
APPETIZERS

Nigiris Nikkei 
saltado, criollo, anticuchero, chifa

Cebiche, Causa & Tiradito 
cebiche clasico, causa california, tiradito bachiche

MAINS

Anticucheria 
scallops, octopus, prawns, charapita sauce and pachikay sauce

Seco Marino 
grilled catch of the day, green lima bean tacu-tacu,  
seco sauce, criolla salad

DESSERT

Choco Maracuya 
passion fruit mousse & chocolate mousse layered  
with raspberry compote & almond praline

SF RESTAURANT WEEK  /// CHEF’S TASTING MENU

DINNER  //  $90 P/PLA MAR X SF RESTAURANT WEEK


