ANCORA

WATERFRONT DINING AND PATIO
FALSE CREEK

TAKE-OUT MENU

CEVICHES | TIRADITOS

bigeye tuna tiradito style, daikon, chalaca, sesame, nikkei leche de tigre 18
mixto mussels, baby scallops, shrimp, squid, seaweed, calamari 19
vegetarian roasted button mushrooms, radish, artichokes, sunchoke leche de tigre 14
CAUSAS

dungeness crab quail egg, olive soil, huancaina sauce 19
salmon tartare nori, chives, rocoto emulsion, salmon skin chicharron 15
vegetarian avocado mousse, crispy quinoa, peruvian sauces 14

ROLLS | SASHIMI | NIGIRI

spicy tuna roll spicy mayonnaise 14

prawn tempura roll masago, cucumber, spicy mayonnaise 14

spider roll soft shell crab, masago, asparagus 19

albacore tuna mild rich taste, firm texture sashimi 14 nigiri 5
bigeye tuna moderate pronounced flavour sashimi 17 nigiri 7
hamachi buttery texture, bold flavor sashimi 17 nigiri 5
wild sockeye dense and buttery texture sashimi 16 nigiri 5
scallop deep rich flavor, firm texture sashimi 18 nigiri 7
sea urchin creamy ocean sweet flavor sashimi 22 nigiri 8
ebi shrimp sweet flavor, plump texture nigiri 5

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS



STARTERS
scallop a la parmesana pan seared, parmesan foam, bacon jam
roasted yam soup bread pudding, queso fresco, creme fraiche

botanical green salad ocopa, peanuts, cipollini, fingerlings, kiwicha,
huacatay-sherry vinaigrette

grilled octopus miso-panca, canario bean, baby potato, romesco, crackling
sea urchin taglierini yuzu tobiko, xo-aglio olio, salmon skin chicharron
amazonian patacones plantain, quail egg, avocado, chalaca

lobster and shrimp risotto cauliflower, preserved lemon, hazelnuts, thyme

MAINS

steelhead trout sakekasu potato puree, root vegetables, green olive
and tomato vinaigrette

ling cod poached in a white wine aji tomato broth, forbidden rice, choclo

sablefish aji panca, miso squash quinotto, bok choy saltado, quinoa chicharron

cauliflower steak miso roasted, artichoke and queso empanada, pistachios
add braised shortrib

SIDES

bok choy stir fried, crushed hazelnuts

wild & cultivated mushrooms white wine, fresh herbs
brussels sprouts lemon, togarashi

yucas bravas aji amarillo aioli

potato puree sakekasu, truffles

&

WE ARE DEDICATED TO SUSTAINABLE SEAFOOD IN PARTNERSHIP WITH OCean wise.

ONLY AVAILABLE AT ANCORA FALSE CREEK
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