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CHRISTMAS
MENU




CHRISTMAS BRUNCH MENU

STARTERS (TO SHARE)
SPICY SHIROMI

Prawn furay, cucumber, seabass tartare, mushrooms, avocado emulsion,
Red chili pickles & pichikay sauce (G )(S)
SALMON NIGIRI
Torched Salmon belly, chimichurri, and crispy salmon skin
ALL GREEN ROLL
Cucumber, avocado, chives, green quinoa & avocado emulsion (V)
PLAYA CLASICO
Seabass, Crispy calamari, Leche de tigre (GF)
TUNA NIKKEI CEVICHE
Tuna, oyster sauce, soy sauce and sesame oil, leche d tigre, Peruvian corn (S)
CRAB CAUSA
Smoked Crab lamps, Peruvian potato, Avocado emulsion, Huancaina sauce, chipotle (S )
MIXTO CEVICHE
Seabass, prawns, and scallop, Huancaina sauce with leche de tigre (D )(G )(S)

PISCO LECHE DE TIGRE

Iconic life-renewing shot (A )

MAIN COURSE (TO CHOOSE1)
TURKEY

Slow cook turkey, aji panka, green apple

OR
TIGER PRAWNS

Aji amarillo, Peruvian chili, white wine, ocopa sauce, chives (A)(D )(G)

OR
48 HRS SHORT RIBS

Slow-cooked deboned ribs, Peruvian squash “loche”, choclo, aji amarillo

SWEET END (TO SHARE)
DESERT PLATTER

Slow cooked turkey, Panca, green apple

-AED 385 PER PERSON-

Our chefs will do their best to accommodate your dietary requirements please inform your waiter.
(V) Vegetarian (A) Alcohol (S) Shellfish (N) Nuts (D) Dairy (G) Gluten
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