
      

CHEF’S TASTING $175 | WINE PAIRING $135

IMPERFECTO ROYAL OSETRA CAVIAR (.5/1 oz) $75/$140 | ++ PERIGORD TRUFFLE $15/gm

MOUSSAKA CIGAR $22
Phyllo dough, smoked eggplant, ground lamb, pine nuts, goat-manchego cheese cream

FALAFEL $15
Latin tahini, sumac, cardamom

THE WHOLE KABOCHA $23
Roasted, leche de tigre, salad, pipián

ALADDIN BURRATA $27
Tamarind hummus, crispy lentil tabbouleh, apple compote

MADAI CRUDO $28
Sea bream, tahini salsa macha, avocado, green aguachile, tostada

CEVICHE $26
Lightly poached local shrimp, chile toreados dressing, sweet potato leche de tigre, rye chip

•••

CELERIAC $28
Roasted celery root, heart of palm, chimichurri, salsa cruda, tepache

‘
TRUFFLE TAGLIOLINI $28

Homemade pasta, sweet corn cream, asparagus, Pecorino, truffle

TIGER PRAWNS “A LA DIABLO” $36
Lemon-butter sauce, Imperfecto Cholula, house-made sourdough

RISOTTO CACIO E PEPE $32
Carolina Gold rice, Pecorino, cacio e pepe foam, artichoke confit, cacao nib mojito

STEAK TARTARE $31
Hand cut angus beef, house-made harissa, Aji amarillo toum, pickled tiny veggies, lavash

FOIE GRAS $37
Crispy plantain brioche, soursop compote, Parmigiano Reggiano, shaved truffle

•••

SWEET POTATO & LABNEH $28
Nixtamalized sweet potato, sumac seasoned labneh, crispy quinoa

LUBINA $48
Aged branzino filet, chanterelles, fish consommé, sunchoke kebab, bottarga aioli

COCHINILLO $51
Slow-roasted suckling pig, sauce Al Pastor, apple & bean tamal, honeyglow pineapple

DUCK MAGRET $48
Grilled nixtamalized carrot, sour beet, orange marmalade, sweet potato purée, jus

LAMB TERRINE $52
Robuchon pomme purée, red cabbage confit, lamb jus, truffle

A5 JAPANESE WAGYU $95
3 oz strip loin glazed with aged balsamic vinegar, torched to serve, taro root-parmesan terrine

•••

We will seek perfection. But we will never achieve it. We don't want to. We will be Imperfecto

A 5% service fee is included in your check.This charge is not a gratuity.


