
CEBICHE BAR

/// ANTOJITO

    Alfajores (g)(d)   7

HOT STARTERS

Cebiche del Día   49
Catch of the day or chef’s selection 
of seafood, leche de tigre, sweet 
potato, and cancha (sf)

Flor de Papa   35
Causa dough, chicken salad, 
avocado mousse, and edible flowers 
(g)

Maki del Día   40
Deep-fried shrimp, avocado, catch 
of the day tartare, and Peruvian 
maki sauce (sf)(g)

Croquetas del Día   40
Peruvian croquetas with traditional 
sauces and chalaquita (sf)(g)(d)

Tequeños Criollos   49
Crispy spring roll stuffed with ají de 
gallina, chalaca, and rocoto cream 
(g)(d)

Beef Slider   40
Grilled beef patty, cheddar 
cheese, rocoto cream, and pickled 
vegetables (g)(d)

Alitas Chiferas   49
Chicken wings tossed in sweet chifa 
sauce, pickled vegetables, served 
with pollera sauce (g)

Empanada Veggie   40
Crispy fried dough, seasonal 
vegetable stuffing, and parmesan 
(g)(d)

/// Available Sunday to Wednesday 
from 5:00 PM to 10:00 PM

Thursday to Saturday 
from 4:00 PM to 10:00 PM

SUNSET HOURS MENU

V vegetarian / A alcohol / N nuts / G gluten / S seafood / E eggs / B beef / D dairy / VE Vegan
Gluten Free items are available upon request

All prices are in Qatari Riyals

///



/ / /  BEVERAGES

WINE BY THE GLASS

WINE BY THE BOTTLE COCKTAILS

BEERS

Sparkling Wine   49
Freixenet Cordon Negro, 
Cava, Spain

White   45
Anakena Sauvignon Blanc, Chile
Canaletto Pinot Grigio, I.G.T., Italy

Rose   45
Sauvion & Fils, Rosé D’Anjou, France

Red   45
Anakena, Cabernet Sauvignon, 
Rapel Chile
Bodegas Farina, Dolfos, 
Tempranillo, Castilla, Spain
Montepulciano d’Abruzzo, 
D.O.C., Italy
Caliterra, Carmenere Reserva, 
Colchagua, Chile

Sparkling Wine   240
Freixenet Cordon Negro, 
Cava, Spain

White   200
Anakena Sauvignon Blanc, Chile
Canaletto Pinot Grigio, I.G.T., Italy

Red   45
Anakena, Cabernet Sauvignon, 
Rapel Chile
Bodegas Farina, Dolfos, Tempranillo, 
Castilla, Spain
Montepulciano d’Abruzzo, 
D.O.C., Italy
Caliterra, Carmenere Reserva, 
Colchagua, Chile

Rose   45
Sauvion & Fils, Rosé D’Anjou, France

Peruvian Cocktails   49
Pisco Sour
Classic / Passion Fruit / Chicha
Chilcano
Classic / Raspberry / Peach & 
Lemongrass
Inca Mule

Classic Cocktails   49
Aperol Spritz
Sangria Red
Caipirinha
Margarita
Gin and Tonic
Sangria White

Bottled Beer   35
Heineken, Holland 330ml
Asahi, Japan 330ml
Stella Artois, Belgium 330ml
Corona, Mexico 330ml

Old Fashioned
Dark & Stormy
Moscow Mule
Pimm’s Cup
Mojito

/// SHISHA
Please ask your server for our 
premium and platinum shisha options

All prices are in Qatari Riyals


