
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.

SIGNATURE WEEKEND

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



All prices listed are in AED and are inclusive of 5% VAT. 
If you have allergies or dietary enquiries please speak to our staff prior to ordering.

V: Vegetarian VG: Vegan GF: Gluten Free

249 per person 
Minimum of two people

Available on Saturdays & Sundays from 12.30pm to 3.30pm

GF   Yuzu Sea Bream Ceviche
Cured sea bream, yuzu tiger

red onions, jalapeño, balsamic caviar

King Crab Toast
Celeriac, mango, lemon, Oscietra caviar

Halibut Sashimi Style
Yuzu, honey, Oscietra caviar,

pink pepper, truffle oil

GF   Wagyu Beef Tacos 
Truffle, bell pepper, 

jalapeño chilli, cured egg yolk

Avocado Burrata Tacos    GF, V
Cherry tomato, balsamic vinegar, basil

Grilled Tiger Prawn   GF
Confit chilli garlic butter, lemon, parsley

Stuffed Padron Peppers   V 
Manchego, yuzu kosho,
sundried tomatoes

Grilled Aubergine Skewers   V 
Limo chilli, tomato, basil, parmesan,
Bojita olive powder

APPETIZERS
Full selection included

Soup of the day
 

Focaccia
 

Hummus

STARTERS 
To share

    Wagyu Beef Risotto
Sirloin Grade 4-5, thyme,

 smoked butter, sundried tomatoes

GF    Mushroom Rice
Bomba rice, Oyster muschroom, 

Shimeji mushroom, parmesan

GF   Miso Chilean Sea Bass Cazuela  
Bomba rice, chilli lime butter, 

sweet corn purée & pea shoot

Grilled Sea Bream Fillet   
Tamarind, yellow chilli, tomato,
red onion esacbeche

Grilled Baby Chicken   GF
Smoked chilli, soy, oregano 
& coriander aïoli

Grilled Lamb Chops   GF
Red pepper marinade, sweet paprika,
smoked aubergine caviar & coriander

MAINS 
Choice of one

DESSERTS 
Choice of one

    Chocolate Tiffle
Chocolate mousse, praline,

coffee ice cream 

Mille-feuille
Vanilla cream, hazelnut brittle,
wild berries sorbet

BY THE GLASS  

                                               WINES
 

Crémant De Limoux,   60 
          Cuvée Mademoiselle 

Marguerite, Brut

La Vieille Ferme,   55
                                                 Le Blanc

La Vieille Ferme,   55
                                                       Rosé

                                                         FRESH JUICES
 

Orange   20 

Watermelon   20

BEVERAGES

NON-ALCOHOLIC  

 
Incan Mojito   40 

Passion fruit & mint cordial, 
pineapple, Franklin & Sons 

soda water

Palomita   40 
Grapefruit & Chicha Morada 
cordial, pink grapefruit soda 

Purple Rain   40 
Chicha Morada, pineapple, 

passion fruit, lime

COCKTAILS  
 
Mora Tonic   60 
Tanqueray Dry Gin, fresh bergamot, 
Franklin & Sons grapefruit tonic

Margarita Amarilla   60 
Tequila, Aji Amarillo, passion fruit, 
agave, lime

Paloma Peruana   60 
Tequila, grapefruit & chicha morada 
cordial, pink grapefruit soda

Lima Spritz   60 
Pisco, raspberry, hibiscus, Prosecco, 
Franklin & Sons soda water

100 per person | Free flowing mocktails
Available for 2 hours


