IHE
WEEP END




slasless

GHARRED EDAMAME

sweet, spicy, salted,

toasted sesame seed oil, togarashi 14
YUCA FRIES

thick-cut, togarashi huancaina sauce 14
PAPAS FRITAS

thick-cut fries, aji amarillo sauce 14
SHISHITO PEPPERS

sal de maras, sesame seed, gyosho 18
KUROBUTA GYOZA

pork dumpling, ponzu sauce, togarashi 18

AJI AMARILLO CHILI QUESO
house-fried chips 18

TEBASAKI CHICKEN WINGS

pickled vegetables, yuzu ranch 18

served with seaweed salad
or yuca fries

AHI TUNA BAO*

tuna, sesame, chives, sriracha aioli,

nori dust, ginger orange gel 28
CRISPY CHICKEN BAO

aji amarillo-marinated chicken thigh,

peruvian pickled vegetables, cilantro aioli 22
KAKIAGE BAO

tempura cauliflower, tamago, fried onion,

leeks, togarashi, cilantro miso aioli 20

20% service charge for parties of 6 and above will be added to
your check for your convenience

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.




DEEP END SEAFOOD PLATTER*

serves four 10

GEVICHE NIKKEI*

bigeye tuna, red miso, leche de tigre, seaweed,
pickled cucumbers, sesame seeds, cancha,
avocado purée, fresno chilies, shiso & mint oil

= served with plantain or wonton chips 28

SALMON CEVICHE*

salman, white miso, leche de tigre, avocado pureée,
choclo, edamame, scallions, seaweed, cilantro &
chili oil, crispy salmon skin

= served with plantain or wonton chips 24

cocklails

SOUTH AMERIGAN GLASSICS

KARAAGE POLLO

japanese fried chicken, togarashi,
rocoto aioli, tostones, cilantro crema 32

LOMO SALTADO*

peruvian sautéed tenderloin, vegetables,
french fries, fried egg, sesame seed 38

DUCK BREAST

purple potato purée, aji racoto, baby spinach, choclo 52

WAGYU SIRLOIN*

peruvian spice rub, chimichurri,
black truffle, wakame 62

PISCO SOUR

barsol pisco primero quebranta,
key lime, aquafaba, angostura bitters

CAIPIRINHA

leblon cachaga, lime, seasonal fruit

COLOMBIAN ESPRESSO MARTINI

ketel one vodka, kahlua, illy espresso

INNOVATIONS

ARCHIPELAGO

mizu shochd, campari, raspberry,
lemon, pineapple, chocolate bitters

TOKI HIGHBALL

suntory toki, fever-tree club soda,
clearwater custom essence

CHAKAI

bombay sapphire gin, genmaicha tea,
ginger, yuzu, saline

GOLDEN BERRY SPRITZ | NON-ALGCOHOLIC

lyre's spritz, non-alcoholic sparkling wine,
gooseberry

FROZEN

PISCO SOUR

barsol pisco primero quebranta, cointreau, key lime

FROSE

tito's handmade vodka, roseé juice, strawberry, mint

PEAR OF PISCO

lapostolle pisco blanco, pear juice,
ginger, lime

SPICY MARGARITA

casamigos blanco, cointreau, lime,
peruvian spiced rim

17

20

17

19

18

19




GAPOSALDO, BRUT PROSEGCO
veneto, italy 15160

FERRARI, BRUT PROSECCO TRENTO DOG
trentino, italy 88

SCHRAMSBERG “MIRABELLE™ BRUT SPARKLING

north coast, california 22188

DOMAINE CARNEROS, BRUT SPARKLING

carneros, california 92

TAITTINGER “LA FRANCAISE™ BRUT GHAMPAGNE

reims, france 149

UNE FEMME “THE GALLIE™ SPARKLING ROSE

napa valley/sonoma, california, 187mL 21

vhile 8 1036

PIGHIN, PINOT GRIGIO

friuli-venezia giulia, italy 14156

VILLA MARIA “EARTH GARDEN™ SAUVIGNON BLANC

marlborough, new zealand 15160

STAGS LEAP WINERY, SAUVIGNON BLANG

napa valley, california 72

CHATEAU STE. MIGHELLE, RIESLING

columbia valley, washington 56
SONOMA-CUTRER

“RUSSIAN RIVER RANCHES™ CHARDONNAY

sonoma coast, california 16| 64

COLUMBIA GREST “GRAND ESTATES™ CHARDONNAY

columbia valley, washington 52

FLEURS DE PRAIRIE, ROSE

cotes de provence, france 14156

DOMAINE DE BEAURENARD “BIOTIFUL FOX” ROSE

vin de france, france 68

ted

MEIOMI, PINOT NOIR

sonoma coast, california

ERATH, PINOT NOIR

willamette valley, oregon

DECOY BY DUCKHORN, MERLOT

sonoma, california

CATENA, MALBEC

mendoza, argentina

THE PRISONER, RED BLEND

napa valley, california

J. LOHR “PURE PASO” RED BLEND

paso robles, california

COLUMBIA CREST “GRAND ESTATES”
CABERNET SAUVIGNON

columbia valley, washington

DAOU, CABERNET SAUVIGNON

paso robles, california

HESS GOLLECTION “ALLOMI™
CABERNET SAUVIGNON

napa valley, california

14156

b

60

17168

28112

12

14156

64

92

beer § vellyers

DOMESTIC 8 IMPORTED 9
bud light amstel light
budweiser corona
coors light corona light
michelob ultra guinness
heineken
heineken 0.0
GRAFT 9 kirin
blue moon modelo especial
samuel adams lager sapporo
stella artois

truly hard seltzer
ketel one botanical spritz

20% service charge for parties of 6 and above will be added to
your check for your convenience

JW MARRIOTT CLEARWATER BEACH RESORT & SPA | 691 S GULFVIEW BLVD, CLEARWATER BEACH, FLORIDA, USA, 33767 | +1 727-677-6000
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