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O Y S T E R S
OYSTERS FINE DE CLAIRE NO.2        490  |  890  |  1,590
Fresh oysters with your choice of yellow chili leche de tigre and 
chalaca salsa, or Nikkei style with ponzu and spring onions.
Molluscs, celery, gluten, soy

PROSECCO                                                                                                    360   1,680

N I K K E I  S U S H I  R O L L S ,  S A S H I M I  &  C E B I C H E

S U S H I  R O L L S
SALMON & SHRIMP TEMPURA ROLL       580
Salmon, crispy shrimp tempura rolled with cucumber, avocado and cream
cheese, topped with spicy mayo, teriyaki and tobiko (8 pcs).
Fish, crustaceans, dairy, soy, gluten, egg

SPICY SALMON ROLL  530
Shrimp tempura, avocado and cucumber roll, topped with salmon tartare
and tobiko. (8 pcs)
Fish, crustaceans, soy, gluten, egg

BEEF LOMO SALTADO ROLL      740
Crab, avocado and mayonnaise roll, wrapped in Australian Angus beef.
Sprinkled with crispy sweet potato chips and finished with lomo saltado
sauce (8 pcs).
Crustaceans, soy, gluten, egg, dairy

SEA BASS TARTARE ROLL     580
Avocado, pickled radish and cucumber roll, coated in crispy squid ink
tempura flakes and topped with acevichado sea bass tartare (8 pcs).
Fish, gluten, molluscs, egg, soy

SEA BASS ACEVICHADO ROLL      570
Shrimp, crispy shirasu, avocado and cucumber roll, wrapped in
cebiche-style sea bass. Topped with citrus chili acevichado sauce (8 pcs).
Fish, gluten, egg, soy, crustaceans

SEARED TUNA ROLL   580
Shrimp tempura and avocado roll, topped with flame-seared tuna and
rocoto chili cream, finished with a touch of crispy black quinoa (8 pcs).
Fish, crustaceans, gluten, egg, soy

AVOCADO CANCHA ROLL      480
Avocado, pickled radish and cucumber roll, topped with avocado crema and
finished with quinoa and almond chimichurri (8 pcs).
Dairy, nuts

VEGGIE FUTOMAKI 370
Avocado, shiitake mushroom, cucumber and radish (6 pcs). 

*Gluten Free Soy Sauce Available
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T R A D I T I O N A L  S A S H I M I
Freshly sliced to order (5 pcs).

SASHIMI SELECTION 840
A selection of salmon, tuna, sea bass, octopus and crab stick. (10 pcs)
Fish, molluscs, crustaceans, gluten, soy, egg

YELLOWTAIL 550
TUNA  470
SCALLOP  470

    OCTOPUS  450
SALMON  420

*Gluten Free Soy Sauce Available

Fish, molluscs, crustaceans

S U S H I  &  S A S H I M I  P L A T T E R S
ABOVE ELEVEN SUSHI & SASHIMI PLATTER 2,000
Tuna, scallop, sea bass, salmon and prawn nigiri, with salmon, tuna, sea bass,
sweet shrimp and scallop sashimi (2 pcs each), sea bass acevichado roll (4 pcs)
and seared tuna roll (4 pcs).
Fish, crustaceans, molluscs, gluten, egg, soy, dairy

SUSHI ROLL PLATTER
(24 pcs)        1,620
Salmon & shrimp tempura roll (8 pcs), sea bass acevichado roll (8 pcs) and
seared tuna roll (8 pcs).
Fish, crustaceans, molluscs, gluten, egg, soy, dairy

SUSHI PLATTER
(16 pcs)  1,150
Salmon & shrimp tempura roll (8 pcs), seared tuna roll (4 pcs) and sea bass
acevichado roll (4 pcs).
Fish, crustaceans, molluscs, gluten, egg, soy, dairy

E N J O Y  W I T H  A  G L A S S  O F
PISCO SOUR                                                   420
PROSECCO                                                     360 
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C E B I C H E S
Peru’s most iconic dish. Fresh fish cured in leche de tigre, a citrus
marinade that gently “cooks” the fish for a bright, zesty flavour.

CEBICHE TASTING 700
Three signature styles: Above Eleven, Tuna Nikkei and Salmon Ponzu.
Fish, sesame seeds, gluten, crustaceans, molluscs, soy

ABOVE ELEVEN CEBICHE 490
Sea bass and shrimp in our signature leche de tigre, topped with crispy
calamari.
Fish, gluten, celery, crustaceans, molluscs

SALMON PONZU 470
Salmon in ponzu and red chili, served with avocado and sweet potato for balance.
Fish, gluten, soy

TUNA NIKKEI 530
Lightly smoked tuna in soy and sesame leche de tigre, served with avocado, radish,
tapioca crisps and sesame seeds.
Fish, sesame seeds, gluten, soy
 
MUSHROOM CEBICHE NIKKEI 360
King oyster mushrooms in soy leche de tigre with sesame, ginger and  white radish.
Gluten, soy, sesame, celery

T I R A D I T O S  -  P E R U V I A N  S A S H I M I
Thinly sliced raw fish, dressed in bold, vibrant flavours and served immediately
for a lighter, fresher style.

