
 MENU

STARTERS
 

CRISPY THAI SALAD   
Red cabbage, beetroot, snow peas, carrot, cucumber, pomegranate, cashews, mint, 

cilantro  and thai dressing. 

GLAZED CARROTS
Carrots glazed with orange, creamy yogurt sauce, goat cheese and almonds. 

HUMMUS   24 
Chickpea hummus with fried eggplant, crispy chickpeas, pomegranate, almonds, 

paprika  and toast. 

WILD MUSHROOM CROQUETTES   
Wild mushroom croquettes with truffle oil and roasted pepper sauce.

NIKKEI BITES   
Crispy shari rice, trout  with sriracha mayo, nori, togarashi, nikkei sauce. 

   32 / 38 
Creamy corn cake, avaiable with cheese or beef. 

PRAWNS   36 
Served with warm ají amarillo “leche de tigre”, cocona sauce and banana chips. 

CEVICHE   42
Trout with rocoto pepper “leche de tigre”, sweet potato and peruvian corn.

MAINS 

MISO RAMEN   
Miso broth, shiitake, chinese noodles, snow peas, sweet corn, 

crispy onions, nori, and egg. 

CURRY   
Chiken or prawn curry with coconut milk and naan bread. 

MARGHERITA PIZZA   
Tomato sauce, mozzarella, ricotta and pesto. 

SEAFOOD RICE   
Oven-baked rice with prawns, octopus, cocona salsa and ají amarillo alioli. 

TROUT BEURRE BLANC   
Trout in beurre blanc sauce served with asparagus and mashed potatoes.

   58 

Picanha in pepper sauce with mushrooms and fries. 

DESSERTS
 

CREMA CATALANA 

72% CHOCOLATE 
Chocolate mousse, chocolate crumble, caramel sauce, cacao nibs and maras salt. 

28 

28 

26 

32 

CORN PIE

PEPPER STEAK

52 

44 

42 / 48 

36 

52 

Creamy spiced custard cream with caramel.

28 

24 



COCKT
AILS 

CLASSIC OR PASSION FRUIT PISCO SOUR    

CLASSIC OR PASSION FRUIT CHILCANO   
Barsol Quebranta pisco, ginger ale and bitters. 

PISCO PUNCH   
Sarcay de Azpitia Italia pisco, pineapple, orange, 

lemon and orange blossom water. 

CHICHA PUNCH  34 
Barsol Quebranta pisco, rosso vermouth, chicha, pineapple and orange. 

CAPITÁN   34 
Negra criolla pisco, 1957 rosso vermouth and olives. 

FERNET & COKE   

VERMOUTH SODA  28 
Cinzano Rosso, sparkling water and orange. 

NEGRONI   34 
Bombay gin, Campari and 1957 rosso vermouth. 

GIN & TONIC   
MG gin, Mr. Perkins tonic, blood orange and rosemary. 

MOSCOW MULE   
Tito’s vodka, Mr. Perkins ginger beer and lime. 

PALOMA   34 
Ojo de Tigre mezcal, Mr. Perkins pink soda and lime. 

ESPRESSO MARTINI  
Tito’s vodka, espresso and simple syrup. 

NEW YORK SOUR   
Bourbon, Malbec wine, lemon and blueberries. 

DIRTY MARTINI    
Hendrick’s gin, dry vermouth, caper brine and olives. 

TORONJA MECÁNICA    
Eliseo Limoncello, Aperol and grapefruit. 

 B A R 

 

34

34

34

34 

34 

34 

34 

34 

34 

28 

Pilsen   14 

Cusqueña   14 

Cusqueña Wheat Zero   

Cervecería del Valle – IPA   

Cervecería del Valle – APA   

BEERS 

14 

24 

24 

REFRESHERS & SO
DAS 

Lemonade    8 

Coconut lemonade

Lemon verbena lemonade   

Chicha morada   

Iced tea    

Tumbo, mandarin, sage & soda    

Borgoña grape, lemon verbena, lemon & soda   

WATER & SOFT DR
INKS 

Andea sparkling water   

Andea still water   

Coca-Cola Regular or Zero   

Inca Kola Regular or Zero   

Kombucha   

COFFEE 

Espresso   7 

Americano    8 

CLASSIC INFUSION
S   

FRUIT INFUSION   

HIGH-ALTITUDE BLEND   

ANDEAN PASSION    

10 

10 

12 

12 

12 

8 

8 

8 

8 

9

9

9

8 

Pineapple, mango, orange, green tea and chamomile. 

Muña, coca and flor de pensamiento. 

Hierba buena, orange, strawberry, hibiscus, roses and cinnamon.

Green tea, black tea, chamomile, spearmint, muña, coca tea.  

16 

10 


