
crab & octopus causa 

aji amarillo cream 

GUSBOURNE ‘Blanc de Blanc’ Brut  Kent, England, 2019  16. 

stone bass, tiger’s milk, choclo, sweet potato 

LA CAYETANA CRIOLLA BLANCA Mendoza, Argentina, 2021  12.5 

 

wok hei, crispy potatoes, steamed jasmin rice 

SUNAL ILOGICO. AGUSTIN LANUS Malbec, Calchaqui Valley, Argentina, 2019 17.5 

corn purée, pico de gallo  

GUSBOURNE Chardonnay Guinevere, Kent, England, 2021  18.5 

 

raspberry coulis 

TANNAT ‘ALCYONE ’ PABLO FALLABRINO Atlantida, Uruguay  15. 

 

 

 

 

shiso leaf tempura 

aji amarillo cream 

GUSBOURNE ‘Blanc DE Blanc’ BRUT Kent, England, 2019  16. 

stone bass, tiger’s milk, choclo, sweet potato 

LA CAYETANA CRIOLLA BLANCA Mendoza, Argentina, 2021  12.5 

aji amarillo potato, botija 

olives, cevichera sauce, avocado 

FOUR SKINS, L’ENTREMETTEUSE ORANGE Blend, Colchagua, Chile, 2021 14. 

 

wok hei, crispy potatoes, steamed jasmin rice 

SUNAL ILOGICO AGUSTIN LANUS Malbec, Calchaqui Valley, Argentina, 2019 17.5 

corn purée, pico de gallo  

GUSBOURNE Chardonnay Guinevere, Kent, England, 2021 18.5 

 

LATE HARVEST MOSCATEL ‘BLOCK 1’ Mauricio Lorca, Mendoza, Argentina  8. 

 

 
please notify staff of any allergen requirements. 

a discretionary service charge of 13.5% will be added to your bill. 


