
YOPO x Playa Dubai

10-Course Tasting Menu  |   £125 per person

Vegetarian (V) / Vegan (Ve). If you have any allergies or food intolerance, please advise a member of staff. 
All prices include VAT. A discretionary 15% service charge will be added to your bill.

SMALL PLATES

Wagyu Causa - Oyster Shot
Peruvian Potato, Ají Amarillo, Wagyu Ribeye, Rocoto & Leche de Tigre

Octopus Empanadas
Squid Ink Pastry, Grilled Octopus, Roast Onion & Black Olive Filling

COLD STARTERS

Oyster Ceviche
Gillardeau Oyster, Zetas, Smoked Emulsion, Choclo, Cancha Corn & Seafoam

Yellowtail Tiradito
Sashimi of Yellowtail, Sweet Potato & Chilli Dressing, Herb & Yoghurt Cream, Finger Lime & Plantain

HOT STARTERS

Wagyu Anticucho
Peruvian Street Food, Wagyu Tenderloin marinated with Ají Panca, Chimichurri & Rocoto

Fried Gambas, Sherry Vinegar & Plum
XL Prawn, Tempura Fried, dusted with Sherry Vinegar Powder, Preserved Plum & Ancho Chilli Condiment

MAINS

48-Hour Short Ribs
Slow-cooked Beef Ribs, Chifa Touches, Zapallo & Ají Amarillo

Green Bomba Rice, Turbot, Wild Mushrooms & Grilled Avocado 
Sharing Style Bomba Rice, Grilled Turbot with Pineapple Butter, Sauteed Wild Mushroom, Charred Avocado & 

Barbequed Grelot Onions

DESSERTS

Lucuma Childhood Dreams
Tres Leches Sponge Cake, Lucuma Fruit, Raspberry & Roasted Pistachio

Xoco Chocolate, Passionfruit & Guava Alfajores
Hazelnut Short Bread, Dulce de Leche, Salted Hazelnut Praline, Xoco Chocolate, Guava & Passion Fruit Jam


