
mnky truffle rice V 22

WILD MUSHROOMS 


   corn salaD 13

mixed corn salad, parmesan

robata grill 150

BABY CHICKEN, LAMB CHOPS, BEEF TENDERLOIN, SKIRT STEAK, CORN, 
SHISHITO PEPPERS, SELECTION OF SAUCES

Wagyu tomahawk 150

salsa verde, wild mushrooms, nikkei chimichurri

MNKY WAGYU SLIDERS 18
FRESH TRUFFLES, CRISPY ONIONS, MNKY CHEESE, PICKLED CUCUMBER

Prawn tempura 14

Kimchee mayo

   SQUID POBLANO 12

CRISPY BABY SQUID, POBLANO SAUCE


TEQUEÑOS DE QUESO Y MAÍZ V 10

Mozzarella and feta cheese, ahi Amarillo jam


   SPICY LOBSTER TEMPURA 30

ROCOTO MAYONNAISE

Peruvian quinoa salad V V 10

mixed green salad, honey ginger dressing

PAPAS HUANCAINA V 8

ROASTED HERITAGE POTATOeS, HUANCAINA SAUCE


tenderstem broccoli V 9

CHILLI BUTTER, SESAME, SALT


   KALE SALAD V V 18

ROASTED SESAME, LEMON, GRAINS 

   Crispy Duck Salad 20

Compressed watermelon, pomegranate, cashew cream

   Cornish crab salad 35

Avocado, crunchy quinoa, lemon pepper dressing

Wild Mushrooms V V 12

Pine nut mole, Pumpkin, Miso

   SMOKED BEEF SHORT RIB 16

GRILLED PINEAPPLE PICkLE, RED CHILLI


LAMB SHOULDER 12

SALSA VERDE AIOLI, PICKLED RED ONION

   Tuna tartare 19

TRUFFLE PONZU, WASABI TOBIKO, AVOCADO 


   WAGYU
 30

FOIE GRAS, TRUFFLE, PICKLED ONION 


ROASTED AUBERGINE V V 16

POMEGRANaTE, FINGER LIME

   guacamole toreado V V 8

soy, radishes

mnky bites

Crunchy Tacos 3 pcs	soft tacos 3 pcs

please inform your waiter if you have any allergies we need to be aware of.


a discretionary 12..5% service charge will be added to your bill. all prices include vat

Fritos

short rib 35

BEEF JUS, SMOKED PURPLE POTATO PUREE


poussin 20

MARINATED IN CHANCACA, ROCOTO CHILLI, SPICY TOMATO SALSA 

    lamb chops ANTICUCHO 28

LAMB CUTLETS, AJI PANCA MARINADE, SMOKED SWEET POTATO PUREE 


ROBATA / ANTICUCHOS 

Brazilian grain fed ribeye (220g) 30

salsa verde, wild mushrooms, nikkei chimichurri

    japanese wagyu strip loin 150g/250G a5 98 /  160

salsa verde, wild mushrooms, nikkei chimichurrI

ENSALADAS Y ACOMPAÑANTES / salads and sides

ESPECIALIDADES DE LA CASA / 

Ceviche selection 78 / 148
SEABASS CEVICHE, TAVO CEVICHE, Golden Beetroot and 
fennel ceviche, TUNA TARTARE, HAMACHI TIRADITO


GILLARDEAU oysters 6 / 12 18 / 36
grapefruit granita, TABASCO, LIME

ADD CAVIAR (50g) to oysters or ceviche selection

    OScIETRA CAVIAR Tostada (30G / 50G) 100 / 150
SOUR CREAM, CHILLI, CHIVES   

MNKY PLATTERS and Oysters

shishito peppers V 9

grilled shishito peppers

STEAMED EDAMAME BEANS V V 5

ADD SPICY SAUCE 2

SEAFOOD / Moriscos

GRILLED JUMBO SHRIMP 
 62 / 124

ROCOTO CHILLI


   BUTTER ROASTED LOBSTER 85

YUZU, TRUFFLE, CRUNCHY PURPLE POTATOES

MEat / carnes

V vegetarian   v vegan       signatures

ceviche

    hamachi tiradito 25

yellowtail, truffle dressing, blACK TRUFFLE, SWEET POTATO 


    CEVICHE (60G / 120G) 12 / 24

seabass, purple sweet potato, aji amarillo leche de tigre

golden beetroot & fennel ceviche V V 10

VEGETARIAN CEVICHE WITH AJI AMARILLO LECHE DE TIGRE 


YELLOWFIN TUNA TARTARE 25

AVOCADO, QUINOA RICE CRACKER, oscietra caviar

TAVO CEVICHE 10

TIGER PRAWN, CORIANDER, BLOOD ORANGE LECHE DE TIGRE

Sushi
SPICY TUNA MAKI 14

AJI PANCA MISO, SESAME, CHIVES

    PRAWN TEMPURA MAKI 14

AVOCADO, unagi, Lime aioli, crunchy quinoa


SOFT SHELL CRAB MAKI 19

PERUVIAN KIMCHEE, SPICY MAYO

Vegan Lottiroll V V 10

Avocado, shiitake sauce, lime aioli, sweet potato tempura

TUNA NIGIRI 2 pcs 11

Confi garlic mayo, garlic crisp, spring onion 

SALMON NIGIRI 2 pcs 10

PONZU, Aji amarillo salsa, CRUNCHY POTATO

HAMACHI NIGIRI 2 pcs 11

Kizami wasabi, green chilli, coriander 

FISH / pescados
    CHILEAN SEABASS 40

KOMBU ROASTED, MISO, CHILLIES

Salmon 19

jalapeno ponzu, cornish leaves

Para picar

SIDES / ACOMPAÑANTES

Mnky Feast Platter 1000

Oscietra Caviar, lobster, Signature Ceviche’s, Gillardeau 
Oysters, crunchy tacos, sushi selection, Selection of salads 
and Condiments

1000


