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 Vegan, (V) Vegetarian, (G) Contains Gluten, (E) Eggs,  Spicy, (N) Nuts, 
(S) Shellfish, (F) Fish, (D) Dairy, (SE) Sesame, (PN) Peanuts

All prices are inclusive of 10% service charge, 5% VAT, 7% municipality fee.

If you have allergies or dietary enquiries please speak to our staff prior to ordering.

CEVICHES & TIRADITOS

RAW & MARINATED

SALADS

Trio of Mamazonia Signature Ceviches with Fried Calamari

Seabass, Coriander, Red Chili, Cancha, Roasted Sweet Potato

Tuna Loin, Sweet Soy Tiger Milk, Avocado, Nori

Seabass, Scallops, Octopus, Crispy Squid, Rocoto Tiger Milk, 
Chili, Coriander

Seabass, Sesame Oil, Black Sesame Seeds, Spring Onion, 
Fresh Ginger, Yuzu Ponzu, Daikon

Tuna Loin, Avocado, Aji Amarillo, Lime, Rocoto, 
Lettuce, Spring Onion

Mix Lettuce, Peanuts, Pomegranate, Mango, Chili, 
Garlic, Tamarind Sauce

Avocado, Pomegranate, Kumquat, Mango, Pineapple, 
Cherry Tomato, Mixed Leaves, Jungle Honey Dressing 

Mix Cabbage, Grilled Peppers, Grilled Corn, 
Vegan Parmesan, Yuzu Aioli

Burrata Cheese, Compressed Watermelon, Grilled Peach, 
Cherry Tomato, Rocket Leaves, Balsamic Glaze, Olive Oil

Salmon, Picante Mayo, Cucumber, Mango Chutney, 
Fresh Basil & Mint, Sweet Potato Curls

Seared Black Angus Tenderloin, Sesame Oil, Spring Onion, 
Yuzu Ponzu, Fresh Ginger, Daikon, Mamazonia Chimichurri

Seared Tuna Loin, Spring Onion, Yuzu Ponzu, Daikon

MAMA’Z CEVICHE PLATTER (G)(F)(S)(D)

CLASSIC CEVICHE (F)

CEVICHE NIKKEI (G)(F)

CARRETILLERO CEVICHE (G)(S)(F)(D)

NEW STYLE TIRADITO (F)(SE)

TUNA TARTARE CRISPY TACO (G)(F)

PAPAYA SALAD (N)(PN)(V)

TROPICAL SALAD (V)

GRILLED CORN SALAD (G)(SE) 

BURRATA SALAD (D)(V)

SALMON TARTARE PURI (G)(F)(SE)(E)

BEEF TATAKI (SE)

TUNA TATAKI TIRADITO (SE)(F)

265

69

82

89

Hamachi, Confit Rocoto Chili, Tiger Milk, Red Onion, 
Habanero Chili, Coriander, Cancha

HAMACHI ROCOTO TIRADITO (F)(D) 89

Cured Salmon, Beetroot Ponzu, Coffee Beans, Mangosteen Fruit, 
Tapioca Cracker, Togarashi, Lemon Zest

MAMAZONIA SAKE TIRADITO (F)(SE) 70

92

70

45

65

59

95

75

86

95



STARTERS

SKEWERS

Avocado, Chili, Banana & Tortilla Chips

Roasted Eggplant, Mozzarella Vegan Cheese, 
Asian Kaffir Sauce

Grilled Chicken Thigh, White Onion, Teriyaki Sauce

Beef Tenderloin Marinated with Classic Peruvian 
Anticuchera Sauce, Huancaina Sauce

Sous Vide Octopus, Cherry Tomato, Baby Potato, 
Mamazonia Chimichurri

Grilled Corn, Smoked Chipotle Mayo

Tex-mex Spice Rub, Sweet Corn, Vegan Parmesan Cheese, 
Togarashi, Smoked Paprika, Lime

Chicken, Prawns, Butter, Spring Onion, Garlic, Ponzu Sauce

Chipotle Grilled Chicken, Avocado, Pickled Red Onion, 
Coriander

Slow Cooked Beef Short Ribs, Pickled Daikon, Baby Gems, 
Huancaina Sauce 

Yucca, Emmental Cheese, Mozzarella Cheese, Sea Salt

Golden Fried Calamari, Aji Amarillo Tartar, Lime

Soft Shell Crab, Lime, Spicy Mayo, Guacamole, Pico De Gallo

Tajima Beef Top Side, Onion, Tomato, Garlic, Lime, 
Asian Kaffir Sauce

With Rock Salt
Chili Garlic (G)(SE) 

GUACAMOLE (G) 

EGGPLANT EMPANADAS (G) 

