SCOVILLE SCALE

1,400,000 --2,200,000 Carolina Reaper
¢ 1,200,000 - 2,000,000 Trinidad Scorpion
855,000 - 1,041,427 Ghost Pepper
I N T H I S 425,000 - 577,000 Chocolate Habanero
i P O %350,000 - 577,000 Red Savina Habanero
s i ? 125,000 - 325,000 Fatali
@ 2 i 1 100,000 - 350,000 Habanero # HABAN E Ro
(% s 100,000 - 350,000 Scotch Bonnet Habanero chili peppers are
@1] Y Sl g S nyepper considered to be the hottest edible
% o 30,000 - 50,000 Cayenne Pepper .
h 30,000 - 50,000 Tabasco Pepper chili in the world.
- 15,000 - 30,000 Arbol
@ 3 i ' ’ ‘2;332 , fg:ggg ﬁi:;:ga:epper If you are a chili lover try our
5 ! - e 1,000 - 1,500 Poblano
OF QUESADIL ; : A % 500 - 2,500 Anaheim
LA 1 i - - ’ - 100 - 500 Pepperoncini
” . = - ) _ %y (0] Bell Pepper

RUSTICA

06
TACO
TASTING TRAY

08

SIGNATURE
12-HOUR SLOW
COOKED LAMB

10

GRILLED SALMON
FILLET

YUZU MISO

12

MAKI ROLLS
PRAWN TEMPURA
MAKI

DESSERTS
ICE CREAM SUSHI

18 OUR LOVE FOR THE ART OF CULINARY
MARGARITAS

BEERITA

Poco Loco is a modern Latin American restaurant where the flavors of traditional dishes meet today's
urban Latin lifestyle. Poco Loco's cuisine aims to create sophisticated dishes from the South American
continent, which are mainly coined by the influence of countries likes Peru, Mexico and Japan -
stemming from the fusion of Japanese and Peruvian cuisine known as Nikkei.

The roots of this fusion lie in the importance both traditions give to fresh fish - combined with limes,
corn, aji peppers, yucca and the many varieties of potatoes which Peruvians prize so highly. These flavor
combinations bring together the best of the elegant and delicate cuisine of Japan with the freshness
* and spicy punch of Peru.

Zg‘fg ég;c;%eﬁ;gi;c;%’tgzgg Zé/h?o(:glfglsr’r Z:,-,k The food is delivered to the table in grazing-style on a first prepared - first served basis, that are
or gluten. Therefore if you have a food allergy designed to be shared offering diners a selection of small plates and larger dishes, alongside an

or a special dietary requirement please inform innovative range of mocktails.

a member of the service team.



- TABLE-SIDE GUACAMOLE & iy : Pt -
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TABLE-SIDE GUACAMOLE &
HOMEMADE TORTILLA CHIPS

STUFFED JALAPENO PEPPERS ()
ORIGINAL RANCH DRESSING

CRISPY CALAMARI RINGS (¢)
SMOKY CHIPOTLE MAYO

QUESADILLA RUSTICA (¢
FOUR CHEESE, HABANERO CHILI,
TOMATO & CHIMICHURRI

ADD CORN FED CHICKEN

ADD BRAISED BEEF

BUFFALO CHICKEN WINGS
STICKY HOMEMADE BBQ SAUCE

POCO LOCO MIXTO PLATTER (¢
QUESADILLA TRADITIONAL,
NACHOS & BUFFALO CHICKEN WINGS

POCO LOCO NACHOS

MELTED JACK CHEESE, PICO DE GALLO,

JALAPENOS, PINTO BEANS, GUACAMOLE & SOUR CREAM
ADD CORN FED CHICKEN

ADD USDA CHOICE SIRLOIN

(G) CONTAINS GLUTEN, (N) CONTAINS NUTS, (S) CONTAINS SHELLFISH

QUESADILLA RUSTICA

S
BN y ! ”




TACO TASTING TRAY

BEEF FILLET
/- SKEWERS

LARGE PLATES

FAJITAS ()

220G USDA PRIME FILLET STEAK
200G USDA CHOICE SIRLOIN
CORN FED CHICKEN

BLACK TIGER PRAWNS

MIXED FAJITA

ASSORTED ROASTED VEGETABLES

BEEF FILLET SKEWERS
BABY PEPPERS, CHIMICHURRI & SALSA ROJA

BURRITOS (g

FLOUR TORTILLA WITH YOUR CHOICE OF FILLING
CORN FED CHICKEN

SLOW BRAISED BEEF

ASSORTED ROASTED VEGETABLES

SOFT-SHELL CRAB,
AVOCADO & CHIPOTLE MAYO (s)

SLOW BRAISED LAMB SHOULDER
SALSA CHILI PASILLA

GRILLED CHICKEN AL PASTOR,
TOMATILLO SALSA & PINEAPPLE

SLOW BRAISED BEEF, SALSA ROJA &
HABANERO ONIONS

CORN TRUFFLE, ROASTED CORN,
JALAPENO & LIME

TACO TASTING TRAY (ONE PIECE OF EACH) (s)

