
TASTING MENU CLÁSICO  79. 
Wine recommendations 

AMARILLO BRIOCHE homemade - algarrobina butter 

BLUEFIN TUNA TARTAR shiso leaf tempura  

PEKING DUCK CROQUETA aji amarillo cream 
GUSBOURNE ‘BLANC DE BLANC’ BRUT Kent, England, 2019   18 

CEVICHE CLÁSICO stone bass, tiger’s milk, choclo, sweet potato 
LA CAYETANA CRIOLLA BLANCA Mendoza, Argentina, 2021   13 

NIKKEI CAUSA tuna, sesame, avocado, egg, togarashi
MARICHAL PERIPLO Albarino, Uruguay 2025  14 

WAGYU BEEF saltado - wok hei, crispy potatoes, steamed jasmin rice  
SUNAL ILOGICO AGUSTIN LANUS Malbec, Argentina, 2019  22 

or 

MONKFISH  baby vegetables, acevichado  
GUSBOURNE Chardonnay Guinevere, Kent, England, 2021  24 

LUCUMA TARTA DE QUESO 
LATE HARVEST MOSCATEL ‘BLOCK 1’ Mauricio Lorca, Mendoza, Argentina  8 

please notify staff of any allergen requirements. a discretionary 
service charge of 13.5% will be added to your bill. 


