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Guacamole

Cheese Quesadilla

85

70

Beef Quesadilla

Octopus cocktail

Prawn & Corn Salad

Fried pumpkin bread

Beef Tartare

125

130

165

60

210

Local avocado, green chilli, coriander, corn chips

mozzarella, cotija cheese, black sesame & guajillo chilli mayo

tepic beef, mozzarella, cotija cheese, black sesame & guajillo chilli mayo

tomato cucumber & onion salsa, avocado, corn chips

grilled corn, mayonnaise, lime, cotija cheese, fried tortilla chips

spicy chilean salsa 

Barramundi Ceviche 120
heirloom cherry tomatoes, leche de tigre, wood sorrel

Pomfret Ceviche 120
mango, burnt avocado, jalapeño chilli water, cocoa nib, coriander oil

chipotle mayonnaise, smoked tomato, chilli tomato gel, fried tortilla


Tomato Tartare 60
smoked tomato & watermelon tartare, chilli tomato gel, fried tortilla, vegan 
chipotle mayo, lime

Cheese fondue 115
savory churros, mexican chorizo & cheese fondue

White bean hummus 100
cotija cheese, coriander, pita bread

d.i .y  tacos
Fermented Carrot 145

Chipotle Chicken

Dutch smoked Eel

195

800

Battered Barramundi

Braised Lamb Shoulder

Popcorn Prawn

240

360

280

black garlic salsa macha, spiced pepitas, queso fresco, peruvian mint

crispy chicken skin, popcorn rosemary crumble, guacamole, white onion salad

romaine lettuce, burnt avocado, guajillo chilli sauce

yuzu mayo, mango salsa, shaved cabbage, lime

chilean tomato & coriander salsa, cotija cheese, lime

burnt avocado, nasturtium & epazote mayo, lardo, nasturtium leaves

ma in  dishes

GRILLED  MEATS S IDES

Wood-fired Market Fish

BBQ Pork Ribs

Suckling Pig Terrine

200

280

65

380

165

225

Braised Beef Cheek 350

145

clam corn & seaweed sauce, sheep’s sorrel, coriander oil

guava bbq sauce


Glazed Lamb Rack 530
ancho chilli, cumin & orange glaze

Taco Sides
tortillas, roasted capsicum, white onion, coriander, 
selection of salsa

corn miso puree, burnt onion, wood fired baby corn, cascabel chilli 
& smoked onion jus


Wagyu Flank 400g 840
MB8-9, *choice of chimichurri, citrus mojo or confit garlic

salsa verde

Purto Rican Rice & Beans
latin style rice with black bean stew, pork & butternut squash

edamame, green peas, herb & pumpkin seed sauce, spiced pumpkin seeds, 
pumpkin seed oil


Soft Shell Crab 300
crab croquette, crab mole, cape gooseberry gel

Angus Rib Eye 400g 950
MB4/5, *choice of chimichurri, citrus mojo, or confit garlic salsa verde

Popcorn Cauliflower 152
herb tofu mayonnaise, garlic salsa, nasturtium, refried beans

Braised Short Rib 310
cheese fondue, herbed cream, white onion, coriander

SWEET
Strawberry 80

Corn Tamale 80

Churros

Goats Milk Flan

80

80

horchata panna cotta, strawberry crumble, strawberry sorbet

corn puree, caramel corn, tapioca pearl, salted dulce de leche snow

dulce de leche, cinnamon sugar

pearl barley syrup, popped sorghum

Rice Pudding 80
rice pudding, orange, salted caramel, roasted almond

Chocolate 80
fermented banana, balinese cashew, burnt meringue, vanilla oil

Items are subject to availability. All prices are in thousands of 
rupiah & subject to 10% government tax and 8% service charge.

