CHEF'S SIGNATURES

DRUNKEN MUSSELS 22
White wine broth | multigrain toeast

PERSIAN FISH 32
Mahi | acevichado sauce | house tabbouleh

DAILY SOUP 12

CESAR SALAD 22
Romaine lettuce | crispy chickpeas | parmesan cheese

SPRING SALAD 21
Spring mix | fig dressing | almonds | sundried tomatoes | feta | sahved onion

BAO BUNS FISH 24
Mahi | acevichado | shaved onions | tartar sauce

BAO BUNS SHORT RIBS 26
Braised short ribs | pickled vegetables | crispy chickpeas | tzatziki

CRISPY CALIFLOWER 19
House hummus | feta | tzatziki

SEAFOOD RICE 32
Seafood medley | lobster bisque | house tabbouleh

SEAFOOD LINGUINE 38
Seafood medley | lobster bisque cream sauce | parmesan cheese

VONGOLE PASTA 28
Garlic, linguini, calms, smoked olive oil, parsley

MYKONOS PASTA 28
Linguine | sundried tomatoes | green olives | parmesan cheese | basil

SPECIALS-SCALLOPS 52



SPECIALS-LOBSTER THERMIDOR

BEET SALAD

CRAB & CAVIAR

58

21

45



SIGNATURES FROM
JOSPER

HALF LOBSTER 42

CHICKEN KEBAB 26
Bell pepper | zucchini | white onion | harissa

JOSPER CHICKEN 32
Harissa chicken tigh | rustic potatoes | Mediterranean cream sauce

SPECIAL-JOSPER ROULADE 51

TIGER PRAWNS 52
Olive oil | salt & pepper | house tabbouleh

JOSPER BRANZINO BUTTERFLY 52
Chimichurri
LAMB CHOPS 52

Australian lamb chops | house hummus | roasted cherry tomatoes | gold flakes

RIBEYE JOSPER 68
Angus ribeye | chimichurri | consentido gravy

CHEF SHORT RIBS 65
Chimichurri | house pickles | chef’s sauce

OCTOPUS URSULA 32
Harissa chimichurri | rustic potatoes | squid ink

HARISA ROASTED CAULIFLOWER 25
Harissa | house hummus | feta

PRIME TOMAHAWK CREEKSTONE 250
320z | chimichurri | house pickles | chef’s sauce

HIGH CHOICE PORTERHOUSE CREEKSTONE 150
320z | chimichurri | house pickles | chef’s sauce



VIP PRIME PORTERHOUSE 325
500z | chimichurri | house pickles | chef’s sauce



SIDES

SIDE-ROSEMARY RUSTIC POTATOES
SIDE-GRILLED ASPARAGUS
SIDE-PARMESAN TRUFFLE FRIES
SIDE-HUMMUS & PITA
SIDE-CORIANDER RICE
SIDE-BREAD

TRUFFLE BLACK-1GR

TRUFFLE WHITE-1GR
SIDE-PLAIN FRENCH FRIES
SIDE-BLINIS

SIDE-6GR CAVIAR

KID’S PASTA

16

16

16

16

16

25

35

16

12

28

16



BRUNCH MENU

EGGS & MORE

AVOCADO BENEDICT
Poached eggs | panko crusted avocado | paprika hollandaise | bacon

AVOCADO TOAST
Smashed avocado | roasted tomatoes | sunflower seeds | feta cheese

COCONUT PANCAKE
Berry coulis | creme anglais

STEAK AND EGGS
Hanger steak | chimichurri | rosemary potatoes

HUEVOS ROTOS
Fried eggs | tomatoes | chorizo & chickpeas | gouda cheese | multigrain bread

SALMON BENEDICT
SHORT RIB BENEDICT
BACON BENEDICT

FRENCH TOAST

CROISANTS

BUTTER CROISSANT
NUTELLA CROISSANT

BACON & GRUYERE CHEESE CROISSANT

18

16

21

32

32

23

26

19

19

12

14



BRUNCH MAINS

SOUP OF THE DAY

JADE BURGER
Angus | brioche bun | onion rings | bacon | gouda cheese

CHICKEN KEBAB
Bell pepper | zucchini | white onion | harissa

HARISA ROASTED CAULIFOWER
Harissa | house hummus | feta

CHEF SHORT RIBS
Chimichurri | house pickles | chef’s sauce

SPRING SALAD
Spring mix | fig dressing | almonds | sundried tomatoes | feta | shaved onion

RIBEYE JOSPER
Angus ribeye | chimichurri | consentido gravy

JOSPER CHICKEN
Harissa chicken thigh | rustic potatoes | Mediterranean cream sauce

DAILY FISH
Salmon | cilantro rice | asparagus

SIDES

SIDE ROSEMARY PAPAS BRAVAS
SIDE GRILLED ASPARRAGUS
SIDE FRENCH FRIES

SIDE-CORIANDER RICE

12

30

26

25

65

21

68

32

32

16

16

16

16



SIDE AVOCADO

SIDE BACON

SIDE FETA

SIDE FARM EGGS

SIDE TOAST

2.50



RAW BAR

HAMACHI & CAVIAR

CRISPY RICE SALMON
Crispy rice puffs | salmon tartare | truffle oil | avocado mousse

CRISPY RICE TUNA
Crispy rice puffs | tuna tartare | avocado mousse | sesame oil

TUNA NAGASAKI
Burrata | glazed balsamic | sundried tomatoes | crispy phyllo

WHITE FISH TRUFFLE BITES
Mahi | aji Amarillo paste | rocoto paste | crispy spring roll | truffle oil

TUNA UMI
Sweet potato | red onion | capers | cancha | avocado

MIDETERRANEAN STYLE TIRADITO
Mahi | rocoto leche de tigre | huacatay | red tobiko | capers | cancha

CHICHIRIVICHE CEVICHE
Tuna | pineapple | peach | coconut flakes | coconut leche de tigre

GREEK CEVICHE

Mahi | sweet potatoes | crispy capers | leche de tigre | red tobiko | pine nuts | sea beans |

crumbs feta cheese, cherry tomatoes

CEVICHE CONSENTIDO

Mahi | shrimp | black mussels | huacatay | sweet potatoes | leche de tigre rocoto

SALMON SASHIMI (2PC)
TUNA MAGURO SASHIMI (2PC)
MAHI MAHI SASHIMI (2PC)

OSETRA CAVIAR
20z osetra | chives | sour cream | French blinis

45

23

23

25

35

21

26

31

32

36

15

16

15

160



HONEYDEW SALAD 21
White wine vinegar | shaved onions | pomegranate | feta | mint | capers crispy chickpeas

BURRATA SALAD 28
Peach sauce | balsamic glaze | cucumber | Italian minireds | crispy tuile
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