MAITA

Wielcoma 10 MAITA, We are o Peruvian-Japanese restaarand, the firse Nikked rchen in the Nethedands. W have thiee cooking

wectitng The Covichior, The Sinhi Bar and The Bobiba. Out mesu b desdgied for sharing. We recommensd 300 dishes per peoson. Your

Hioms will] organies the arder of the dishes 10 be served, adlseding 1o our philosophy,

TO START WITH...

Edamame (V)
kaffir - togarashi - sea salt

Padrons
yuzu -miso - ponito flakes

o Fresh guscamole

famb

i

:

I

crispy corm tortiila

PARA PICAR

Dirty balls tempura (V) 4ps
tempura corn - togarashi - lime
coriander - [HIFTRESAN - TRy on Matkse

Empanada lomo saltado 2 ps
aji amarillo salsa

Crizspy rice spley tuna d ps

huancaing - gl sauce

Scallop a la parmesana #ps

parmesan = confit garlic - lime

Gyoza chicken 4 ps
ponau - xo mushrooms - sesame

Tartellete salmon 2ps
rocoto - green apple - salsa exfollo - Hoca

CEVICHE'S

NATIOMAL D051 OF FEEY

catch of thi day - tiger milk - sweet potato

o ~andons - chill - conander

Ceviche atin

furi = peomzn tiger milk - avocado

tegarashl - corn - corlander

Ceviche caretillero

catch af the day - puntillis - aji amarillo
thger milk - sweet potato - corm - corlander
Tiradito tuna

rococn tger milk - charcoal mayonalse -
avocado - haring caviar -cptinndur
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SUSHI

=% Acevichado roll Sps

tuna = ebi fry - avocado - acevichiado sauce

iy Anticuchero roll Bps

salmon = ebi fry - avocado - anticuchero sauce

Surf & turf roll &ps
thin slive beel - ebi fry - rocolo mavonnaise

Wakame rall (V)] 8ps
avocadn - cucumber - wakame: - pickled datkon

Ceviche roll 8ps
marinade fish - ajl amarillo - sweet potio

Torched salmon nigiri 2ps
Japanese mayvonnatse - wngl sauce - wasabi

Blue fin Tuna nigiri 2ps
wasabij - soy

Foie grass nigiri 2ps
yuen < kosho

Wagyu A5 nigiri 2ps
Japanese wagyu - wasabi - salt

Nigiri selection 4ps
toched salmon - blue fin wna
fode grass - wagyu AS

ROBATA

Miso Aubergine (V)

spring onions - radish - miso beure blanc

Pork belly
trud Tle teryaki - jerusalem artichoke - onbons

Black Cod
marinaded in miso - pickeld onjons - sake
bssrre bilanc

o4 Arroz con pollo

grilled chicken thigh - Peruvian rice - criolla
uchticuba saiuce - corlander - avocado

Rib eye stealk
chimichurri - uchucutySauce - otiloes

Japanese wagyu AS
wasabi - salt -peper

This menu does not st all the ingredients, If you have any allergies or distary requirements plesse inform yolr
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