

TIRADITO TRIO

Nikkei, classic & octopus

TIRADITO NIKKEI 85 TIRADITO OCTOPUS

Tuna nikkei, mango, coriander Octopus, white onions, olive oil,
black olive mayo

TIRADITO CLASSIC 90

Catch of the day, orange glazed sweet
potatoes, red chilli leche de tigre

Catch of the day, prawns, octopus, red onions,
sweet potatoes blazed, in leche de tigre, ginger,

390
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NIBBLES

Peruvian & Japanese delights

V EDAMAME
MISO SOUP

Spring onion, katsuobushi and tofu
V VEGGIE TEMPURA
PORK GYOSA
PRAWN GYOSA
PRAWN TEMPURA
CHICKEN KARAAGE
V GOLDEN POTATO

Potato wedges with Peruvian sauces trio

V YUCAS FRITAS

Cassava sticks with peruvian sauces trio

V' AVOCADO SALAD

Avocado, green and red lettuces, tomatoes, cucumbers, green asparagus,
quail eggs, peppers & sesame dressing

V QUINUA SALAD

Quinua, red cabagge, carrots, cucumber, pumpkin seeds, tomatoes,
quail eggs & feta dressing

# TUNA TARTAR

Tuna tartar, avocado, coriander, wonton crisps, sesame and red chili-wasabi dressing, ginger

OYSTERS CHALACA 2 pcs | 5 pcs

Oysters, tomato, corn, red chili, onion, coriander, lime dressing

¥ BEEF EMPANADAS

Baked pastry filled with rump beef, onions, quail eggs, raisins

V SPINACH EMPANADAS

Baked pastry filled with mozzarella, creamy sauce

CHICHARRON DE CALAMARI

Tempura fried calamari, tartar sauce

ANTICUCHOS

Grilled skewers

PLANCHA ANTICUCHERA 230
Marinated beef heart, chicken teriyaki, octopus,
crushed potatoes, Peruvian sauces trio

ANTICUCHO PORK MISO

Pork neck with white miso sauce

ANTICUCHO BABY SQUIDS

¥ ANTICUCHO BEEF HEART 95  Baby squids with chimichurri sauce
Marinated beef heart with Peruvian sauces trio
ANTICUCHO CHICKEN TERIYAKI 80

Chicken thighs with red chili-teriyaki sauce

40
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ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND ARE SUBJECT TO 10% SERVICE CHARGE AND 11% GOVERNMENT TAX
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FOOD

MAIN | SUSHI&SASHIMI

FROM THE GARDEN

V+# QUINOA CHAUFA

Fried rice, quinoa, egg, broccoli, tomatoes, ginger

115

Asparagus, carrots, sesame-soy sauce, tomatoes cherry, green peas and baby corn

FROM THE LAND
CHICHARRON

165

Crispy pork belly, tacu-tacu, daikon relish, salsa criolla, sweet potatoes purée

ARROZ CON PATO

245

Duck leg confit, coriander rice, seasonal veggies and salsa criolla, purée capsicum, capsicum dice

Y SECO DE CORDERO

Slow cooked Australian lamb shank in coriander paste
served with white beans, rice and salsa criolla

CHURRASCO A LO POBRE
Grilled Australian striploin, tacu tacu, fried egg,
grilled banana & salsa criolla

LOMO SALTADO
Sautéed Australian beef tenderloin, onions, tomatoes, red chili,
coriander, potato wedges, rice

FROM THE SEA
ARROZ CON MARISCOS

Prawns, squid, mussels, rice, peppers, green peas, octopus,
coriander, salsa criolla, purée capsicum, capsicum dice

# JALEA MARINA

Deep fried marinated snapper, octopus, prawns, squid,
crispy yuca fritas, peruvian sauces trio, ginger

SALMON ARROZ NEGRO
Squid inked rice, prawn stock, baby squids, grilled salmon,
garlic chips and salsa criolla, ginger

OCTOPUS ANTICUCHERO
Grilled octopus, crushed potatoes, spring
onions, chimichurri and anticucho sauce

TALLARIN SALTADO

Fettuccini, octopus, prawns, red snapper, saltado sauce, ginger

SPAGHETTI CRIOLLO

Clams, red chili, garlic, bacon, parmesan cheese cracker

305

230

320

150

265

175

150

185

125

SIGNATURE ROLLS
ABOVE ROLL (6 PIECES)

Choice of beef or salmon, cucumber, tobiko, spicy miso, avocado, mayo

J ACEBICHADO ROLL (8 PIECES)

Seabass, shrimp, ika karaage, avocado, acebichado sauce, cucumber, salsa criolla

# SALMON ANTICUCHO ROLL (8 PIECES)

Salmon, anticucho sauce, chimichurri sauce, cucumber

SALMON KANCY (8 PIECES)

Salmon, tempura ebi & flakes, miso, tobiko, teriyaki sauce, cucumber, avocado

SPIDER ROLL (6 PIECES)

Soft shell crab, tobiko, mayo, teriyaki sauce, cucumber

SKY EEL (6 PIECES)

Unagi, avocado, tobiko, cream cheese, teriyaki sauce, cucumber

SALMON TERIYAKI ROLL (4 PIECES)

Salmon, teriyaki, cucumber, lettuce, mayo, tobiko

CLASSIC ROLLS
SHRIMP ROLL (6 PIECES)

ebi tempura, tobiko, mayo, teriyaki sauce

CALIFORNIA ROLL (6 PIECES)

Ebi, avocado, cucumber, mayo, tobiko, sweet egg, crab stick

SALMON CREAM CHEESE ROLL (8 PIECES]

Salmon, cream cheese, avocado, cucumber, teriyaki sauce

SASHIMI ROLL (5 PIECES)

Salmon, tuna, suzuki, daikon, kaiso, wakame, wasabi, cucumber

# SPICY FISH (4 PIECES)

salmon, tuna, cucumber, avocado, spicy mayo, spring onion

V VEGI ROLL (6 PIECES)

Daikon, cucumber, avocado, kaiso, wakame

SALMON MAKI (6 PIECES)

Classic salmon roll

UNAGI MAKI (6 PIECES)

Classic eel roll

TUNA MAKI (6 PIECES)

Classic tuna roll

V AVOCADO MAKI (6 PIECES)

Classic avocado roll

# CHEF'S RECOMMENDATION

115

110

115

115

100

120

115

125

95

110

95

95

65

60

125

60

60

V' VEGETARIAN DISH

SASHIMIS

SALMON (5 PIECES) 90
TUNA (5 PIECES) 75
OCTOPUS (5 PIECES) 65

ABOVE ELEVEN PLATTERS

SASHIMI (18 PIECES) 220
SASHIMI (33 PIECES) 320
SUSHI (14 PIECES) 190
SUSHI (26 PIECES) 350

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND ARE SUBJECT TO 10% SERVICE CHARGE AND 11% GOVERNMENT TAX



