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P R E C I O S  E N  S O L E S ,  I M P U E S T O S  Y  S E R V I C I O S  I N C L U I D O S

P R I C E S  I N  P E R U V I A N  S O L E S ,  S A L E S  TA X  &  S E R V I C E  C H A R G E  I N C L U D E D

GF     G L U T E N  F R E E          VG     V E G E T E R I A N          V     V E G A N   

F I L E T E  D E  L A  P E S C A  D E L  D Í A  A L     GF         65
L I M Ó N ,  A J Í  D E  H A B A S

Catch of the day with lemon sauce & fava bean chilli

A D O B O  D E  C E R D O ,  P A N    GF   	   30 / 52 / 72
T R E S  P U N T A S

Arequipa’s marinated pork stew, local bread

C E V I C H E  D E  C A M A R O N E S  A  L A      GF           85

P I E D R A 

Hot stone river crayfish ceviche

T I R A D I T O  D E  L A  P E S C A  D E L  D Í A       GF    36 / 55

Thinly-sliced raw catch of the day marinated in 

fresh lime sauce

E N S A L A D A  D E L  M E R C A D O  C O N     GF  VG  V	   35

P A L T A ,  V I N A G R E T A  D E  G R A N A D I L L A

Farmers’ Market salad with avocado, mild passion                   

fruit dressing

S P A G U E T T I  N E R O  C O N        		          45 / 60
M A N T E Q U I L L A  D E  E R I Z O

Spaguetti nero with sea urchin butter

O C O P A      VG 				                 30 

Signature Arequipenean peanut, black mint & hot pepper 

sauce, served on potatoes with black olives 

S O L T E R I T O  D E  L A  T Í A  R O X A N A     GF       25 / 31	

Regional salad: fava beans, giant corn, black olives, 

tomatoes, onions & Andean cheese

P E N N E  C O N  A C E I T U N A S ,     VG  V              30 / 45
T O M A T E S  &  A J Í  A M A R I L L O

Penne with tomatoes, black olives and yellow chili

C H U P E  D E  C A M A R O N E S  D E L     GF	         50 / 85
V A L L E  D E  O C O Ñ A

Crayfish chowder from Ocoña valley

R O C O T O  R E L L E N O  D E  C A R N E     GF    	   45
Stuffed rocoto pepper with beef ragu & peanuts

A R R O Z  C O N  P A T O ,  S A L S A  C R I O L L A     GF	   65
Confit duck with traditional green cilantro rice, creole sauce

B I F E  A N G O S T O  A N G U S ,  C E B O L L A S     GF    108
Q U E M A D A S ,  P A P A S  A L  R O M E R O  & 

C H I M I C H U R R I  D E  H I E R B A S

Angus striploin steak, rosemary potatoes, burnt

onions & chimichurri. 

L O M O  S A L T A D O     GF				      65
Stir-fried beef, onions, tomatoes & chillies with 

yellow potato fries

C O L I F L O R  A  L A  P A R R I L L A  C O N     GF  VG  V      35 

R O C O T O  P I C A D O

Charred cauliflower with chopped Rocoto chili

C A RTA  D E L  E S C R I B A N O
S C R I B A E  I N  M E N U

El Escribano es un platillo hecho con papa hervida, tomate, vinagre, aceite, sal, y rocoto que se suele ofrecer en las 
picanterías tradicionales antes de servir los picantes, como incitador a la sed y al consumo de chicha.

The Escribano is a dish made with boiled potatoes, tomato, vinegar, oil, salt, and spicy peppers usually offered in the 
traditional ’picanterias’ in Arequipa before serving the spicy plates, to incite thirst and chicha consumption.



C A RTA  D E L  C O N C I L I O

C O N C I L I O  M E N U
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P R E C I O S  E N  S O L E S ,  I M P U E S T O S  Y  S E R V I C I O S  I N C L U I D O S

P R I C E S  I N  P E R U V I A N  S O L E S ,  S A L E S  TA X  &  S E R V I C E  C H A R G E  I N C L U D E D

GF     G L U T E N  F R E E          VG     V E G E T E R I A N          V     V E G A N   

C O C K T A I L  D E  C A M A R O N E S     GF  

E N  C U C H A R I T A S  ( 8 )
Crayfish with thousand island sauce & avocado

S Á N D W I C H  D E  P O L L O  & 

P A L T A

Chicken sandwich with avocado

R O C O T I T O S  R E L L E N O S  ( 8 )     GF  VG   

Mini roasted peppers with beef ragu / quinotto 
55 / 42

C H I C H A R R Ó N  D E  P E S C A D O     GF    

Deep fried fish 
55

P L A N C H A D O  D E  E N T R A Ñ A
Skirt steak & chimichurri sandwich

75

4258

C R O Q U E T A S  D E  C H O C L O     GF  VG  

C O N  Q U E S O ,  S A L S A  D E  A J Í  ( 8 )
Corn & cheese croquettes, yellow chili pepper sauce

