BRUNCH MENU
o TARTERY D

CANARY GUACAMOLﬂE (ve/g)
Lime, Jalapefio & Tortilla Chips

PEACH SALAD (d)

.Marinated Peach, Candy Tomatoes, Rocket, Balsamic Vinagrette & Cotija Cheese

VEGETABLE GYOZA (g)
Served With Spicy Amai Ponzu

TROPICOLA SEABASS (s)

Leche de Tigre, Aji, Passionfruit

TUNA CEVICHE (s/g)

Miso Leche De Tigre, Red Onions, Shiso Leaves, Crispy Quinoa

TRUFFLE SALMON (s/g)

Katsu Prawns, Sweet Mushroom, Asparagus Tempura,Truffle Mayo

SPICY TUNA ROLL (s/g)

Biuefin Tuna, Avocado, Cucumber, Tanoki, Spicy Aiali

For groups of 3'and below, choose one main each.

ROASTED SEABASS (s/d)
Spicy Chorizo Ragu, Cherry Tomatoes

CHARCOAL GRILLED STEAK (g)

Striploin, Creamy Ponzu, Rocket

GARLIC SHRIMPS (s/d)
16/20 Tail on Shrimps, Garlic Butter, Parsley

“ CORN CHAUFA (g)
i Corn, Eggs, Garlic, Red Chili, Spring Onion

SIDES - Green Beans & Sautéed Potatoes

Hnnnniiin pf&gfkrs ssszssszssszsszsssss.szzssssss'

ALFAJORES (d/g)
Dulche & Chocolate

ORANGE AND LIME CHURROS (d/g)
Milk Chocolate Sauce

CANARY CHOCOLATE BAR (d/g/n)
Hazelnut & Coffee Sponge

ASSORTED FRUITS

Pineapple,Dragon Fruit, Passion Fruit, Watermelon & Berries

SORBET
Mango & Raspberry

g-gluten | d-daity | n-nuts | ve-vegan | s - seafood/shellfish | a - alcohol
All prices are inclusive of 5% VAT, 10% Service charge and 7% Municipality fees
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TIKIS

DRINK PACKAGES

ISLAND TIME - SOFT - 325

Dining with Non-Alcoholic Beverages

TIKI HOUSE - 425

House wine, spirits, house cocktails & beer

GOLDEN HOUR - BUBBLY - 525

Prosecco, house wine, spirits, house cocktails & beer

PARADISE - CHAMPAGNE - 625

Champagne, prosecco, classic.cocktails, house wine, spirits, house cocktails & beer

All puckuges include soft drinks, juices, tea & coffee.

SPIRITS

Ketel One Vodka
Tanqueray Gin “
Bacardi Superior Rum
Monkey Shoulder
Astral Blanco
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WINES

CHAMPAGNE
Laurent-Perrier La Cuvée Brut

PROSECCO
Bio Bio ‘Organic’ Spumante, Bella Storia

HOUSE WINES
Wild House, Chenin Blanc - Pink As Flamingo Rosé - Malbec, Andes Soul by Argento

BOTTLED BEER

Corona

COCKTAILS

CLASSICS
PALOMA : Astral Blanco, Agave, Grapefruit Soda
ESPRESSO MARTINI ; Ketel One Vodka, Coffee Liqueur, Espresso, Vanilla
MARGARITA : Astral Blanco, Agave, Lime Juice

HOUSE

KYOTO : Tanqueray Gin, Yuzu, Elderflower, Rosé Lemonade
FREDERICA': Ketel One Vodka, Italian Orange, Pineapple, Passionfruit, Vanilla

MOCKTAILS

Mango Tango - Virgin Majito

HOT & COLD

Soft Drinks - Juices - Tea - Coffee
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