SHISHITO PEPPERS™"

DEEP FRIED SHISHITO PEPPERS SPICY SAUCE
9 6
VEGETABLE TEMPURA" TEQUENOS DE QUESO PRAWN TEMPURA
LIME AIOLI AJl AMARILLO JAM KIMCHEE MAYO
12 10 16.5
SUSHI SOFT TACOS CRUNCHY TACOS
DRAGON ROLL BEEF SHORT RIB WAGYU
AVOCADO, UNAGI, CUCUMBER PINEAPPLE PICKLE, CHILLI CHILLI, TRUFFLE, PICKLED ONION
14 16 29
SPICY TUNA CHIPOTLE CHICKEN YELLOW FIN TUNA
AJI PANCA, SESAME, CHIVES CHILLI, RED ONION TRUFFLE PONZU, WASABI TOBIKO
14 14 19

VEGAN MAKI'""
AVOCADO, UNAGI SAUCE
10

OYSTERS GILLAREAU
GRAPEFRUIT GRANITA, TABASCO, LIME
350 EACH

CARNE

WAGYU SLIDERS

TRUFFLE, ONION RING, MNKY CHEESE
18

ROBATA CHICKEN
ROCOTO CHILLI, SALSA
2
LAMB CHOP

ANTICUCHO MARINADE, SWEET POTATO PUREE
28

BRAZILIAN RIBEYE
SALSA VERDE, UCHU CUTA, SHIMEJI MUSHROOMS
32

MNKY TRUFFLE RICE""
WILD MUSHROOM
19

STICKY RICE™"
LEMONGRASS, COCONUT

65

¥
N

MNKY MENU

WILD MUSHROOM "
SWEET POTATO, CHILLI, LEMON MISO,
PINE NUT MOLE 16

MNKY BITES

STEAMED EDAMAME “*

14

MARISCOS

GRILLED TIGER PRAWN
ROCOTO, GARLIC MARINADE
39 EACH

ROASTED AUBERGINE “*
POMEGRANATE, GUACAMOLE

ESPECIALIDADES

ROBATA GRILL

CHICKEN, LAMB CHOPS, BEEF TENDERLOIN, SKIRT STEAK,

CORN, SHISHITO PEPPERS + SELECTION OF SAUCES
150

AS JAPANESE WAGYU STRIP LOIN
SALSA VERDE, NIKKEI CHIMICHURRI,
PICKLED SHIMEJI MUSHROOM
1506 - 98 / 2506 - 150

T-BONE STEAK
AGED T- BONE

SELECTION OF SAUCES
125

TENDERSTEM BROCCOLI
CHILLI BUTTER, SESAME

SIDES + SALADS
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9 12

PAPAS HUANCAINA POTATOES "
ROASTED POTATOES, HUANCAINA SAUCE
8

ADD TRUFFLE + PARMESAN
2

CRUNCHY ASPARAGUS
TRUFFLE BUTTER + PARMESAN

GUACAMOLE TOREADD "
CRISPY TORTILLA
9

SPICY LOBSTER TEMPURA
ROCOTO MAYO
b

CEVICHE

SEA BASS CEVICHE
PURPLE SWEET POTATO
1

HAMACHI TIRADITO
YELLOW TAIL, TRUFFLE
b3

GOLDEN BEETROOT + FENNEL
AJI AMARILLO, LECHE DE TIGRE
12

OSCIETRA CAVIAR TOSTADA
SOUR CREAM, CHILLI, CHIVES
306 - 100 / 506 - 150

PESCADOS

PAN FRIED COD
CHICK PEA, CHORIZO, CHERRY TOMATOES
%

LEMON SOLE FILET
TOMATO SALSA, COCONUT RICE
5

CHILEAN SEA BASS

KOMBO ROASTED, MISO, CHILLI
40

PESCA DEL DIA

ASK YOUR SERVER FOR TODAY'S CHOSEN DISH
MVP

WATERMELON + FETA SALAD

HONEY, RED ONION, BALSAMIC, DIJON
12

CORN SALAD

KIMCHI MAYO, PARMESAN

13

Our food is prepared and stored in areas in which allergenic ingredients are present. As a consequence, we cannot guarantee that dishes are 100% free from allergenic
ingredients due to the preparation and cooking process. If you have an allergy, please inform a member of staff and refer to our allergen matrix. We are not liable for anyone

who carries an airborne or contact nut allergy.

A 12.5% service charge will be added to your bill.
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