
 

CEVICHE  
 

Ceviche Del DIA                               mkt  

 

Local Beef TenderloiN                       12 

Sweet Potato / Leche de Tigre/ Chips 

 

Grilled Calamari                               11 

Aji “Kosho” / AvocAdo / Fennel 

 

“chinAtown” chirAshi                    16 

Tuna / Scallop / Corvina / Rice                   

                                                              

Smoked Tuna                                       14 

Miso Ginger Dressing / Avocado / Almond 

 

EMPANADAs  

 

Green chili duck                   8 

Grilled lime / shishito aioli 

 

wAgyu BeeF “del cAmpo”        9 

Charred Scallion Salsa Criolla 

 

Lobster and Shrimp                      11 

Burnt pea green curry, pickled carrots 

 

pasqualina                                    9 

spinach, swiss chard, parmesan crema 

 

 
 

 

 

 

 

 

SALAD  

 

Patriot Farms Butter Leaf          11 

Charred Radishes / Local Bleu  

 

Chopped                                           12 

Heart of Palm, / Olives / Crouton /  

Quail egg 

 

Burnt beets & bresaola            12 

Pickled mustard seed / horseradish 

 

Burrata & Favas                               14 

Charred mortadella / pistachio / lemon 

 

FOR THE TABLE 
 

Provoleta                                           10 

Shishito Chorizos / Toast 

 

Smoked Crab                                        11 

Kewpie avocado chili Relish / Arepas 

 

Lamb Sweetbread Dumplings             10 

Panca pepper Miso / Calamari / Ponzu 

 

grilled tunA “Anticucho”               18 

burnt olive tapenade / Charred potato 

 

Grilled octopus causa                     18 

Crab, Scallions, Grilled Avocado 

 

Rock Shrimp & Ink Gnocchi             19 

Ramps / chorizo / Uni Butter 

 

 

 

 

 

 

 

 

ASADO 
 

Short Ribs          36 

 

Prime 18oz Ribeye                                56 

 

prime Tomahawk Ribeye                   110  

 

Prime 18oz Bone-in NY Strip              49 

 

Veal Sweetbreads         29 

 

Chorizos                                              9 

argentino, Del Campo or Morcilla  

 

Wagyu Skirt Steak        49 

 

Wagyu bavette                                  30 

 

Served with salsa criolla & chimichurri 

 

FROM THE FIRE  
 

LONG ISLAND PekinG DUCK BREAST     29 

Burnt ORANGE / Grilled Crepes 

SICHUAN Citrus BASIL SALSA 

 

AUTUMN OLIVE PORK MIXED GRILL     34  

CITRUS AJI AMARILLO BBQ 

 

LAMB MIXED GRILL                              36 

BURNT FAVAS, SMOKED YOGURT 

 

Whole PERUVIAN CHICKEN                 26 

GREEN AND YELLOW CHILI 

 

JUMBO PRAWNS                                   28 

SAFFRON CHIMICHURRI / ROMESCO 

 

WHOLE 2lb GRILLED LOBSTER               49 

CHILI BUTTER / HERB SALAD 

 

Salt Baked Salmon        26 

Escarole, Charred Peas, Currants 

 

PLANCHA 
 

CRUSHED POTATO                               8  

green garlic  

 

burnt BOK CHOI STREET NOODLES     9 

 

GRILLED GREEN LONG BEANS              10 

panca PESTO / ALMONDS  

 

CRISPY YUCCA IN RED CHILE SAUCE    9 

PECORINO 

 

“chAuFA” FRIED RICE                          9 

 PEAS / SHIITAKE     

 

BURNT GREENS                                    8     

Anchovy/ Garlic               

 

GRILLED RAMPS                       11 

ROMESCO  

 

BURNT GREEN TOMATO                      10 

GOAT CHEESE / ANCHOVY / PARSLEY 

 

GREEN CHILE POTATO PUREE               9 

 

STEAK FRIES                   8 

SALSA GOLF 

 

mAitAKes “huAncAinA”       10 

  
 

 

 

 
 

Executive Chef Victor Albisu 

Chef de Cuisine Faiz Ally 

Chef de Cuisine Marc Hennessy 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions. 