(G) CONTAINS GLUTEN, (N) CONTAINS NUTS, (S) CONTAINS SHELLFISH
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SIGNATURE PLATES

SALADS AED AED
SHAKE “N" MAKE () 56 12-HOUR SLOW COOKED 118
QUINOA, FETA, AVOCADO, CUCUMBER, LAMB BARBACOA
TOMATO, CORN & ACHIOTE DRESSING PASILLA CHILE SALSA & FRESH CORN TORTILLAS
CAESAR SALAD (¢ 52 POCO LOCO BEEF BURGER (¢ 88
ADD USDA CHOICE SIRLOIN +26 JACK CHEESE, HABANERO ONIONS,
ADD CORN FED CHICKEN +26 SALSA ROJA & SWEET POTATO FRIES
ADD TIGER PRAWNS (s) +26
DAIKON BOUQUET SALAD 56 USDA PRIME CUTS, GRAIN-FED, 120 DAYS
WHITE RADISH, GREEN LEAVES, NEW YORK STRIP 330G 138
ASPARAGUS, GINGER DRESSING, FILLET STEAK 220G 178
ROASTED RED BELL PEPPERS & CHIVES FILLET STEAK 350G 268
ALL STEAKS ARE SERVED WITH CHIMICHURRI
& SALSA ROJA, DAIKON SALAD &
BAKED SWEET POTATO
SIDES
ROASTED SWEET POTATOES 32
GREEN RICE 18
CORIANDER, PARSLEY, GARLIC & LIME
SWEET POTATO FRIES 24
SMOKED CHILI DIP
PINTO BEANS 24
CHORIZO SPICES
e
GUACAMOLE 26
FRENCH FRIES 24
SAUTEED GREEN BEANS, HONEY 25
& SESAME

¥

éUSDA NEW YORK STRIP -

. L ™

SAUTEED GREEN BEANS, e o
HONEY AND SESAME - PINTO BEANS

=

(G) CONTAINS GLUTEN, (N) CONTAINS NUTS, (S) CONTAINS SHELLFISH

n -..I.-"J.E_ i..'r'
GREEN RICE




NIKKEI CUISINE

THE JAPANESE-PERUVIAN CULINARY SENSATION GRILL AED
PERU'S CULINARY TRADITION IS A SMORGASBORD OF THE

VARIOUS CULTURAL INFLUENCES WHICH HAVE SWEPT OVER GRILLED SALMON FILLET 98
THE SOUTH AMERICAN COUNTRY. ONE SUCH CULTURAL YUZU MISO (g)

INFLUENCE WAS JAPAN, AND THE COMBINATION OF CUCUMBER & HERB SALAD & LIME

JAPANESE AND PERUVIAN CUISINE KNOWN AS NIKKEL

HALF CORN FED 98
SPATCHCOCK CHICKEN ()

ROCOTTO MISO, CUCUMBER & HERB SALAD & LIME

THE PARTICULAR ROOTS OF THIS FOOD FUSION LIE IN THE
SIGNIFICANCE BOTH TRADITIONS GIVE TO FRESH FISH, AS
JAPANESE SUSHI, BUOYED BY PERU'S THRIVING FISHING
INDUSTRY, MIXES PERFECTLY WITH THE CEVICHE WHICH IS AT

THE CENTER OF MANY PERUVIAN MENUS. BEEF RIBS 128

COOKED 12HRS ON AJI PANCA GLAZE,
CRISPY LOTUS ROOT & LEMON

GRILLED OCTOPUS

GRILLED OCTOPUS 138 L
AJI LIMO PUREE & KIZZAMI WASABI SAUCE Y A
CEVICHE AED
- LUNCH BENTO BOX 138
YELLOWFIN TUNA CEVICHE 58 MIXED SALAD, MAKI SELECTION, GREEN RICE TEPPAN
GUAJILLO CHILI DRESSING, CORIANDER & SESAME SUSHI AND SALMON CEVICHE
SEA BASS CEVICHE 68
AMARILLO CHILI & LIME, . B‘EEF RIBS
SWEET POTATO & CHIVE OIL i
.‘f - a
2 o o
NIKKEI CEVICHE 58 £ Gy ' o

YELLOWTAIL, PRAWNS & CALAMARI,
CHERRY TOMATOES, RED ONION,
YUZU TRUFFLE DRESSING

CEVICHE SELECTION 68
ATASTER OF OUR THREE FAVORITE CEVICHE'S

\

CEVICHE SELECTION
" "'J
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MAKI ROLLS s pieces

