
NEW YEAR



NEW YEAR’S EVE 
FOOD MENU

CEVICHE

PLAYA CLASICO  130
Seabass, Crispy calamari, Leche de tigre

OYSTERS  130
Gillardeau oyster, Oyster mushroom, Leche de tigre, Sea foam

TIRADITO

SALMON TIRADITO  125
Salmon, Red curry, Mango chalaquita, Cancha chulpi, Coconut gel

SEABASS TIRADITO  125
Seabass, Burnt jalapeño, Red radish chalaquita, Squid ink,
Black crispy quinoa

MAKIMONO

ACEVICHADO  105
Prawns furay, Seabass, Acevichado mayo & Sweet potato gel

WAGYU  140
Ribeye, Red capsicum, Avocado, Playa furikake,
Anticuchera sauce & Spicy mayo

NIGIRI

TRUFFLE SCALLOPS  130
Scallops, Truffle Butter, Chalaquita, Fresh Black Truffle

SASHIMI 100
Salmon/Tuna/Scallop/Seabass/Octopus (3pcs)



SALADS

PERUVIAN CORN 100
Trio of corn, Cherry tomatoes, Pomegranate, Sesame dressing, 
Truffle & Figs

CAESAR 95  
Romain lettuce, Avocado, Cherry tomatoes, Corn Tortilla, Anchovi,
Botija Olives, Huacatay, Parmegiano Reggiano

PLAYA SIGNATURES

LOMO SALTADO  265
WOK stir-fried Wagyu tenderloin, Soy sauce, Vinegar,
Mushrooms, Tomato & onion, Peruvian potato

OCTOPUS PEPIAN  275
Octopus, Purple corn & choclo pure, Miso, 
Sweet potato gel & Spicy chalaquita

ROBATA & JOSPER

TIGER PRAWNS  175
Aji amarillo, Confit garlic, White wine, Ocopa sauce,
Acevichado mayo

48 HRS SHORTS RIBS  310
Slow-cooked deboned ribs, Peruvian squash “loche”,
Choclo, Aji amarillo



ARROCES

TRUFFLE QUINOA RICE  260
Wild mushrooms, Truffle rice, Three color Crispy quinoa,
Fresh black truffle

ARROZ CON MARISCOS  355
Peruvian Seafood Rice (Scallops, Prawn , Calamari), Aji Amarillo,
Aji panka & Leche

TO SHARE / PARA PICAR

CRAB CAUSA  120
Smoked Crab lamps, Peruvian potato , Avocado emulsion,
Huancaina sauce, Chipotle

LOMO SALTADO EMPANADAS  95
Homemade dough, Wagyu lomo saltado stew, Mozzarella,
Uchucuta sauce

MUSSELS RICE  370
Corriander ginger and garlic rice, Peruvian squash and pisco mussels

PULPO  1050
Whole octopus piece with anticuchera marination, Crispy potatoes,
Huancaína, Pikio mayonnaise



SAVORY SIDES

PAPA A LA HUANCAINA  65
Crispy baby potatoes, Feta, Botija olives, Huancaina sauce

YUCAS FRITAS  75
Deep fried casava, Rocoto, Ocopa & Huancaina dips

DESSERTS

BACK TO THE CHILDHOOD  105
Sponge cake, Tres leches, Lucuma sauce, Raspberry gel,
Popping candies, Chopped pistachios, Grated chocolate

PLAYA FONDANT  100
72% Peruvian chocolate lava cake, Rocoto, Vanilla ice cream,
Coffee foam



VEGETARIAN
MENU

STARTERS

MUSHROOM CEVICHE  105
Sauted bottom mushroom, Avocado emulsion, Leche de tigre

MANGO TIRADITO  105
Mango, Red curry, Mango chalaquita, Cancha chulpi, Coconut gel

SHITAKE CAUSA  100
Shitake mushrooms, Peruvian potato, Avocado emulsion,
Huancaína sauce, Chipotle

PORTOBELLO ANTICUCHO  105
Anticucho style Portobello mushrooms, Chimichurri, Rocoto dip, 
Chives

SALADS

PERUVIAN CORN 100
Trio of corn, Cherry tomatoes, Pomegranate, Sesame dressing,
Truffle & Figs

ROOTS 90
Native Potatoes, Sweet Potato, Beetroot, Carrot,
Passion Fruit & Ginger Reduction

SEAWEED 90
Wakame, Kombu, Nori, Soy Sauce, Yuzu, Pear, Almond Praline 

CESAR 95
Romain Lettuce, Avocado, Cherry Tomatoes, Corn Tortillia, Anchovi,
Botija Olives, Huacatay, Parmegiano Reggiano



NIKKEI

ASPARAGUS MAKI  95
Cucumber, Avocado, Asparagus tempura, Chipotle mayo

ALL GREEN ROLL  95
Cucumber, Avocado, Chives, Green quinoa & Avocado emulsion

SUMMER ROLL  95
Capsicum, Cucumber, Avocado, Red quinoa & Teriyaki sauce

TRUFFLE LEEK NIGIRI  60
Smoked leek, Chalaquita, Fresh black truffle & Balsamic pearls

MAINS

ASPARAGUS  115
Peruvian asparagus, Native potato foam, Fresh black truffle, Rocoto

HUANCAINA VEG SPAGHETTI  125
Spaghetti, Huancaína sauce, Green peas, Carrot, Capsicum,
Choclo, Parmigiano reggiano, Crispy black quinoa

QUINOA CHAUFA  125
Chifa style quinoa, Three color capsicum, Bottom mushroom,
Soy sauce, Pachicay

3HRS. CAULIFLOWER  180
Slow cooked cauliflower, Peruvian potatoes pure, Chimichurri

TRUFFLE QUINOA RICE  250
Wild mushrooms, Truffle rice, Three color Crispy quinoa,
Fresh black truffle



reservations@playadxb.com 
800 PLAYA       +971 52 155 0396