Vegetarian Gluten Nuts Dairy

Wood-Fired Cabbage
white mole, salted grapes, roasted almond

Wood-Fired Cauliflower
black truffle mole, cotija cheese

155vegetarian option available



compartir

Guacamole

Quesadilla

85

70

Quesadilla De Carne

Cocktail de Pulpo

Prawn Esquites

Sopaipillas

Carne Apache


125

130

165

60

210

to Share

Local avocado, green chilli, coriander, corn chips

mozzarella, cotija cheese, black sesame & guajillo chilli mayo

tepic beef, mozzarella, cotija cheese, black sesame & guajillo chilli mayo

octopus, salsa al acapulqueña, avocado, corn chips

grilled corn, mayonnaise, lime, cotija cheese, fried tortilla chips

fried pumpkin bread, pebre

ceviche 120
barramundi, heirloom cherry tomatoes, leche de tigre, wood sorrel

aguachile 120
pomfret, mango, burnt avocado, jalapeño chilli water, cocoa nib,

coriander oil

angus beef tartare, chipotle crema, smoked tomato, chilli tomato gel, fried tortilla

Tartar 60
Smoked tomato & watermelon tartare, chilli tomato gel, fried tortilla, vegan 
chipotle mayo, lime

Queso Fundido 115
churros, mexican chorizo & cheese fondue

frijoles 100
refried white bean hummus, cotija cheese, coriander, pita

Tacos Caseros

Zanahorias 145

Pollo

Anguila

195

800

Pescado Baja

Barbacoa

Gamba

240

360

280

D.I .Y  Tacos

fermented carrot, black garlic salsa macha, spiced pepitas, queso fresco, 
peruvian mint

chipotle chicken, crispy chicken skin, popcorn rosemary crumble, guacamole, 
white onion salad

dutch smoked eel, shaved lettuce, burnt avocado, guajillo sauce

tempura fish, yuzu mayo, mango salsa, cabbage, lime

Slow cooked lamb shoulder, pebre, cotija cheese, lime

Popcorn prawn, burnt avocado, nasturtium & epazote mayo, lardo, 
nasturtium leaves

PLATO PRINCIPAL

Asada Contornos

main  dishes

grilled  meats

Pescado de Mercado

BBQ Pork Ribs

Conchinillo

200

280

65

380

165

225

Mejilla de Res 350

145

wood-fired market fish, clam corn & seaweed huatape, nasturtium capers,

sheep’s sorrel, coriander oil


guava bbq sauce

Cordero 530
ancho chilli glazed lamb rack

Guarniciones De Tacos
tortillas, roasted capsicum, white onion, coriander,

selection of salsa


suckling pig terrine, corn miso puree, burnt onion, wood fired baby corn,

cascabel & smoked onion jus 

Arroz Con Frijoles
latin style rice with black bean stew, pork & butternut squash

glazed beef cheek, edamame, green pea, pipian, quelites, spiced pepitas, 
pumpkin seed oil

Huarache 152
cauliflower taco, tofu crema verde, garlic salsa, nasturtium, refried beans

birria 310
Slow cooked lamb shoulder, pebre, cotija cheese, lime dulce

Fresa 80

Maize 80

Churros

Leche

80

80

sweet

horchata panna cotta, strawberry crumble, strawberry sorbet

fermented corn tamale, corn puree, caramel corn, tapioca pearl, salted 
dulce de leche snow

dulce de leche, cinnamon sugar

goats milk flan, pearl barley syrup, popped sorghum

Arroz 80
rice pudding, orange, salted caramel, roasted almond

Chocolate 80
fermented banana, balinese cashew, burnt meringue, vanilla oil

Items are subject to availability. All prices are in thousands of 
rupiah & subject to 10% government tax and 8% service charge.

Vegetarian Gluten Nuts Dairy

Repollo
wood-fired cabbage, white mole, salted grapes, roasted almond

Coliflor
wood-fired cauliflower, black truffle mole, cotija cheese

Cangrejo Mole 300
crab croquette, soft shell crab tempura, crab mole, cape gooseberry gel

Wagyu Flank 400g 840
MB8-9, *choice of chimichurri, citrus mojo or confit garlic

salsa verde

Angus Rib Eye 400g 950
MB4/5, *choice of chimichurri, citrus mojo, or confit garlic

salsa verde

S IDES

155vegetarian option available


