
This menu has been thoughtfully curated in order of 
portion size - from lighter bites to more generous 
dishes - to guide your dining journey.

YUCA & WATERMELON FRITTERS - 19
Huancaína sauce (1,7,15)

GUACAMOLE FRESCO - 21
Organic corn tortilla chips, chili crunch (6, 15, V)

CRISPY CALAMARI - 23
Ají amarillo tartare sauce, charred lime (3, 6, 9, 11, 14)

ANDEAN NIKKEI SALAD - 23
Tri-color quinoa, avocado, wakame, black tempura flakes, 
citrus chalaquita, miso vinaigrette (1, 6, 11, 15, V)

CARIBBEAN CEVICHE POKE - 29
Catch of the day, ají amarillo & coconut tiger’s milk, crispy 
chulpe corn, sushi rice, and quinoa (4, 9)

BAJA-STYLE FISH TACOS - 27
Anguillian catch, shredded cabbage slaw, avocado crema
(1, 3, 4)

SPINACH & QUESO FRESCO QUESADILLA - 25
Quinoa tortilla, Oaxacan cheese, spinach, guacamole 
(1, 7, 15)

YUBA VERDE BAGUETTE - 27
Broccoli rabe, chickpeas, vegan mayo (1, 6, 11, 15, V)

SANGUCHE MAREA - 31
Marinated mahi sandwich, Criolla sauce, sweet potato 
(1, 3, 4, 7)

SANDWICH DE LOMO - 31
Chimichurri steak sandwich, grilled piquillo peppers, arugula 
(1, 7)

STEAK TARTARE - 42
Traditional condiments, wonton crackers (1, 3, 4, 10)

SNAPPER A LA TALLA - 110
Marinated whole butterfly snapper, corn tortillas, avocado 
crema, pico de gallo (4) - Minimum 2 guests



FOOD ALLERGY INFORMATION
Certain dishes and beverages may contain one or more of the 14 
allergens designated by EU Regulation No. 1169/2011. Please let us know 
if you have any allergies or special dietary requirements, or if you need 
any further information.The designated allergens and products are: (1) 
Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts 
(6) Soybeans (7) Milk (8) Nuts (9) Celery (10) Mustard (11) Sesame 
seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs 
(15) Suitable for vegetarians (V) Suitable for vegans, (GF) Gluten Free 
option available.
ALL PRICES IN US DOLLAR • 18% SERVICE CHARGE ADDED TO FINAL FOLIO.

SOMETHING SWEET

• CHURROS ICE CREAM SANDWICH - 17 (1, 3, 7)

• MANGO PASSION FRUIT MOCHI (2 units) - 11 (1)

• ARTISANAL ICE CREAM & SORBETS - 8 per scoop 
(3, 7, 15)

• SEASONAL FRUIT PLATTER - 17 (V)



SIGNATURE COCKTAILS - 24
Each cocktail in this collection is an original creation 
— bold, elegant, and unforgettable

CRISTAL BLOOM
TEQUILA · WATERMELON
ORANGE LIQUEUR · LIME 
 
GOLDEN HOUR
TEQUILA · PASSION FRUIT
ORANGE JUICE 
 
SOL DE NOCHE
RUM · GINGER INFUSED VERMOUTH
ANGOSTURA · PASSION FRUIT 

WELLNESS IN A GLASS - 16
Our zero-proof creations celebrate purity and vitality, 
blending roots, herbs, and fruits with care.

START FRUIT REMEDY
LEMONGRASS · STAR FRUIT
STRAWBERRY · LIME · HONEY

MOCKTAIL - 14

SUMMER IDEA 
WATERMELON · CUCUMBER
PINEAPPLE · FRESH MINT

JUICES 

Apple · Guava · Pineapple · Orange · Cranberry · Grapefruit
Freshly squeezed juice

SOFT DRINKS  

Ginger Ale · Ginger Beer · Tonic Water ·
Soda Water · Coke · Diet Coke · Sprite
Redbull · Ting

WATER

Acqua Panna 750ML
San Pellegrino 750ML

TEA, COFFEE & INFUSIONS 
Our teas and co�ees are sustainably sourced.

Black · Green · Herbal · Fresh Mint · Lemon
Espresso · Americano · Cappuccino  · Deca�einated 
Iced Co�ee · Ice Tea

ROSE NOIR
GIN · BERRIES SHRUBS
BASIL · PROSECCO

FLOR VERDE
KIWI SHRUB · TEQUILA
MIDORI 

VELVET ECLIPSE
RUM · TIA MARIA
CRÈME DE CACAO · CREAM 

TROPICAL PARADE 
MANGO · PASSION FRUIT 
LIME · VANILLA INFUSED 
AGAVE

BEET THE HEAT
CARROT · GINGER
APPLE · BEET · LIME

10
12

7
9

10
10

8
8

10



WINE BY THE GLASS

• CHAMPAGNE AND SPARKLING WINE 
Perrier-Jouët, Brut, France          
Canard-Duchêne Cuvée Léonie Rosé, France       
Veuve Clicquot, Yellow Label Brut, France         

• WHITE WINE 
Cielo & Terra, Pinot Grigio, Veneto, Italy        
Mussel Bay, Sauv. Blanc, Marlborough, New Zealand     
Frescobaldi Chardonnay "Albizzia", Tuscany, Italy      

• ROSÉ WINE 
Eden Sauvage, Grenache, Syrah, St. Tropez, France    
Note Bleue, Côtes de Provence Rosé, France      
Symphonie Grenache, Cinsault, Provence, France 

• RED WINE 
Poggio Civetta Farnese, Chianti Classico, Italy 
Mount Riley, Pinot Noir, Marlborough, New Zealand
Doña Paula, Malbec, Mendoza, Argentina

BEERS 
 
Carib – Trinidad and Tobago   
Red Stripe - Jamaica    
Corona - Mexico    
Heineken - Netherlands

GIN

Monkey 47 – Germany
Hendrick’s – Scotland
Tanqueray – Scotland

BOURBONS & RYE WHISKEY

Blanton’s Original
Woodford Reserve

VODKA

Tito’s - United States
Grey Goose - France

TEQUILA & MEZCAL

Clase Azul Reposado – Jalisco
Casamigos Reposado – Jalisco
Patrón Silver – Jalisco
Del Maguey – Oaxaca

WHISK(E)Y

Johnnie Walker Black Label – Scotland
Jack Daniel’s - Tennessee, USA

RUM

Diplomatico Reserva – Venezuela
Anguillita Rum – Anguilla
Mount Gay 1703 Black Barrel – Barbados
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ALL PRICES IN US DOLLAR • 18% SERVICE CHARGE ADDED TO FINAL FOLIO.