YAKITORI SKEWERS

BEEF TENDERLOIN SKEWERS (G)(D)

GRILLED OCTOPUS SKEWERS (S)

CHIPOTLE CORN ON THE COB (E)(D)(V)

CORN RIBS (G)(SE) 

TORI & EBI GYOZA (G)(D)(F)(S)

CHIPOTLE CHICKEN TACOS (two pieces) (D)

SHORT RIB BAO (G)(D)

CASSAVA BREAD (E)(D)(V)

CRISPY CALAMARI (G)(S)(E)(D)(F)

BLACK WIDOW SPIDER TACO (one piece)(G)(F)(E)(S)(SE)  

BEEF EMPANADAS (G)(D)

EDAMAME  

65

60

50

93

95

50

35

59

45

69

40

65

55

62

33
36
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SIGNATURE ROLLS

Chef Selections of Mama Zonia’s Signature Sushi and Sashimi

Crispy Shari Rice, Salmon Tartare, Smoked Mayo, Teriyaki, 
Korean Chili Paste, Baby Red Radish, Truffle Oil

Fried Prawn, Avocado, Salmon, Tobiko, 
Cucumber, Teriyaki Sauce

Prawn, Scallop, Avocado, Cucumber, Mix Tobiko, Furikake, 
Teriyaki & Spicy Sauce

Tuna Tartare, Spring Onion, Cream Cheese, Mango, 
Cucumber, Banana Tempura, Yellow Mamenori

Soft Shell Crab Tempura, Tuna, Avocado, 
Acevichada Sauce, Cancha

MAMA’Z SUSHI PLATTER (G)(F)(S)(SE)(E)

CRISPY SALMON (6 pcs.) (G)(SE)(F)(E) 

TIGER PRAWN (8 pcs.) (G)(E)(S)(F)

FUJI ROLL (8 pcs.)(G)(E)(S)(SE)(F) 

SMOKED TUNA (8 pcs.)(G)(E)(F)(D)  

SPIDER ACEVICHADO MAKI (8 pcs.)(G)(E)(S)(SE)(F)  

395

69

75

92

73

88

SASHIMI & NIGIRI  

NEW STYLE NIGIRI

(3 pcs. / 2 pcs.)
(F)(S) 

(F)(S) 
(2 pcs.)

SALMON

HAMACHI, Confit Rocoto Sauce, Chalaquita, Maldon Salt

TUNA, Foie Gras, Teriyaki Sauce, Truffle Oil

HOKKAIDO, Scallop, Passion Fruit Sauce, Aji Amarillo (E)

TUNA

HOKKAIDO SCALLOPS

45

70

68

70

50

55
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FISH & SEAFOOD

(To share between two people)
Sea Bream, Half Canadian Lobster, Scallops, Squid, 
White Onion, Argentinean Prawns,Chorrillana Kaffir Sauce, 
Lime, Sticky Rice

Grilled Fish Fillet, Xo Marination, Soy Sauce, 
Congee Rice, Fried Garlic, Fried Onion, Ginger, 
Sesame Oil, Sautéed Kangkong

Sea Bream, Prawns, Yucca, Habanero, Fresh Coriander, 
Bonito Flakes, Sticky Rice

Sea Bream Marinated In Aromatic Latin Chilies, Lemon Salt 
and Confit Garlic, Grilled Lemon

Hamour Fish, Prawns, Capsicum, White Onion, 
Coconut Milk, Coriander, Coconut Rice

800 gr. Canadian Lobster, Glazed with Red Yuzu Kosho Butter, 
Garlic Sauteed Baby Asparagus, Burn Lemon

GRILLED MIXED SEAFOOD PLATTER (D)(S)(F)

JOSPER SEA BASS CAZUELA (G)(F)(SE)(S)

HOT CEVICHE (S)(F) 

GRILLED WHOLE SEA BREAM 800 - 600KG (F) 

MOQUECA (F)(S) (To share between two people)

JOSPER GRILLED CANADIAN LOBSTER (S)(D)

435

150

165

185

245

430

MEAT & POULTRY

400gr. Slow Cooked Beef Short Ribs, Chili, Confit Garlic

Corn Fed Baby Chicken, Peruvian Spices, Miso Anticuchera 
Marination, Mix Salad, Parsley Vinaigrette

Beef Tenderloin, Mixed Bell Peppers, Onions, Soy Sauce, 
Ginger, Baby Tomatoes, Crushed Pepper, Sticky Rice

Slow Cooked Confit Duck Leg, Chifa Fried Rice, 
Kumquat Reduction, Spring Onions, Daikon-Carrot Pickle

Lamb Cutlets, BBQ Sauce, Jungle Beans Puree

MAMA’Z PRIME BEEF SHORT RIBS

WHOLE CORN FED BABY CHICKEN (G)(E)(D)

