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ENJOY A COMPLIMENTARY MAGNUM OF DAL ZOTTO PROSECCO

13 SHARING MEN

(MINIMUM 10 PEOPLE)
OYSTERS - YUZU AMARILLO GRANITA
KINGFISH CEVICHE - LECHE DE TIGRE, CRISPY WONTON
CUCUMBER SALAD - CHILI, GARLIC, MINT, SESAME
CRAB & PRAWN TOAST - CREAMY ROCOTO, TOBIKO, BONITO
OCTOPUS Y PAPAS - AJI VERDE, LIME
DUCK BAO BUN - HOISIN EMULSION, PICKLED CUCUMBER
LOMVIO SALTADO - SIZZLING BEEF, JUS, SOY SAUCE, FRIES, RICE

GUAVA CHEESECAKE BITE

PSST... LOOKING TO LEVEL UP YOUR CELEBRATION?
TURN THIS MENU OVER FOR OUR SPECIALLY
CRAFTED CARAFE COCKTAILS.
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PISCO DISCO

A'VIBRANT BLEND OF BARSOL QUEBRANTA AND PAMPERO BLANCO, MIXED WITH FRESH
PASSIONFRUIT, LIME, AND ORANGE JUICE, SWEETENED WITH SIMPLE SYRUP, AND ENHANCED
WITH A FEW DASHES OF AMARGO CHUNCHO BITTERS. TOPPED WITH CAPI SODA WATER FOR A

REFRESHING FINISH.

PAMPINO PUNCH

ATROPICAL MIX OF PAMPERO BLANCO AND PINEAPPLE JUICE, BRIGHTENED WITH FRESH
LIME, AND ENRICHED WITH A CREAMY BLEND OF COCO LOPEZ AND MONIN COCONUT SYRUP.
FINISHED WITH A SPLASH OF CAPI CHARRED PINEAPPLE SODA FOR A DELIGHTFUL TWIST.

BRUNSWICK BLUSH

A REFRESHING COMBINATION OF KETEL ONE VODKA AND MASSINEZ CREME DE FRAISE DES
BOIS (STRAWBERRY LIQUEUR), BALANCED WITH WATERMELON JUICE, LEMON, AND A HINT
OF SIMPLE SYRUP. TOPPED WITH CAPI GRAPEFRUIT SODA FOR A ZESTY SPARKLE.
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