
Welcome to Ocaso, the sunset restaurant where time fades,

and culinary borders vanish. Specialising in a kaleidoscope of

flavours from Mexico, Peru, and Japan, each plate is a

masterpiece, transporting you on a sensory journey across

three vibrant cultures. Our ingredients are meticulously

sourced from their native lands, honouring traditional

preparation methods.

Here, we invite you to co-create your journey; share your

preferences or favourite dishes, and watch as we artfully

infuse them with Ocaso's signature North Asian and Latin

American twist. With a wine cellar boasting over 300 precious

labels, every bite, sound, aroma, and sight connects two

continents through the art of food. 

CHEF KENGO

ありがとうございました 

BUENAS NOCHES, 



I N D U L G E N C E

CHEF MORIAWASE'S 
Sushi Rolls

Sashimi

Nigiri

42*

32

38

440*

310*

380*

Oscietra

Sevruga

CAVIAR 
Blinis, Egg, Capers, Sour Ceam

Beluga

(30 Grams)

CLASSIC PERUVIAN CEVICHE
Reef Fish, Chilli, Sweet Potato, Corn

OYSTERS 
Ponzu & Dashi, Orange Zest 

SEARED PREMIUM A5 WAGYU 
(100 Grams)
Miso Sauce, Soya, Lemon

NAUTILUS HOMEMADE FRESH TACOS 
Smoked Beef Brisket, Chicken Tinga, Maldivian Reef Fish, Shrimp,
Pico De Gallo, Guacamole, Lime 

(6 Pieces)

26

75*

88*

36

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



S M A L L  P L A T E S

22

26

27

CHICKEN KARAGE
Onion, Ginger Soya, Kewpie Mayo

TUNA TATAKI
Pan Seared Yellow Fin Tuna, Crispy Garlic, Ponzu & Ginger Sauce

SALMON & SCALLOP TIRADITO
Passion Fruit, Mustard, Mayo, Dill

MISO SOUP 
Tofu, Scallions, Dashi 

26

GYOZA 
Shrimp, Pork or Vegetables, Sesame Oil, Soya Sauce, Rayu 

(4 Pieces) 27

DIPS DE LA CASA
Tomato Salsa, Refried Beans, Mozzarella Cheese, Tortilla Chips 

22

EDAMAME                                                                                          
Sea Salt or Togarashi 

16
VEGETABLE TEMPURA
Lotus Root, Shitake, Asparagus, Broccolini, Enoki, Sesame Oil,
Tempura Sauce 

20

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



O C A S O’ S  R A W  B A R 

27

18
YASAI
Avocado, Lettuce, Chives, Cucumber, Mango 

25
SMOKED YAKUZA
Eel, Masago, Cream Cheese, Avocado, Eel Sauce

27FLAMED SALMON PACHIKAY
Asparagus, Daikon, Oyster Sauce, Sesame Oil 

23
SALMON
Salmon, Cucumber, Avocado

URAMAKI OR MAKI (6 Pieces) 
(1 Piece) OR TEMAKI 

SHRIMP TEMPURA
Shrimp, Avocado, Tobiko

52*
FAT DUCK
Foie Gras, Asparagus, Black Angus Tenderloin, Cucumber, 
Cream Cheese, Shaved Truffle

42*

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.

32TEKKA CHIRASHI 
Maldivian Tuna, Avocado, Cucumber, Spicy Coconut Sauce

28
NORI FURAI
Shrimp, Tobiko, Salmon Tartare, Teriyaki Sauce

HAMACHI JALAPENO
Crab, Avocado, Chives, Ponzu



L A R G E  P L A T E S

51

AJI PANCA OCTOPUS
Togarashi Breadfruit, Chalaquita, Truffle Edamame

58

SHITAKE ZOSUI 
Shitake, Rice, Miso, Kombu, Bonito Flakes, 
Dashi Poached Egg

33

47

67

36

SHOYU RAMEN
Soya Eggs, Nori, Scallions

PAN SEARED WHITE SNAPPER 
Mexican Cauliflower Rice, Mandarin & Jalapeno Sauce

TRADITIONAL LOMO SALTADO
Black Angus Beef Tenderloin, Soya Sauce, Tomato, 
Red Onions, Long-Grain Rice

MISO BLACK COD 
Baby Bok Choy, Ginger, Soya Sauce

72

120*

TERIYAKI YAKITORI 
Fire Roasted Chicken Thighs, Green Onions, Japanese Rice

48

98*BERKSHIRE “KUROBUTA” PORK CHOP
Yam Puree, Roasted Baby Carrots, Plum Sauce

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.

