
Martín Chambi Jiménez, one of the first major Latin American photographers born 
in Peru, is recognized for the profound historic and ethnic documentary value of his 

photographs, capturing the towns and countryside of the Peruvian Andes.

LUNCHEON MENU

Portrait of Miguel Quispe ‘El Inca’, 1926 – Martin Chambi



All prices listed are in AED.
All prices are inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee. 

If you have allergies or dietary enquiries please speak to our staff prior to ordering.
V: Vegetarian VG: Vegan GF: Gluten Free

APPETIZERS 

V   GF   Ensalada de COYA 
Baby gem, house dressing

purple potatoes, pumpkin, goat cheese

V   GF   Ensalada de Tomate 
Smoked tomatoes, burnt avocado

Cotija cheese

GF   Ceviche Dorada Clasico 
Sea bream, criollo tiger, choclo

crispy plantain

GF   Maki Roll de Acevichado 
Yellowtail, tuna, ají amarillo, soy

kombu, shiso

Pollo Crujiente Sando 
Crispy chicken sandwich, tamarind shallots

avocado, string fries

 
(+20)   Gyoza de Langostinos   

Prawn & Chilean sea bass gyoza 
bok choy, ají panca ponzu

MAINS 

Raiz de Apio a la Parilla   VG
Celeriac root, miso, cauliflower
yuzu kombu dressing

Cazuela de Hongos   V   GF 
Bomba rice hot pot, mushrooms
crispy enoki, seaweed butter

Parihuela de Mariscos   GF 
Mussels, squid, coconut 
green mango

Dorada Escabeche   GF
Sea bream, escabeche, smoked paprika
botija olives 

 
Pollo a la Brasa   GF
Baby chicken, purple potatoes, choclo
ají amarillo, crispy basil 

 
Filete de Flanco   GF   (+30) 
Flank steak, anticuchera sauce
chimichurri, crispy yuca

140 per person | 1 Appetizer & 1 Main
175 per person | 1 Appetizer, 1 Main & 1 Dessert

BY THE GLASS  

                                                         CHAMPAGNE 
NV Veuve Clicquot Ponsardin,   75 

                                  Yellow Label, Brut

                                                                          ROSÉ

M de Minuty,   50
                           Château Minuty, Rosé

                                               NON ALCOHOLIC

French Bloom,   70
                                        Le Blanc, Brut

French Bloom,   70
                                         Le Rosé, Brut

BEVERAGES

NON-ALCOHOLIC  
 

Soul of Lima   35 
Lucuma purée, Lyre’s Amaretti 

elderflower, Lyre’s Classico
citrus & ají amarillo paste

Palomita   35 
Lyre’s Dry, grapefruit, chili 

Franklin & Sons grapefruit soda 
chicha morada 

Scarlet   35 
Lyre’s Italian Spritz, lime 
Lyre’s Amaretti, orgeat

pomegranate

COCKTAILS  
 
Paloma de COYA   40 
savoury | refreshing 
1800 Silver with chilli, grapefruit soda 
Spanish lime cordial

Rosita Spritz   40 
delicate | fizzy 
The Botanist gin, St Germain liqueur 
rose infused Mancino bianco
Franklin & Sons rose lemonade 
lemon, hibiscus acid

Agua de Coco   40 
fizzy | creamy | vegetal 
Cîroc pandan vodka 
matcha coconut soda

DESSERTS
Picarones de Camote

Sweet potato doughnuts, dried fig syrup
sweet potato ice cream 

 
Ganache de Caramelo

Chocolate ganache, raspberry 
caramel, red fruits sorbet

Tortell de Nata Maracuya
Passion fruit cremeux, puff pastry
konafa, pistachios 
 
Chicha Morada
Peruvian purple corn colada, passion fruit
strawberry, orange short bread