BLACK PEPPER BEEF (G)(S)

CONFIT DUCK CAZUELA (G)(S)(E)

BBQ LAMB CHOPS (G)

255

125

165

175

198

Smoked Tomato Mayo, American Cheese, Tomatoes, Lettuce, French Fries

All our steaks are served with French fries or house salad

250gm

220gm

300gm

200gm

GRILLED PICANHA (RUMP CAP) 
BLACK ANGUS MB +3 AUS

GRILLED TENDERLOIN BLACK ANGUS MB +3 AUS

RIB EYE BLACK ANGUS MB +3 AUS

BLACK ANGUS CHEESE BURGER AUS (G)(E)(D)

195

240

275

105

SAUCES
MAMAZONIA CHIMICHURRI

CREAMY PEPPERCORN SAUCE (G)(D)

PARSLEY BUTTER (D)
BBQ SAUCE (G)  

ROCOTO SAUCE  

15

15

15
15

20
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SIDES
FRENCH FRIES (G)  

STICKY RICE  

WOK SAUTÉ BROCCOLINI, GARLIC CHIPS, 
BURNT LEMON 

TRUFFLE MASHED POTATOES, CREAM CHEESE, HALLOUMI 
CHEESE (D)(V)

30

35

40

50
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VEGAN APPETIZERS

Avocado, Chili, Banana & Tortilla Chips

Fry Plantain, Guacamole, Wild Tomato Salsa

Roasted Eggplant, Vegan Mozzarella Cheese, 
Asian Kaffir Sauce

Mix Cabbage, Grilled Peppers, Grilled Corn, Vegan Parmesan,
Yuzu Aioli, Olive

Shimeji Mushroom, Pickled Daikon, Baby Gems, Basil, 
Mint, Vegan Mayo

Avocado, Cucumber, Asparagus, Spring Onion, 
Spicy Smoked Vegan Mayo

With Rock Salt
Chili Garlic (G)(SE) 

GUACAMOLE (G)  

TOSTONES (G) 

EGGPLANT EMPANADAS (G)  

GRILLED CORN SALAD (G)(SE)  

MUSHROOMS KARAAGE BAO (G)(SE) 

GREEN MAKI ROLL (6 pcs.) (SE)  

EDAMAME 

65

45

60

59

55

59

33
36

MAINS

Grilled Zucchini Marinated in Thyme and Garlic, 
Baby Asparagus, Sautéed Quinoa, Roasted Pumpkin 
and Carrot Sauce 

Tempura Batter, Portobello Marinated in Chimichurri, 
White Cabbage, Grilled Oyster Mushrooms with Rocoto BBQ, 
Tonkatsu Sauce, Avocado Wasabi Mayo, 
Truffle Oil, Spring Onion

Eggplant, Mix Capsicum, Shitake, Rigatoni Pasta, Crispy 
Shitake, Homemade Tomato Paste, Rocoto BBQ Sauce, Parsley

Red Coconut Milk Gravy, Tofu, Baby Green Eggplant, 
Green Tomato, Baby Corn, Baby Potatoes, Fresh Basil, Sticky Rice  

VEGAN GARDEN (G) 

OKONOMIYAKI MUSHROOMS (G)(SE) 

ASIAN KAFFIR RIGATONI (G) 

JUNGLE CURRY  

85

90

95

135
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DESSERTS

(To share between two people)
White Chocolate Mousse, Dark Chocolate Ganache, 
Coconut Ganache, Fruit Compote, Mango Sorbet, 
Cotton Candy Caramel

Sous Vide Compressed Pineapple, Grape Fruit & Pomegranate, 
Coconut Sauce, Pineapple Lime Sorbet, Orange Balsamic 
Nikkei Sauce

Grilled Banana, Caramelized Sugar, Coconut Crumble,
Coconut Sorbet

Classic Creamy Cheesecake, Cracker Crust Base
with Orange Mascarpone Topping

Caramelized Milk Molten Cake with Peruvian 
Lucuma Ice Cream

Mix Milk Sauce, Passion Fruit Ice Cream, Cotton Candy, 
Coconut Tuile

Chocolate (D)(N)(E)
Vanilla (D)(N)(E)
Mango 
Cocunut 

THE MANGO PANGO TREE (D)(E)(N)(V)

PINEAPPLE CARPACCIO 

BBQ BANANA 

CARAMEL MILK CHEESECAKE (G)(D)(E)(N)(V)

DULCHE DE LECHE FONDANT (G)(D)(E)(N)(V)

MAMAZONIA TRES LECHES (G)(E)(D)

ICE CREAM & SORBET SELECTIONS (per scoop)

85

50

52

58

60

62

20






