‘
STREETXOL AND

I NN WE E WINGEDTAPASBRUNCH N EN BN T B

< LA REDROCHE CROGUETTE

Kimchi croquette / tuna sashimi / XO sauce / kisami nori
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% BLACK ANGUS CROGUETTE

Kimchi croquette / steak tartare / Korean dressing /
pickled ginger / jalapeiio
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& SWEET § SOUR HAMACHI TIRADITO

Aji amarillo - passion fruit leche de tigre / Peruvian mojo /
nama shichimi / Espelette pepper oil
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@ PEKINGESE DUMPLING

Crispy duck skin / strawberry hoisin / green onion /
gherkins / lemon mayonnaise
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&3 CLUB SANDW

Steamed Black Angus beef bao / ricotta / signature XO burger sauce /
fried quail egg / shichimi
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3 OCTORUS TAKD

Robata grilled octopus / butter - morita yellow mole /
tree tomato gazpacho / parmesan
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< BLACK ANGUS BQ-SSAM

Braised 48-hour short rib / ginger Malaysian glaze /
homemade papaya kimchi / XO tartar sauce
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T celery 7 & Dairy 7 O Eggs / Fish / % Gluten /® Lupin / @ Molluscs /) Mustard
% Mushroom / 0 Peanuts / Raw / &2 Seafood / b Sesame / & Soybeans
ES Sulphur Dioxide/Sulphites / © Tree nuts / @ Vegetarian / % Vegan




ED WONTON KEBAB

£ DEEP FR
Lamb wonton / sweet chilli sauce / sour mint yogurt / kikos / corn rib
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«» JAPANESE SANDWICH « BIKIN

Beef pastrami a la brasa / aged gouda cheese / tonkatsu wasabi mayo / creamy

egg yolk / black truffle
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<> SOFT.SHELL CHILLI CRAB
Smoked chipotles / pimentén de La era /
curry leaves beurre blanc / crispy onions
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<% CHICANO GREEN CLRRY

Braised beef cheeks / jalapefio green curry / pico de gallo / parmesan cheese
street corn / coco epazote / totopos
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3¢ PAELLA TBONE

Dry age Tomahawk / tempered blue belly prawns,
yuzu mayo foam / green sambal
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CANDY PLACE

. BRIOCHE DE LA PEDROCHE

Freshly baked / English curry cream / iced roasted pineapple /
coconut kakigori / toasted coconut shavings
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i CHURROS CON CHOCOLATE

Toasted white chocolate / chili-ginger dark chocolate / brown butter foam
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& CUCURUCHO

Vanilla ice cream / salted caramel / cotton candy / pineapple / strawberry
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Consumption of raw or undercooked animal, seafood or poultry products including eggs
may increase your risk of foodborne Miness, Additionally, if you have any known food

allergies or intolerance, please notify our service colleagues since our food is prepared in

a common area where allergens are handled. The resort will take maximum precautions but

does not assume liability of the same.




& BUBBLES MENU ©

CHAMPAGNE
Bollinger Special Cuvée NV

Includes the alcoholic and non-alcoholic menu

& ALCOHOLIC MENU <=

VODKA
Ketel One
GIN
Tanqueray
COCKTAILS
Diverzo Madrizzz
Pedroche’s Egg
Sangria XO
Spicy Margarita
XO Blood
BEER
Estrella
WINES
Mestres Visol Extra Brut
Celeste Verdejo
Massaya Rosé
Egeo Kavaklidere Cabernet Sauvignon

Includes the non-alcoholic menu

¢ NON-ALCOROLIC MENU o5

0.0% COCKTAILS
Pedroche’s Egg
Diverzo Madrizzz
XO Blood
Spicy Margarita

Includes Soft Drinks, Water
Fresh Juices, Coffee & Tea



