
CANAPE SELECTIONS
$49/ person - canape functions min. 8 people 

 SMALL BITES (pick 2)
                                                      

                                                     CONCHITA A LA PARMESANA 
scallop, ají amarillo cream, parmesan 

 
TARTAR DE ATUN

yellowfin tuna tartare, palm heart, aged soy emulsion, seaweed crisp 
 

TOSTADA DE WAGYU
seared sher wagyu rump, ají amarillo onion cream, pickled onion, chalaquita 

 
OSTRAS

oyster, creamy tiger’s milk, tosaka seaweed, tobiko, coriander oil
CEVICHE (pick 1)

                                                              CEVICHE PERUANO 
ruby red snapper, ají amarillo tigers milk with caramelised sweet potato, choclo 

 
CEVICHE DE TRUCHA

cured ocean trout, passionfruit leche de tigre, black tobiko, yuzu, kohlrabi
TIRADITO DE CORVINA 

cured hiramasa kingfish, rocoto jam, smoky rocoto dressing, plantain chips,  
coriander & panca oil

 
TIRADITO DE TOFU  

deep fried tofu, cold-infused kelp dressing, panca furikake, wakame

STREET FOOD (pick 2)
 

PASTEL DE CHOCLO
sweet corn cake, black garlic whipped feta, pickled pumpkin,  

smoked rocoto and shallots vinaigrette 
 

ANTICUCHO DE ATUN 
ají panca marinated mooloolaba albacore tuna skewer,  

smoked potato puree and huacatay dressing. 
 

ANTICUCHO DE BIFE 
ají panca marinated sher wagyu rump mbs5+ skewer,  

smoked potato puree and huacatay dressing. 
 

ANTICUCHO DE CORAZÓN 
ají panca marinated beef heart skewer, smoked potato puree and huacatay dressing. 

 
ANTICUCHO DE POLLO 

ají panca marinated bannockburn free range chicken skewer,  
smoked potato puree and huacatay dressing.

 DESSERT (additional $8/person)
 

TRES LECHES
traditional latin american sponge cake soaked in three kinds of milk, torched meringue,  

pisco macerated berries 
 

PIE DE LIMON 
lemon & passionfruit curd, meringue, puffed pastry


