
Join us today on a fascinating culinary journey that evokes the flavors and tastes of my home, culture and roots.  
Let me take you from Tulum, San Jose and Lima to the shores of Cartagena, Caracas and Panama City, where the 

vibrant flavors of the Caribbean Islands and coastal countries touch the exotic shores of the Antillean Sea.

 I have carefully designed this menu to share a kaleidoscope of unique dishes that embrace both fire and ice.  
Savor the finest mixed seafood and meats cooked over an open fire (barbacoa) or navigate your way through  

an impressive selection of fresh Ceviches and Crudo at our Ceviche bar where we blend unique  
flavors using classic Peruvian techniques. 

Coming from a culture where food binds us all together - be it for occasions or a simple family dinner - we are all 
about sharing the stories of our days and the food in our plates, a tradition that we have kept alive to date;  

Jump on board with my culinary crew to immerse yourself in my curated signature dishes and shared plates  
that celebrate the age-old tradition of bringing people together for great food. 

We are also very proud of our Native Wood Grill as it gives our cooking its distinct flavors. Every day we  
fire it up in the morning and burn it long into the night, using sustainable woods and coconut husks  

to give our dishes their smoky chargrilled taste that is unforgettable. 

Finally, as our fiesta of flavors sails to its sweet conclusion, we encourage you to dip into our exotic selection of 
desserts featuring tropical fruits, rich chocolate, nuts, and native rum flavors - all ingredients native to Latin America. 

Last but not the least, to fully embrace the diversity of today’s colorful experience, we encourage  
you to choose a wide and eclectic selection of dishes and share them with your tribe. 

Buen provechos - enjoy! 
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Chef de Cuisine of Tamoka and Caña by Tamoka 



V - Vegetarian, A - Contains Alcohol, N - Contains Nuts, S - Shellfish, P - Pork, G - Gluten, D - Dairy. 

Gluten Free items are available upon request.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and 5% Value Added Tax.
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POSTRES 
DESSERTS 

V - Vegetarian, A - Contains Alcohol, N - Contains Nuts, G - Gluten, D - Dairy. 

Gluten Free items are available upon request. 

All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 
10% service charge and 5% Value Added Tax. 
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