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MENU BRILLO

\\
70 per guest i\
To be enjoyed by the whole table N

PARA EMPEZAR ﬁ \

ga A\
Guacamole  GF @ N

Charred tomato, red onion, corn tortilla N

Rock Shrimps Chicharrones GF [
Green chilli sauce, lime

Beetroot Tacos V
Goat cheese, aji amarillo, candied walnuts

Classic Sea Bass Ceviche < GF \\
“Leche de tigre”, red onions, sweet potato, jumbo corn

Salmon Tiradito
Green tomatio, yuzu tobiko ;/ V

PLATOS FUERTES -

Salmon GF ¢
Aji panca, cucumber, apple, jalapefio .

|
Baby Chicken GF 7/ y
Aji panca, coriander aioli, lemon r

COYA Patata Bravas < V, GF \
Smoked tomato salsa, Peruvian cheese salsa \\\ |

POSTRES >)‘dl )

Churros de Naranja V
Orange & lime churros, milk chocolate & dulche de leche ‘

coyarestaurant.com | @coyamayfair | #coyamayfair I /
4

All prices are listed in GBP & are inclusive of VAT.
A discretionary 13% service charge will be added to your bill.

C« Global Signature Dish (V) Vegetarian (VG) Vegan (GF) Gluten Free
If you have allergies or dietary enquiries, please speak to y ‘ ‘
our staff prior to ordering. /
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MENU ALEGRIA

\\
95 per guest i\
To be enjoyed by the whole table N

PARA PICAR \C\“\I |

Guacamole < GF A\
Tuna tartare, Peruvian salsa, corn tortilla 6) A\

Chicken Anticuchos < GF )
Aji amarillio, tamarind, chives

Wagyu Beef Empanadas I
Salsa de ajo I

PARA EMPEZAR V.

Sea Bream Ceviche GF \
Aji amarillio, sweet potatoes, choclo, crispy squid \

Spicy Yellowfin Tuna Ceviche i
Chilli, ponzu, sesame, crispy rice f

Yellowtail Tiradito 7y
Green chilli sauce, daikon, orange tobiko Z

PLATOS FUERTES -

Whole Sea Bream
Salsa verde, smoked tomato relish

Spicy Beef Tenderloin N4 ¢/
Crispy garlic, pickled chillies r’/ /

Aubergine & Cucumber V, GF
Aji verde salsa

\
)
Roasted Pumpkin V, GF \\\ .
Rocoto honey, Peruvian mint

POSTRES N|/

Churros de Naranja V
Orange & lime churros, milk chocolate & dulche de leche .

Tarta de Queso GF i
Manchego cheesecake, buckwheat & sour cherry preserves [

All prices are listed in GBP & are inclusive of VAT.
A discretionary 13% service charge will be added to your bill.

 Global Signature Dish (V) Vegetarian (VG) Vegan (GF) Gluten Free
If you have allergies or dietary enquiries, please speak to ‘
our staff prior to ordering. /
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MENU ENCANTO

N
120 per guest N
To be enjoyed by the whole table N

PARA PICAR AR \\\ |

\
Guacamole © GF ﬁ@‘a \ N

Crab tartare, Peruvian salsa, corn tortilla

] Crab Toast ]
Celeriac, mango, Oscietra caviar

Wagyu Bao ' i
Truffle emuIS|on rocket

Chicken Anticuchos < GF -
Aji amarillio, chives N

PARA EMPEZAR N

Ceviche Mixto GF ) 2\
Prawns, crispy squid, coconut, plantain i

‘Halibut Tiradito )
Yuzu, honey, Oscietra caviar, pink pepper, truffle oil )/ )

Crab Causa
Potato, avocado, aji amarillo, tomato ‘

PLATOS FUERTES

Grilled Tiger Prawns GF g
Chilly salsa, soy, spring onion e

|
Chilean Wagyu Sirloin (Grade 4-5) GF /’/
Chimichurri, salsa criolla r

Wood-Fired Winter Vegetables V, GF
Aji rocoto butter, huacatay \:\

Purple Potato Gratin V, GF \ \‘
Aji amarillo, truffle Peruvian sauce >)‘
I 4

POSTRES

] Churros de Naranja V 4
Orange & lime churros, milk chocolate & dulche de leche /

_ Palomitas ) I
Pop corn vanilla mousse and miso caramel ‘ /
/

All prices are listed in GBP & are inclusive of VAT. y 0
A discretionary 13% service charge will be added to your bill. .

< Global Signature Dish
(V) Vegetarian (VG) Vegan (GF) Gluten Free
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MENU FIESTA

A\
145 per guest N
To be enjoyed by the whole table N

PARA PICAR 7 \\\\ |

~Guacamole  GF _ ﬁa N
Peruvian salsa, patacones, caviar

N
Lobster Bao
Apple celeriac, coleslaw, Oscietra caviar i N
|
Wagyu Beef Taco
Truffle , bell peppers, aji rocoto, egg yolk N /
Chicken Empanadas \o
Salsa de ajo A\
PARA EMPEZAR N
COYA Grand Ceviches & Tiraditos i 1
A selection of our finest ceviches and tiraditos,
dressed in vibrant leche de tigre ,/ !
Additional caviar 15 v
PLATOS FUERTES -
Lobster Cazuela /
Bomba rice, salsa criolla, saffron, coriander !
¢/
Australian Wagyu Tomahawk (Grade 4-5) ! ///
Padron peppers, guasacaca, salsa criolla r' /

Brussel Sprouts V
Anticuchera glaze, crispy quinoa \:\

Baby Potatoes V, GF

Aji amarillio truffle butter sauce “
| /
POSTRES 4
Dessert Platter -
COYA'’s signature selection of our finest desserts, / y A
paired with fresh fruits & house made sorbets I

All prices are listed in GBP & are inclusive of VAT.
A discretionary 13% service charge will be added to your bill.

 Global Signature Dish (V) Vegetarian (VG) Vegan (GF) Gluten Free
If you have allergies or dietary enquiries, please speak to ‘
our staff prior to ordering. /




