
A G U A  F R E S C A S  |  6

A P P E T I Z E R S
Queso Fundido   
/ /  WITH SH I SH ITO PEPPERS |  14 
OR 
/ /  WITH CHORIZO |  16 
HOUSEMADE CORN TORTILL AS ,  P ICO DE GALLO  

Butter Lettuce | 14 
F INES HERBES ,  YUZU - SOY V INAIGRET TE 

//  WITH CHICKEN |  7  / /  WITH PR AWN S |  7  / /  WITH BR ANZINO |  8

Quinoa with Roasted Baby Beets & Goat Cheese | 17 
PECAN S ,  BABY GEM LET TUCE ,  A J I  AMARILLO DRES S ING 

Zucchini Blossom Taco | 12 
QUESO FRESCO, P ICO DE GALLO

Spicy King Crab Taco | 29 
CRI S PY TARO ROOT SHELL

Duck Carnitas Taco | 14 
CABBAGE ,  CUCU MBER ,  MOLE ,  TOMATILLO SALSA

Octopus Anticucho | 17 
SALSA CR IOLL A

E N T R É E S
Sudado de Pescado Chifa | 22 

PERUVIAN - CHINESE STE AMED F I SH ,  A J I  AMARILLO, C I L ANTRO, G INGER- SOY BROTH , GARDEN GREEN S SAL AD

‘29 Style’ Grilled Meatballs | 21 
SAUTÉED QUINOA , HERBS ,  P ICO DE GALLO

Grilled Spicy Beef Tenderloin Tips | 24 
SAUTEÉD LOCAL MUSHROOM S ,  CH IM ICHURRI SAUCE

Berkshire Pork Belly Chicharron | 21 
GARL IC - HERB MOJO, SALSA CR IOLL A

Soy-Mirin Marinated Duck | 21 
HOUSEMADE CORN TORTILL AS ,  SCALL ION S ,  CUCU MBER ,  HOI S IN - PLUM SAUCE

D E S S E R T  |  9

Traditional Flan
Tres Leches Cake 
PAS S IONFRU IT CREMEUX , P INE APPLE - M INT SALSA

Valrhona Bitter Chocolate Mousse 
SE ASONAL BERR IES

Housemade Ice Cream & Sorbet | 3 per scoop

Watermelon-Lime
Pineapple-Ginger
Peach-Basil	
Blackberry-Chia

Before placing your order, please inform your server if a person in your party has a food allergy.  
*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase the risk of foodborne illnesses.

Head Chef EFE ONOGLU

P R I X - F I X E

COURSE ONE

Butter Lettuce
Quinoa with Roasted Baby Beets & 
Goat Cheese 

Sashimi (Choice of one) 
TUNA , WILD SALMON , AND HAMACHI

Salmon Tartare 

Zucchini Blossom Taco
Queso Fundido  

COURSE T WO

Sudado de Pescado Chifa
‘29 Style’ Grilled Meatballs
Grilled Spicy Beef Tenderloin Tips
Soy-Mirin Marinated Duck

 2 9  One selection per course

COURSE THREE

Traditional Flan
Tres Leches Cake
Valrhona Bitter Chocolate Mousse
Housemade Sorbet
Housemade Ice Cream

R A W  B A R

Hamachi Tiradito | 19 
DRIED M I SO, DASHI - PONZU

Nahita Sashimi Sampler | 29 
TUNA , WILD SALMON , AND HAMACHI 

WASAB I ,  P ICKLED G INGER ,  TOSAJOYU DIPP ING SAUCE 

Fluke Cebiche | 21 
SWEET POTATO, RED ONION , C IL ANTRO, L IME 

Salmon Tartare | 18 
AVOCADO, G INGER ,  C I L ANTRO, YUZU - SOY SAUCE 