Pork

Beef

Chicken 



F R O M  T H E  R O B A T A  G R I L L
Served with roasted potatoes & grilled asparagus.

SAUCES

Yoshoku Sauce

Chimichuri

Blackberry Sauce

Beef Jus

Seven Chillies

Aji Amarillo

MACKA'S BLACK ANGUS STRIPLOIN MB6-7
AUSTRALIA

45 DAY DRY AGED DIERENDONCK RIBEYE 
BELGIUM

162*

186*

WESTHOLME WAGYU MB6-7 BEEF SHORT RIBS
AUSTRALIA 85

FIRST LIGHT FARMS VENISON LOIN 
NEW ZEALAND 70

172*

SAKE MARINATED HIBARU
Sake & Seaweed Butter

52

GRILLED LOBSTER MENTAIKO
Spicy Mayo, Tobiko, Miso

FIRE ROASTED PRAWNS 67

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



E N H A N C E  Y O U R  M E A L

MISO GLAZED EGGPLANT

MIRIN & SOY BROCCOLINI

MARINATED CUCUMBER SALAD

MEXICAN STYLE CORN ON THE COB

YUCA FRIES

HOMEMADE KIMCHI 14

14

14

14

14

14

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



S O M E T H I N G  S W E E T

Miso Caramel

SORBET

7ICE CREAM

21

7

PUMPKIN FLAN
Biscotti 

CINNAMON CHURROS
Chocolate Sauce or Caramel Sauce

CHOCOLATE FONDANT
Avocado Ice Cream

MATCHA CRÈME BRÛLÉE
Butter Popcorn

24

26

24

27

24SAKE PANNA COTTA
Japanese Cucumber Compote, Mirin Syrup

Spicy SesameAlcoholDairyVegetarian Vegan Raw Nuts Shellfish PorkDairy FreeGluten Free

IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER.
ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST. 

*THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.

Ginger & Quinoa

Green Tea

Jasmine

Lucuma 

Yuzu 

Mango

MOCHI
Dulce De Leche 

Strawberry 


	BUENAS NOCHES,
	CHEF KENGO

	INDULGENCE
	CAVIAR  Blinis, Egg, Capers, Sour Ceam
	(30 Grams)
	Beluga

	440*
	Oscietra

	310*
	Sevruga

	380*
	CHEF MORIAWASE'S
	Sushi Rolls
	42*
	Sashimi
	Nigiri
	OYSTERS  Ponzu & Dashi, Orange Zest
	(6 Pieces)

	75*
	SEARED PREMIUM A5 WAGYU  (100 Grams) Miso Sauce, Soya, Lemon

	88*
	CLASSIC PERUVIAN CEVICHE Reef Fish, Chilli, Sweet Potato, Corn
	NAUTILUS HOMEMADE FRESH TACOS  Smoked Beef Brisket, Chicken Tinga, Maldivian Reef Fish, Shrimp, Pico De Gallo, Guacamole, Lime



	SMALL PLATES
	EDAMAME                                                                                           Sea Salt or Togarashi
	DIPS DE LA CASA Tomato Salsa, Refried Beans, Mozzarella Cheese, Tortilla Chips
	MISO SOUP  Tofu, Scallions, Dashi
	GYOZA  Shrimp, Pork or Vegetables, Sesame Oil, Soya Sauce, Rayu
	(4 Pieces)
	VEGETABLE TEMPURA Lotus Root, Shitake, Asparagus, Broccolini, Enoki, Sesame Oil, Tempura Sauce
	CHICKEN KARAGE Onion, Ginger Soya, Kewpie Mayo
	TUNA TATAKI Pan Seared Yellow Fin Tuna, Crispy Garlic, Ponzu & Ginger Sauce
	SALMON & SCALLOP TIRADITO Passion Fruit, Mustard, Mayo, Dill
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