38

P L A N C H A D O  D E  J A M Ó N ,  P E R A 
&  Q U E S O
Ham, pear & cheese grilled sandwich

40
C A R P A C C I O  D E  P U L P O  C O N     GF  

T A R T A R  D E  T O M A T E ,  A C E I T U N A S 
N E G R A S  &  A L C A P A R R A S
Octopus carpaccio

48

T A R T A R  D E  S A L M Ó N  &     GF  

P A L T A  E N  C U C H A R I T A S  ( 8 )

Salmon & avocado tartare

T A C I T A S  D E  C H U P E  D E     GF  

C A M A R Ó N

Crayfish chowder in tea cups

C H A M P I Ñ O N E S  R E L L E N O S  D E     GF  VG  

Q U E S O  &  T R U F A  N E G R A  ( 8 )

Stuffed mushrooms with cheese & black truffle

L O M I T O S  S A L T A D O S     GF  

E N  S U  J U G O
Sauteed beef tenderloin pieces savoured in  
cooking juices

52

1748

60
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P R E C I O S  E N  S O L E S ,  I M P U E S T O S  Y  S E R V I C I O S  I N C L U I D O S

P R I C E S  I N  P E R U V I A N  S O L E S ,  S A L E S  TA X  &  S E R V I C E  C H A R G E  I N C L U D E D

GF     G L U T E N  F R E E          VG     V E G E T E R I A N          V     V E G A N   

C A RTA  D E L  P R I O R ATO  PA R A  L A  C E N A
P R I O R AT U S  M E N U  A D  P R A N D I U M

E N S A L A D A  D E  A R Ú G U L A  C O N  A R Á N D A N O S ,  P E C A N A S  A C A R A M E L A D A S     GF  VG  	     42

&  Q U E S O  D E  C A B R A  C O N  V I N A G R E T A  D E  B A L S Á M I C O

Arugula salad with cranberries, caramelised pecans & goat’s cheese with balsamic vinaigrette

P A L T A  G R I L L A D A  A L  A J Í  N E G R O  &  E N S A L A D A  V E R D E      GF  VG  V	   			        35

Grilled avocado with black chilli sauce & green salad

C R E M A  D E  L A C A Y O T E  C O N  T R U F A  N E G R A     GF  VG  V	   			             32 / 42

Lacayote squash cream soup with black truffle

C A M A R O N E S  A  L A  P A R R I L L A  ( 8 )     GF	   					         	     90

Grilled Crayfish

L Á M I N A S  D E  A T Ú N  S E L L A D O  C O N  C R E M A  D E  P A P A  A L  A J O    GF   	   	             65

Sliced seared tuna with garlic potato cream

Q U I N O T T O  D E  A J Í  A M A R I L L O     GF  VG  	   					             35 / 45

Peruvian yellow chilli quinotto

T A G L I A T E L L I  D E  R O C O T O  C O N  C A M A R O N E S  E N  S U  S A L S A      GF    	   		               85  

Rocoto pepper Tagliatelli with crawfish in its sauce

S A L M Ó N ,  H O L A N T A O  &  P U R É  D E  H A B A S     GF    	   					        65

Salmon, snow peas & fava bean purée

P O L L O  A L  V I N O  C O N  R O M E R O ,  A R R O Z   D E  C O L I F O R  &  E S P I N A C A S  S A L T E A D A S     GF  	     55

Skillet chicken in white wine sauce with Rosemary, cauliflower rice & sautéed spinach

L O M I T O  D E  C E R D O  E N  S A L S A  O R I E N T A L  &  P A K  C H O I  S A L T E A D O     GF  	   	    65

Pork tenderloin in oriental sauce & sauteed pak choi

A R R O Z  C O N  C A M A R O N E S     GF  	   							          85

Spiced crayfish rice

L O M O  A  L A  M A N T E Q U I L L A  D E  A J Í E S ,  C A M O T E S  F R I T O S     GF  	   			      75

Beef tenderloin, chilli butter & fried sweet potatoes

C A N I L L A  D E  C O R D E R O  ( 7 2  H O R A S ) ,  Z A N A H O R I A S ,  P U R É  D E  P A L L A R E S     GF  	   	    80

Lamb shank (72 hours), carrots, lima bean purée



M I L H O J A S  R E L L E N O  D E  C R E M A  D E     VG 
L I M Ó N  &  A R Á N D A N O S  A Z U L E S
Mille-feuille with Lemon Mousse & Blueberries

T A R T A  D E  M A S C A R P O N E     VG

Cheesecake

D I A B L A D A  D E  C H O C O L A T E     GF  VG 

Chocolate Terriné

P E C A D O  D E  C H O C O L A T E ,  Q U E S O     GF  VG  
H E L A D O
Rich chocolate brownie with typical cream ice cream from 
Arequipa

P O S T R E S  D E  L A  A B A D Í A
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T O C I N O  D E L  C I E L O     GF

Regional Crème Caramel

30

30

30

30

30

S E C U N D A  M E N S A  A B B AT I A

GF     G L U T E N  F R E E          VG     V E G E T E R I A N  