YELLOWTAIL TRUFFLE OIL 840
Yellowtail with red chili ponzu, tru�le oil and shiso leaves.
Fish, gluten, soy

OCTOPUS AL OLIVO 740
Octopus with parmesan leche de tigre, olive mayonnaise, basil oil, cherry
tomato and avocado, served with sourdough.
Molluscs, gluten, dairy, egg, celery

TUNA TATAKI 630
Lightly seared tuna with tamarind and miso, teriyaki mayo, crispy phyllo pastry,
sesame and peanuts.
Fish, gluten, sulphites, sesame seeds, soy, egg, nuts, dairy

CLASSIC SEA BASS 550
Sea bass with yellow chili leche de tigre, corn salsa, cilantro oil and topped
with sweet potato chips.
Fish, celery
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S M A L L  P L A T E S  &  S H A R E R S
C R U N C H Y  B I T E S
GUACAMOLE 580
Avocado smashed with fresh lime, jalapeños, cilantro and tomato, served with
corn tortilla chips. A signature dish, prepared at your table.
Gluten

BEEF SHORT RIB BAO 550
Steamed bao, filled with slow-cooked pulled Angus short rib beef. (2 pcs)
Gluten, sulphites, milk 

TIGER SHRIMP TEMPURA 370
Crispy tempura tiger shrimp bites, tossed in spicy kimchi and sriracha mayonnaise.
Gluten, crustaceans, sulphites, sesame seeds, egg

CRISPY CALAMARI 370
Crispy baby squid rings served with zucchini tempura and tartare sauce.
Gluten, molluscs, sulphites

CHICKEN CROQUETAS DE AJI DE GALLINA 370
Golden croquettes filled with creamy chicken and served with huancaína,
a velvety, mildly spiced chili sauce. (4 pcs)
Gluten, milk, egg

MINI BEEF EMPANADAS  270
Found in every bakery in Latin America: pastry filled with slow-cooked spiced
beef and raisins. Served with a delicious red chili huancaína sauce. (2 pcs)
Gluten, milk, egg, sulphites

SWEET POTATO FRIES 250
Homemade sweet potato fries covered in a light tempura batter and served with
mayonnaise and red chili huancaín dips. 
Gluten, milk, egg

GRILLED EDAMAME 250
Grilled edamame tossed in smoky anticucho chili oil and sea salt.
Soy

A N T I C U C H O S  -  P E R U V I A N  S K E W E R S
Grilled over charcoal with a smoky anticucho chili marinade, served with
a selection of Peruvian dipping sauces. Four skewers, choose from:

PORTOBELLO MUSHROOM 460
Gluten, soy, sulphites 

CHICKEN THIGH TERIYAKI   370
Gluten, sulphites, soy

BEEF HEART 370
Gluten, sulphites, soy
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T A C O S  M E X I C A N O S
BEEF LOMO SALTADO 740
Marinated beef tenderloin, aji verde, golden potatoes, red onions, tomato
and cilantro in soft flour tortillas. (2 pcs)
Gluten, sulphites, soy

WAGYU BEEF CHEEK 520
Slow-cooked wagyu beef cheek with Mexican chilies, pinto beans and
jalapeño cream, in soft corn tortillas. (2 pcs)
Gluten

DUCK CARNITAS                                                                                                    370
Shredded duck confit marinated in orange and spices, in soft corn tortillas,
topped with jalapeño cream, cilantro, onion and lime. (2 pcs)
Gluten

CHICKEN MOLE 320
Grilled chicken thigh in a rich 30-ingredient mole sauce, in soft corn tortillas.
Finished with sesame seeds. (2 pcs)
Gluten, sulphites, nuts, sesame seeds

L I G H T  &  F R E S H  P L A T E S
TUNA & AVOCADO TARTARE 550
Fresh Maldives tuna marinated in olive oil, red chili, ginger, garlic, cilantro,
avocado, lime and wasabi. Served with crunchy wonton crisps. 
Fish, gluten, soy, sesame, egg

LIME & CHILI CHICKEN CAUSA 350
A vibrant lime and yellow chili mashed potato “cake”, topped with avocado
cream, quail eggs, cherry tomato, organic chicken salad and local flowers. 
Gluten, celery, egg

UMAMI MUSHROOM CAUSA 320
Lime and yellow chili mashed potato “cake” layered with avocado, umami
oyster mushrooms, cherry tomatoes and kalamata olives. 
Soy, sulphites

JAPANESE CAESAR SALAD 320
Romaine, white cabbage, avocado, bacon and pandan croutons, tossed in
a wasabi Caesar dressing, topped with parmesan and katsuobushi flakes.
Gluten, fish, dairy, sulphites, egg

AVOCADO MISO SALAD 420
Half avocado with mixed leaves, red pepper, cherry tomato, Japanese
cucumber, onion, cabbage, corn, carrots and caramelised cashews,
tossed in a tosazu-miso dressing, topped with parmesan and crispy leeks.
Gluten, sulphites, soy, dairy, nuts, fish, pork
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M A I N S
F R O M  T H E  J O S P E R  G R I L L
Unique charcoal-fired cooking style where intense heat locks in juices and
delivers a signature smoky crust.