	O C A S O’ S  R A W  B A R
	URAMAKI OR MAKI
	(6 Pieces)

	OR TEMAKI
	(1 Piece)
	SHRIMP TEMPURA Shrimp, Avocado, Tobiko
	YASAI Avocado, Lettuce, Chives, Cucumber, Mango
	SALMON Salmon, Cucumber, Avocado
	SMOKED YAKUZA Eel, Masago, Cream Cheese, Avocado, Eel Sauce
	FLAMED SALMON PACHIKAY Asparagus, Daikon, Oyster Sauce, Sesame Oil
	TEKKA CHIRASHI  Maldivian Tuna, Avocado, Cucumber, Spicy Coconut Sauce
	NORI FURAI Shrimp, Tobiko, Salmon Tartare, Teriyaki Sauce
	HAMACHI JALAPENO Crab, Avocado, Chives, Ponzu

	42*
	FAT DUCK Foie Gras, Asparagus, Black Angus Tenderloin, Cucumber,  Cream Cheese, Shaved Truffle

	52*
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



	LARGE PLATES
	MISO BLACK COD  Baby Bok Choy, Ginger, Soya Sauce
	PAN SEARED WHITE SNAPPER  Mexican Cauliflower Rice, Mandarin & Jalapeno Sauce
	TRADITIONAL LOMO SALTADO Black Angus Beef Tenderloin, Soya Sauce, Tomato,  Red Onions, Long-Grain Rice
	120*
	SHITAKE ZOSUI  Shitake, Rice, Miso, Kombu, Bonito Flakes,  Dashi Poached Egg
	TERIYAKI YAKITORI  Fire Roasted Chicken Thighs, Green Onions, Japanese Rice
	AJI PANCA OCTOPUS Togarashi Breadfruit, Chalaquita, Truffle Edamame
	BERKSHIRE “KUROBUTA” PORK CHOP Yam Puree, Roasted Baby Carrots, Plum Sauce

	98*
	SHOYU RAMEN Soya Eggs, Nori, Scallions
	Chicken
	Pork
	Beef
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



	FROM THE ROBATA GRILL
	Served with roasted potatoes & grilled asparagus.
	MACKA'S BLACK ANGUS STRIPLOIN MB6-7 AUSTRALIA
	162*

	45 DAY DRY AGED DIERENDONCK RIBEYE  BELGIUM
	186*

	WESTHOLME WAGYU MB6-7 BEEF SHORT RIBS AUSTRALIA
	FIRST LIGHT FARMS VENISON LOIN  NEW ZEALAND
	SAKE MARINATED HIBARU Sake & Seaweed Butter
	GRILLED LOBSTER MENTAIKO Spicy Mayo, Tobiko, Miso
	172*

	FIRE ROASTED PRAWNS
	SAUCES
	Yoshoku Sauce
	Chimichuri
	Blackberry Sauce
	Aji Amarillo
	Beef Jus
	Seven Chillies
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.



	ENHANCE YOUR MEAL
	HOMEMADE KIMCHI
	YUCA FRIES
	MEXICAN STYLE CORN ON THE COB
	MARINATED CUCUMBER SALAD
	MIRIN & SOY BROCCOLINI
	MISO GLAZED EGGPLANT
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.


	SOMETHING SWEET
	SAKE PANNA COTTA Japanese Cucumber Compote, Mirin Syrup
	PUMPKIN FLAN Biscotti
	MATCHA CRÈME BRÛLÉE Butter Popcorn
	CINNAMON CHURROS Chocolate Sauce or Caramel Sauce
	CHOCOLATE FONDANT Avocado Ice Cream

	MOCHI
	Dulce De Leche
	Strawberry
	Mango

	ICE CREAM
	Green Tea
	Miso Caramel
	Ginger & Quinoa

	SORBET
	Lucuma
	Yuzu
	Jasmine
	IF YOU HAVE A FOOD ALLERGY OR ANY SPECIAL DIETARY REQUIREMENT, PLEASE INFORM YOUR WAITER BEFORE YOU PLACE THE ORDER. ALL PRICES ARE IN US DOLLARS AND EXCLUDE 10% SERVICE CHARGE AND 17% GST.  *THESE ITEMS ARE NOT INCLUDED IN THE HALF BOARD MEAL PLAN.




