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ANTIPASTI
NN
CEVICH
MINESTRONE 9 AN
DITALINI. PIGEON PEA. PUMPKIN.
KALE. PARMIGIANO
BURRATA 14 CLASICO PERUANO 17
MARINATED LOCAL TOMATO. FRESH CATCH. SEASONING
GRILLED BREAD PEPPER. CILANTRO. SWEET
POTATO. CANCHA
TUNA TARTARE 17
PERUVIAN CAUSA. PASSION FRUIT. MIXTO PERUANO 17
AVOCADO. SESAME SEED. FRESH CATCH. SHRIMP. OCTOPUS.
ROCOTO AIOLI. CRISPY PLANTAIN AJI AMARILLO CILANTRO. SWEET
POTATO. CANCHA
SMOKED FISH PATE 13
CONDIMENTI. EVERYTHING SPICE. THAI STYLE 17
CRISPY FRIED SHALLOTS CROSTINI FRESH CATCH. CHILI. COCONUT.
LEMON GRASS. CILANTRO. CRIPSY
POLPETTA 13 CALAMARI. PLANTAIN
BRAISED MEATBALL. PISTACHIO.
FONDUTA. NAPOLI SAUCE. GRILLED CAYMAN STYLE 17
BREAD FRESH CATCH. TOMATO. ORANGE.
SEASONING PEPPER. SCOTCH
BEEF CARPACCIO 16 BONNET. CILANTRO PLANTAIN
GRASS FED BEEF TENDERLOIN.
WHIPPED RICOTTA. MUSHROOM. AGUACHILE 17
CALABRESE CHILI. PARMIGIANO. SHRIMP. AVOCADO.
BREAD CRISPS TOMATILLO. JALAPENO.
CILANTRO. CHICHARRON
OCTOPUS ANTICUCHO 17
POTATO. AJI VERDE. AJI PANCA NIKKEI 17
PEPPER SAUCE TUNA. YUZU. TAMARIND. SOY.
CILANTRO. CANCHA
FRITTO MISTO DI PESCE 16
LIGHTLY FRIED SEAFOOD. NAPOLI
SAUCE. AGRESTO SAUCE.
TRIO PICK 3 STYLES 22
CECI FRIED CAULIFLOWER 10
SULTANA. ROASTED PEPPER.
CAPER. MINT YOGHURT
Pt
PANINI
AV aVava v
AGUA BURGER 17 TUNACAKES SANDWICH 16
NIMAN RANCH BEEF. LOCAL TUNA CAKES. LETTUCE
FONDUTA. MUSHROOM. TOMATO. SPICY RAW
CARAMELIZED ONION. MARINARA MOUSSE. FRIES
MUSTARD. TOMATO JAM.
FRIES SUNPOWER BURGER 15
HOMEMADE VEGAN PATTY.
SHRIMP SLIDER 7 (EACH) LETTUCE. TOMATO.
BRIOCHE BUN. COCONUT CRUST ONION. COLESLAW.
COLESLAW. AIOLI YUKA FRIES

NO SPLIT CHECKS PLEASE



ADD CHICKEN 9
ADD VEGAN PATTY 9 -

HEALTHY LUNCH

ADD SHRIMP 12 -
ADD TUNA CAKES 10 -

MISTICANZA SALAD 9
LETTUCES. CUCUMBER. TAHINI
DRESSING. CRUNCHY
VEGETABLES. SEEDS
QUINOA SALAD 12
AVOCADO. ROASTED RED PEPPER.
PICKLED RED ONION. CONFIT
TOMATO. OLIVES. CUCUMBER.
ALMOND
TABBOULEH 10
PEARLED BARLEY. CUCUMBER.
TOMATO. MINT. PARSLEY

PASTA
DOPPI RAVIOLI 29
CRAB MOUSSE. SHRIMP MOUSSE.
BEURRE BLANC. CARIBBEAN
LOBSTER
RYE GNUDI 21
MUSHROOM CONSERVA. SPINACH
BROWN BUTTER. BALSAMIC
PARMIGIANO
PAPPARDELLE 23
LAMB BOLOGNESE
RICOTTA SALATA. MINT
CONCHIGLIE 23
WHITE CONCH RAGU, SEASONING
PEPPER. PIMIENTO LEAF.
BREADCRUMB
SPAGHETTI QUADRATI 22
PISTACHIO PESTO. BURRATA
TANGERINE AGRUMATO
AGNOLOTTI DEL PLIN 26
CARNE MISTA. PORCHINI.
PARMIGIANO
RIGATONI 19
AMATRICIANA
OR
GRICIA
OR

CARBONARA
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ADD FISH 13
ADD OCTOPUS 15

LOCAL TOMATO SALAD

CRISPY CHICKPEA. GRILLED
HALLOUMI. POMEGRANATE. RED
ONION. MINT

AGUA CAESAR SALAD
LETTUCES. BOTTARGA. BREAD
CRUMB. PARMIGIANO

CEVICHE SALAD

FRESH CATCH. AVOCADO. SEASONING
PEPPER. CILANTRO. SWEET POTATO.
CANCHA. LETTUCES
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12

19

ENTREE

AGUA TUNA
YELLOWFIN. POTATO CROQUETTE.
MARKET VEGETABLES. YUZU AIOLI.
CHILI AlIOLI

SICILIAN MAHI
CAULIFLOWER. ROASTED GRAPE.
CAPER. RAW TOMATO MARINARA

SIMPLY SERVED
GRILLED DAY CATCH. VEGETABLES
ALLA GRIGLIA. LETTUCES

FISH AND CHIPS

BEER BATTERED GROUPER.
TRIPLE COOKED CHIPS.
MUSHY PEAS. TARTAR SAUCE

GRILLED “ENTRANA”

NIMAN RANCH SKIRT STEAK. SWEET
POTATO FRIES. LETTUCES. SALSA
VERDE

TORCINO CHICKEN

ALL NATURAL CHICKEN BREAST.
PARMESAN CRUST. CRISPY LOCAL
EGGPLANT. NAPOLI SAUCE.

SHRIMP SALTADO
GRILLED SHRIMP. SWEET POTATO
NOODLE. PEPPER AND ONION STIR FRY

ALL PRICES IN CAYMAN ISLANDS DOLLARS

15% GRATUITIES WILL BE AUTOMATICALLY ADDED TO YOUR BILL
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