ANGUS STRIPLOIN STEAK 400G 1,580
Succulent flame-grilled Australian Angus striploin served with broccolini and
Peruvian sauces.
Add tru�le fries + 290

SEA BASS ANTICUCHOS 700
Sea bass marinated in anticucho, butterflied and grilled for extra char and
flavour. Served in a yellow leche de tigre, with curly fries and yellow chili
chimichurri.
Fish, gluten, dairy, celery

CHICKEN POLLADA 700
Half an organic chicken, marinated in 12 spices and charcoal-grilled. Served
with potatoes in a creamy, mildly spicy huancaína sauce and coleslaw.
Dairy, gluten, egg

PARRILLADA SHARING PLATTER 2,500
Half an organic chicken, 400g Angus striploin steak, 2 anticucho beef heart
skewers, served with Peruvian sauces. (Serves 2)
Gluten, dairy, sulphites, soy, egg

MAINS SIDES 260
Tru�le mash potato  |  Tru�le parmesan fries +30
Side salad  |  Broccolini  |  Veggie stir-fried rice

F R O M  T H E  W O K
STIR-FRIED BEEF LOMO SALTADO 990
Australian beef tenderloin, sautéed with soy, chili, onions, red pepper and
tomato. Served with rice and crispy potatoes.
Gluten, sulphites, soy

SEAFOOD SPAGHETTI SALTADO 740
Wok-fried spaghetti with sea bass, squid, shrimp and vegetables, tossed in soy,
oyster sauce and chili.
Fish, molluscs, sulphites, gluten, soy, crustaceans

TOFU & MUSHROOM UDON SALTADO  650
Wok sautéed udon noodles with tofu, mushrooms, snap peas, tomato, onion
and yellow chili in soy sauce.
Gluten, soy
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P E R U V I A N  T R A D I T I O N S  W I T H  A  T W I S T
LAMB SHANK SECO 1,040
Tender New Zealand lamb shank stewed over 48 hours in a beer and cilantro
sauce. Served with braised white beans, jasmine rice and fresh criolla salsa.
Sulphites, gluten

BEEF CHEEK FETTUCCINE 1,040
50-hour slow-cooked beef cheek, served with fettuccine in creamy, mildly spicy
huancaína sauce.
Dairy, celery, gluten, egg

STEAMED SEA BASS 990
Whole sea bass in a delicious miso and yellow chili broth, with red onion, tomato,
cassava, clams and mussels, served with rice.
Fish, molluscs, sulphites, soy

SEAFOOD ARROZ 740
Peruvian rice cooked in smoky red chili aderezo and white wine, topped with
sautéed shrimp, squid and mussels, served with fresh salsa.
Crustaceans, molluscs, sulphites, dairy

DUCK CONFIT ARROZ 740
Classic Peruvian cilantro rice, topped with farm-raised, organic Muscovy
duck leg confit. Served with creamy huancaína sauce and salsa.
Dairy, gluten

D I S C O V E R  O U R  W I N E  S E L E C T I O N

WINES BY THE GLASS FROM                           390

WINES BY THE BOTTLES FROM                     1,750
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D E S S E R T S
CHOCOLATE LAVA CAKE 290
Warm chocolate fondant with a toasted coconut crust, served with
chocolate sauce and vanilla ice cream.
Gluten, dairy, eggs

FRUIT & HONEY CACHANGA 390
Peruvian crispy, golden-fried dough topped with honey, seasonal fruits
and berries, and coconut ice cream. A must try!
Gluten, eggs, dairy

PHUKET FLAMBÉED PINEAPPLE 350
Flambéed at your table with Captain Morgan dark rum and Gochujang
caramel. Served with homemade Peruvian donuts and coconut ice cream.
Gluten, eggs, milk, dairy, soy 

VELVET MILK CAKE - TRES LECHES 290
Light vanilla sponge soaked in three milks, topped with whipped cream.
The ultimate indulgence.
Gluten, dairy, eggs

WHITE CHOCOLATE ALFAJOR 290
Cream-cheese and dulce de leche caramel sandwiched between crumbly
shortbread and dipped in white chocolate (2 pcs).
Gluten, dairy, eggs

PERUVIAN DOUGHNUTS – PICARONES 250
Pumpkin and sweet potato doughnuts soaked in a warm spiced syrup of fig leaf,
orange peel, pineapple and cinnamon. A local favourite.
Gluten

ULTIMATE DESSERT PLATTER 1,350
An indulgent selection including Velvet Milk Cake, Chocolate Lava Cake,
White Chocolate Alfajor, Picarones, Fruit and a Trio of Sorbets.
Gluten, dairy, eggs

C O F F E E  &  T E A
IRISH COFFEE   350

ESPRESSO   110

LATTE   130

CAPPUCCINO   130

AMERICANO   120

HOT TEA 100
Green
Black
White
Mint


