


TO SHARE

C O R N  E M P A N A D A

C L A M S  &  C H O N T A

Beef stew / Native corn / Smoked cheese

Artichoke / Lemon / Avocado oil  

O Y S T E R S  &  S A C H A T O M A T E
Charapita pepper / Sachaculantro 

7 5

4 5

3 8

APPETIZERS
2 0 0  M I L E  C E V I C H E 7 2
Catch of the day / Arnaucho pepper / Hyacinth bean

S C A L L O P S  &  A S P A R A G U S 6 9
Mountain rocoto pepper / Algae oil

S W E E T B R E A D S 7 2
Demi-glace / Corn Beer / Lima Beans

G R E E N  T A M A L 3 8
Roasted chiles / White corn / Mountain coriander

R A Z O R  C L A M  &  T O M A T O  T I R A D I T O 3 9
Avocado / Roasted Rocoto Pepper / Fennel

F I S H  T A R T A R E      
Roasted peppers / Chullpi corn / Cilantro 

6 5

C L A M  E S C A B E C H E
Fava beans / Ají mirasol pepper / Puffed quinoa

5 6

R O A S T E D  B A B Y  O C T O P U S
Native potatoes / Escabeche / Andean herbs

5 9

G R E E N  S A L A D
Seasonal greens / Chargrilled vegetables / Loche squash

3 8

ENTREES

R I C E  W I T H  S M O K E D  D U C K
Squash / Corn Beer / Duck Breast

O S S O B U C O
Porcón mushroom / Bone marrow / Pan juices

M I L K - F E D  G O A T  
Tacu tacu with camanejo beans / Salsa criolla 

9 9

L O M O  S A L T A D O

6 2

Beef Tenderloin / Lomo Sauce / Fava Bean Tacu Tacu

P A P P A R D E L L E  &  B E E F  R A G U
Beef cheek / Red wine /  Thyme / Rosemary

S U C K L I N G  P I G  C O N F I T 1 1 5
Pan Juices / Uca / Muña Herb

D R Y  S O U P  W I T H  S H R I M P 6 8
Basil / Angel Hair Pasta / Seafood broth

6 5
Parmesan / Ají Panca / Shrimp Sauce / Huacatay
E G G S  &  P R A W N S

S M O O T H  R I C E  O F  T H E  S E A 6 8
Shrimp Sauce / Seafood / Ají Panca Pepper / Parmesan

F I S H  W R A P P E D  I N  B I J A O  L E A F 7 5
Catch of the day / Achiote / Cocona

6 5

7 5

1 7 5

DESSERTS

P I C A R O N  C A R A M E L  F L A N

3 9

A N D E A N  C H E E S E C A K E 3 4

P I U R A  C H O C O L A T E  D E L I G H T 3 2

S O U R S O P  &  L I M Ó N  R U G O S O

3 5

DRIED POTATO BREAD   17


