MENU

TO SHARE

Don Julio Oyster {un)
Hoshi pear, Don Julic Reposado mango, and wasabi
Watermelon Nigiri {lun)
Criapy rice, Scallions, and lemon sprouts

Bluefin Tuna Nigiri (lun)
Crispy rice, spicy mayonnaise, and Chinese mohogany

Tofu Tostada {2un)
Guocomaole ond chili

Tiger Shrimp Tostada {Zun)
Guocomaole and chili

Uni Mo Uni {un)

Brioche, tuna belly, Imperial coviar

Zucchini Wonton {2un)

Lemongrasa sguce, Chilli and cilontro

Duck Croquettes {4un)

Sweet plum souce

STARTERS

Tomato Crudo
Shiitake gorum, fig jom and hazelnut

Bluefin Tuna Sashimi

‘Wakome, daikon, mirin vingigrette, and wasabsi

Scallop Ceviche

Bonito broth, lime, and leek

Beef Loin Tartare

Lemongrass, shallots, ond shrimp crockers

TACQS (2un)

Eggplant

Tempura, chingensai, and spicy sweet and sour sguce

Soft Shell Crab

Chinese cabbaoge. pineapple chutney. and
gochujang mayonnaise

Lamb

Green souce, pickled onion, and fermented tomatille
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FROM THE GRILL

Cauliflower

Fermented coshew ricotto, vegan X0, and pea
Sprouts

Cod

Indonesian curry, wotermelon salsa, and nosturtium

Iberian Pork Secrets

Marinated in honey, lime, and achiote

Short Ribs

White aoy, fried shallots, ond cilantro

Entrecdte
Rubia Gallega dry-aged for 24 days and soy

SIDES

Vegan Fried Rice

Corn and Gan lan Cai

Fried Sweet Potatoes
Spicy maoyonngise

Heart of Palm and Papaya Salad

Cabbage. cucumber, radish, and cilantro with
tomarind dressing

Greens

Asparagus, green beans, snow peas, and jolapefios

Mushrooms

Mixed soutéed mushrooms served in porcini fungi
broth

DESSERTS

Mango Pudding

Lychese granita, topiocao peorls, ond coconut milk

lce Cream Tempura

Mexican vanilla and solted caramel

Bunuelos

Kaffir lime ice cream, beetroot, and agave
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MENU

PRA BELISCAR

Ostra Don Julio {un)
Péra nazhi, mongo Don Julioc Reposodo & waosobi
Migiri de Melancia {lun)
Amoz crocante, cebolete & broto de imbao

Migiri de Atum Bluefin (lun)
Aoz crocante, maionese piconte @ magno chinés
Tostada de Tofu {Zun)
Guocamaole e mologuseta

Tostada de Camaréo Tigre {Zun)
Guocaomole @ malogueta

Uni Mo Uni {un))
Brioche, barriga de atum e coviar Imperial
Wonton de Calabacin {2un)

Malho de citronelo 8 coentros

Croquete de Pato {4un)

Molho doce de ameixa

ENTRADAS

Crudode Tomate
Garum de shitoke, geleio de figo e aveld

Sashimi de Atum Bluefin

‘Wakame, daikon, vinagrete de mirin 2 wasabi

Ceviche de Vieiras
Caldo de bonito, lima e alho froncés

Tértaro de Lombo de Novilho

Citronela, chalotos & hdstios de caomarfio

TACQS (2un)

Beringela
Tempurd, chingensoi e agridoce piconte
Soft Shell Crab

Couwe chinesa, chutney de anands & maionese de
gochujang
Borrego

Salzo verde, cebolo em conserva, tomotilho
fermentado
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DA GRELHA

Couve-Flor

Ricoto de caoju fermentado, X0 vegano e broto de
ervilha

Bacalhau

Carilindonésio, salso de sondia & dinomite

Secretos de Porco |bérico

Marinados em mel, lima e achiote

Short Ribs

Soja branca, cholotas fritas e coentros

Entrecdte
Rubia galega dry-age por 24 dios e sojo

PRA COMER JUNTO

Arroz Frito Vegano

Milho & gan lan cai

Camotes Fritos

Maionese picante

Salada De Palmito E Papaia

Repolho, pepino, robanete e coentroa, com molho
de tamarindo

Verdes

Eapargos, feijfio verde, ervilha torta e
jolopefios

Cogumelos

Mix de cogumelos salteados servidos em coldo de
fungi porcini

PRO FINAL

Pudim De Manga

Gronito de lichio, pérolas de tapioca & leite céco

Tempuréa De Gelado

Baunilha mexicano e caromelo salgado

Bunuelos

Gelodo de lima, keffir, beterrabo e ogaove
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