CRAB-TUNA DYNAMITE URAMAKI (s)
SOFT-SHELL CRAB, CUCUMBER,
TOBIKO, CHILI & MAYO

SALMON DRAGON ROLL
SALMON, AVOCADO, TURKEY BACON,
CUCUMBER & TOBIKO

SPICY TUNA ROLL

YELLOWFIN TUNA, TOGARASHI PEPPER,
WASABI MAYO, CHIVES & CRISPY SWEET
POTATO, CUCUMBER

SPICY T‘i’*o-”/

. ; e

CRAB DYNAMITE URAMAKI

8 PIECES

SURF & TURF URAMAKI (s)
SOFT SHELL CRAB, TIGER PRAWNS,
BEEF FILLET & UNAGI SAUCE

PRAWN TEMPURA MAKI
WITH MASAGO AVOCADO &
AJI AMARILLO MAYO

CHICKEN TERIYAKI SMOKY ROLL
TERIYAKI SAUCE, CREAM CHEESE,
WASABI MAYO, MASAGO, CUCUMBER

& TEMPURA SPARKLES

HOISIN DUCK URAMAKI

DUCK CONFIT, FOIE GRASS, CUCUMBER,
CHIVES, SHIMEJI SPICY, TRUFFLE GROUND &
CHOCOLATE-HOISIN SAUCE

EEL MAKI

MANGO, MASAGO, CUCUMBER, BONITO FLAKES,
ENOKI MUSHROOM, UNAGUI SAUCE &

AJI AMARILLO MAYO

SUSHI BURGER (5 PIECES)

BEEF PATTY, CHERRY TOMATO, SPRING ONION,
VEAL BACON, SESAME SEEDS, SWEET SOY

& SEASONAL MUSHROOMS

SUSHI BOAT (24 PIECES)
SELECTION OF 3 ROLLS OF YOUR CHOICE

(G) CONTAINS GLUTEN, (N) CONTAINS NUTS, (S) CONTAINS SHELLFISH

SUSHI BOAT ©

NS TEMPU
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SURF & TURF URAMAKI ==
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- GINGER & WHITE CHOCOLATE ,I DULCE DE LECHE
' | CHEESECAKE .

DESSERTS AED

CHURROS ¢ 32
CINNAMON SUGAR & CAJETA SAUCE

GINGER & WHITE CHOCOLATE 38
CHEESECAKE (o)
CARAMELIZED BANANA

TRES LECHES (o) (N) 34
3 MILK SOAKED CAKE, VANILLA & PISTACHIO

ICE CREAM SUSHI 46
COOKIES & CREAM, CHOCOLATE GANACHE
SELECTION OF 28
ICE CREAMS & SORBETS

FLAVORS OF THE DAY

POCO LOCO BOAT 150
WITH A SELECTION OF OUR HOMEMADE
DESSERTS & TROPICAL FRUITS

SELECTION OF ICE CREAMS - ____.'"-
& SORBETS




LEMONADES

LEMONADE

MINT LEMONADE
CUCUMBER LEMONADE
PINK LEMONADE

AZUL LEMONADE




MARGARITAS AED

BEERITA - CLASSIC MARGARITA WITH A 38
BOTTLE OF ESTRELLA MALT BEVERAGE

CLASSIC MARGARITA 32
MANGO & PASSION FRUIT MARGARITA 32
STRAWBERRY COCONUT MARGARITA 32
KIWI MARGARITA 32




STRAWBERRY
YOGHURT MILKSHAKE
=

LEMON & MINT ICED TEA
RED BERRIES ICED TEA
ICED LATTE
FRAPPUCCINO

STRAWBERRY YOGHURT MILKSHAKE
POPCORN MILKSHAKE

TIRAMISU MILKSHAKE

BERRY MILKSHAKE

CHOCOLATE MILKSHAKE

ACAI SMOOTHIE
HEALTHY ACAI FRUIT SMOOTHIE WITH COCONUT WATER

LEMON & MINT ICED TEA

ICED LATTE




AED AED SOFT DRINKS

PINA COLADA 39 ORANGE y1o) HERBS DRAUGHT MALT BEVERAGE

CLASSIC MOJITO 28 GREEN APPLE 25 ESTRELLA MALT BEVERAGE
OUR NON-ALCOHOLIC TWIST ON THIS CLASSIC DRINK

WATERMELON 32 JARRITOS
CHICHA MORADA 28
TYPICAL PERUVIAN, MADE FROM PURPLE CORN, PINEAPPLE 32 SODAS
FRUITS & SPICES
MOCTEZUMA 28
ENERGETIC DRINK MADE OF BANANA,
PASSION FRUIT, ORANGE & PINEAPPLE
HORCHATA 28
MEXICAN RICE BASED DRINK WITH HINTS OF DATES,
CINNAMON & ALMONDS (N)
POCO LOCO TIKI STYLE 32
PINEAPPLE BASED DRINK WITH A TOUCH OF PUMPKIN SPICE
ROSEMARY CHILI SPLITTER 32

CRANBERRY & MANGO MIX SPICED UP WITH ARBOL CHILI

SANGRIA 38
RED FRUITS SPARKLED UP WITH GINGER ALE

ESPRESSO
DOUBLE ESPRESSO 18
AMERICANO 18
CAPPUCCINO 22
MACCHIATO 15
CAFFE LATTE 22
HOT CHOCOLATE 22
HIBISCUS/BLACKCURRANT TEA 20
LEMONGRASS TEA 20
ENGLISH BREAKFAST TEA 20
CHAMOMILE TEA 20

d

POCO LOCO TIKI STYLE ROSEMARY CHILI SPLITTER

WATER

SPARKLING WATER
STILL WATER
LOCAL WATER 33 CL






