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TASTING MENU

last order at 9pm

TUNA NIKKEI TARTARE shiso tempura, shichimi, lime

pisco sour - pisco quebranta, fresh lime, egg white, angostura bitters

CEVICHE CLASICO stone bass, tiger’s milk, choclo

intipalka, sauvignon blanc, 2021, ica valley - peru

HAND-DIVED SCALLOP TIRADITO olive oil & lime emulsion, plantain, coriander

vifia nora, albarifio, 2021, rias baixas spain

OCTOPUS & CRAB CAUSA ‘A LA MESA’'crushed potato, botija olives, cevichera sauce, avocado,

muga blanco, viura, 2021, rioja - spain

SECRETO IBERICO PORK A LA BRASA andean tubers, salsa tari, soy caviar

chozas carrascal “las ocho”, 8 grapes blend, 2021 san antonio - spain

TRES LECHES dulce de leche

chateau septy monbazillac, semillon, 2016, bordeaux france

86.

drinks pairing 39.

COCINA
PERUANA
CONTEMPORANEA

tobiko



