*Aji Ceviche Clasico 16
Leche De Tigre | Crispy Plantain
Local Daily Catch

*Dressed Oysters 15
Mango Leche Tigre | Cilantro Oil
Gochugaru

*Crispy Gohan Rice Bites

Choice of one: Spicy Tuna 16
Avocado 5 VG

Yuzu Kosho | Soy Emulsion | Sesame

Yuzu Veggie Handroll 14 VG
Pickled Vegetable | Yuzu Aioli |
Crispy Shallots | Furikake

ADD TEMPURA SHRIMP 9
ADD SPICY TUNA 6

ANTICUCHO 16

Roasted Aji Marinated Chicken
Salsa Criolla | Amarillo Dipping
Sauce

JOIN US EVERY
FRIDAY, SATURDAY &
SUNDAY

3:00PM - 7:00PM
$1.50 OYSTERS

$5 BUBBLES

$5 BEER

A REFINED FUSION OF

ASIAN UMAMI AND
PERUVIAN BRIGHTNESS.

POOL & PROVISIONS

SALADS / VEGGIES

ADD: CHICKEN SKEWER 8 | AVOCADO S | SHRIMP 10

Sesame Garden Salad 14
Cherry Tomato | Carrot | Asian Pear | Radish | Scallion |
Tofu | Pickled Red Onion | Creamy Sesame Dressing

HANDHELD / MAINS

SERVED WITH FRIES
“Pollo A La Brasa” Wings Half 18 Full 28
Peruvian Spiced Wings | Aji Verde Sauce | Fries

Smoked Strip Loin Sliders 16
Brioche | Gochujang BBQ | Napa Slaw | Fries

Bloo Crispy Pork Bahn Mi Sandwich 18
Pickled Vegetables | Fresh Herbs | Jalapefio | Mayo | Fries

Bloo Sesame Soy Glazed Tofu Bahn Mi Sandwich 14 VG
Pickled Vegetables | Fresh Herbs | Jalapefio | Mayo | Fries

Sirloin “Lomo Saltado” 22
Steamed Rice | Salsa Criolla | Aji Soy Dipping Sauce

Jalea Mixta Bowl 18
Fried Mix Seafood Platter | Amarillo Tartar Sauce | Lime
Salsa Criolla

SIDES

House Cut String Fries 5
Yuca Frites 5
Tropical Fruit Bowl 5

DESSERTS

Alfajores 6
Crumbly Cookie | Dulce de Leche
Sweet Powder Puff

Chef's Daily Sorbet Selection 6

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
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