


DINE WITH
CHEF AKIRA BACK

1t Course

TONO CEVICHE

Aji Amarillo Leche de Tigre, Ketchip Tortilla Chips
(Gluten)

NEIKKEI TUNA TATAKI

Nikkei Ponzu Sauce, Tosaka, Aji Vinaigrette
(Gluten)

©

2nd Course

CRISPY RICE

Tuna Tartare, Spicy Poke Sauce
(Gluten, Egg)

TIGER PRAWN “DYNAMITE”

Aji Dynamite, Crispy Potato
(Gluten, Shellfish)

®

3rd Course

A5 KOBE WAGYU STRIPLOIN

Corn Tamale, Galbi-Anticucho
(Gluten, Dairy)

AJI GLAZED BRASA CHICKEN

Aji Panca Glaze, Salsa Verde Sacue
(Gluten-Free, Dairy)

©

4th Course

THE TRUFFLE “AJI”

White Truffle Mousse, Brownie Chips
(Gluten, Dairy)

$155 PER PERSON | SHARED SERVING FOR TWO GUESTS
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