
 
 
 
 

COCKTAIL HOUR 
2:30pm to 5pm, Daily 

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase the risk of foodborne illness 
Due to travel restrictions, some ingredients are difficult to source and may not always be available. Thank you in advance for understanding 

 

COCKTAILS 
     
PISCO SOUR     8  
pisco, citrus, simple syrup, egg white  
    
GERMAIN SON    10 
st.germain, lemon infused sake,  
white wine, seltzer, yuzu    
 
 

WINE & BUBBLES 
 

HOUSE WINE    
house white    6  5oz 
house red    6  5oz 
bottle     30 
     
MISSION HILL 'ESTATE SERIES’  
sauvignon blanc                8  5oz 
rose     8  5oz 
pinot noir    8  5oz 
bottle     40  
      
PROSECCO    
la pieve 'pergolo'   8  5oz 
bottle     40 
 

BEER 
 
DRAFT     
pilsner     7  16oz 
IPA     7  16oz 
 

 
 
 

 
 
GERMAIN SON & NIGIRI     17 
1 germain son cocktail with 3 pieces of 
assorted nigiri 

 
GERMAIN SON & OYSTERS     16 
1 germain son cocktail with 4 fresh oysters 
 
    

SUSHI 
     
VEGETARIAN ROLL     8 
asparagus, cucumber, avocado, kaiware 
 
AVOCADO ROLL     8 
avocado, toasted white sesame 
 
TEMPURA PRAWN ROLL    10 
masago, cucumber, spicy mayonnaise 
 
SPICY TUNA ROLL     10 
spicy mayonnaise 
 
SASHIMI  5pc 

albacore tuna           11 

wild sockeye salmon              12 

hamachi (yellowtail)               14 
 
NIGIRI  each 

ebi (prawn)                3 

albacore tuna                3 

wild sockeye salmon               3 

 

 

SHARES 
     
FRESH OYSTERS     2 
daily selection served with spicy ponzu 
minimum order 6 
 
YUCAS BRAVAS     8 
huancaína aioli 
 
SABLEFISH CROQUETTES    10 3pc 
avocado mousse, pico de gallo 
 
ALBACORE TUNA CAUSA    13 3pc 
avocado mousse, pico de gallo 
 
EL CALLAO TOWER   50 for 2   
freshly shucked oysters,  95 for 4 
mussels a la chalaca, scallop shooter,  
prawn tempura, ceviche shot,  
halibut tiradito, peruvian cancha 
 
ANCORA GLACIER   75 for 2 
freshly shucked oysters,   145 for 4 
ceviche mixto, poached prawns,  
selection of sashimi, tuna tartare,  
dungeness crab causas, mussels a la chalaca 
 
LAURENT PERRIER LA CUVEE BRUT  100  
with the purchase of an EL CALLAO TOWER 
or an ANCORA GLACIER 
 


