
Breakfast 

French Toast / 25 
Classic brioche bread, seasonal fruit and
butterscotch

Pancakes / 25 
Banana, walnuts and seasonal fruit
compote. 
Fresh fruit and maple syrup.
Crispy bacon, butter and honey.

Whole Grain Oatmeal / 23
Elderberry, cacao nibs, chestnuts, banana and
fruit.

Natural Yogurt / 23
Fruit compote, homemade granola, olive oil,
basil and Maras sea salt.

Overnight Chia Pudding / 23
Chia with coconut milk, baked apple compote
and house granola.

Fruit Salad / 23
Honey, citrus zest, pollen and muña.

Wet Omelet Skillet / 28 
Soft omelet with mushrooms sautéed in pesto,
crispy bacon, greens, Parmesan cheese and
toast.

Shakshuka / 27
Tomato sauce, two eggs, cilantro and cream
cheese. Served with toasted bread.

Eggs and bread / 18
Fried, poached, or scrambled, with butter and
toast.
Add          Avocado / 6          Bacon / 9

Avocado Toast / 19
Sliced avocado, pickled onions, mustard, and
seeds.

Labneh Toast / 19
Labneh, sliced avocado, roasted tomatoes, and
spicy honey.

Eggs Benedict on a toast / 29
With trout or ham, poached eggs, and
hollandaise sauce..

Omelette Sandwich / 23
Brioche, cream cheese, caramelized onion, juicy
omelette, and rocoto chili crisp.

Complete /31 
Toast with sliced avocado, roasted tomatoes,
sliced gravlax-style trout, eggs cooked to order
and greens.

Bagel / 27
Sliced trout, cream cheese, avocado, cucumber,
capers and pickles.

We like to use sourdough bread and free-range eggs.

*Some supplies may change according to the season
*Please let us know if you have any allergies

*To-go container +2

Gluten free bread / 4  
Avocado / 6        Bacon / 9            Trout / 9 
Eggs (2) / 6       Granola / 4           Yogurt / 5 



Sandwiches

Avocado & Hummus Focaccia / 27
Chickpea hummus, sliced avocado, roasted
tomato, cucumber, arugula, focaccia bread.

Caprese Focaccia / 27
Basil pesto, melted cheese, roasted tomatoes,,
arugula, focaccia bread.

Chicken Sandwich / 29
Chicken breast in pieces, confit garlic mayo,
avocado, shoestring potatoes, mixed greens.

Chicken Katsu Sando / 29
Crispy chicken, peach & peanut hoisin,
coleslaw, pickles.

Roast Beef / 29
Served with confit garlic mayo, arugula,
tomato, pickles, avocado.

Salads

Trout Salad / 29
Gravlax trout, avocado, cherry tomatoes, crispy
diced potatoes, black olives, white onion, green
beans, mixed greens, egg, dijon vinaigrette.

Roast Beef Salad / 29
Lettuce, confit tomatoes, avocado, crispy
potatoes, sliced roast beef, dijon vinaigrette.

Crispy Chicken Salad / 29
Mixed greens, sauerkraut, crispy chicken, Grana
Padano cheese, sourdough croutons, Caesar-
style dressing.

Our sandwiches come with crispy potatoes or
mixed greens in sourdough bread.

Soups
Carrot, ginger, and spearmint soup / 27
Coconut milk, basil, toast.

Chicken soup / 28
Free-range egg, potatoes, vegetables and
noodles.

Mains
Chicken Pesto Bowl / 37
Grilled chicken breast, fluffy quinoa, basil
pesto, roasted tomatoes, arugula, seeds, and
pomegranate.

Chicken Schnitzel / 43
Panko-crusted chicken thigh, mashed potatoes,
mixed greens, and elderberry tonkatsu sauce.

Grilled Trout / 44
Mashed potatoes, grilled asparagus, caper
butter, and mixed greens with dijon vinaigrette.

Fresh Homemade Pasta

Orecchiette Pesto / 41
With confit tomatoes and Parmigiano
Reggiano DOP.

Tagliatelle with Red Pesto / 41
Roasted tomato pesto with ricotta. 

Pappardelle Mushroom Ragù / 41
Slow-cooked mushroom ragù and Parmigiano
Reggiano DOP.

Tagliatelle Carbonara / 41
With artisan bacon.

Grandma’s Tagliatelle / 42
Traditional slow-cooked beef Bolognese sauce.

*Some supplies may change according to the season
*Please let us know if you have any allergies

*To-go container +2



+Coconut or Oats milk 3

Hot drinks

Green tea, black tea, lemongrass,

coca leaf, muña, chamomile / 9

Happiness mate / 10

Ginger, lemon, honey / 10

Hot cacao / 14

Chai latte / 12

Munay Water 500ml
Still water / 8

Sparkling water / 8 

Natural 

Orange / 8

Watermelon / 8

Green / 12
Pineapple, green apple, celery,
spinach, ginger.

Golden / 12
Carrot, turmeric, ginger, orange.

Red fruits / 12

Chicha morada / 10

Iced black tea / 12
Lemon, pinapple syrope.

Lemonde / 10 
Spearmint

Watermelon Lemonde / 12

Kombucha / 16

Sodas

Strawberry and Blueberry / 12
Strawberry and blueberry cordial, Tahiti
lime, sparkling water.

Watermelon and Mint / 12
Watermelon cordial, mint, Tahiti lime,
sparkling water.

Citrus / 12
Citrus oleo, lime, Tahiti lime, sparkling
water.

Smoothies

Mango Lassi / 20
Mango, coconut milk, cardamom,
ginger.

Cacao and Coffee / 20
Oat milk, banana, espresso, cacao nibs.

Orange and berries / 20
Orange juice, banana, blueberries and
strawberries. 

Coffee

Capuccino / 10

Latte / 12

Moka / 14

Iced americano / 9

Iced latte / 13

Frappuccino / 16

 

Cold brew / 12

Cold brew naranja / 14

Moka frappuccino / 18

Soft drinks
Coca Cola/ 8

Inca kola / 8 

Coffee, Juices + other drinks

Espresso / 7

Americano/ 8

Flat white / 9



Cocktails / 32 

Espresso Martini
Salqa Coffee Liqueur, Vodka, Syrup,
Espresso.

Cold Brew Tonic
Salqa Coffee Liqueur, Cold Brew, Tonic
Water, orange.

Coffee Negroni
Gin, Campari, Sweet Vermouth, Cold Brew,
orange.

Garibaldi
Campari, Saxon orange juice.

Aperol Spritz
Aperol, Prosecco, soda water, orange.

Limoncello Spritz
Limoncello Eliseo, lemon, Prosecco, soda
water, lime peel.

Pisco Sour
Quebranta Pisco, gum syrup, criollo lemon,
egg white, bitters.

Wines

By the glass  / 26 

White

Korta, Sauvignon Blanc D.O Sagrada Familia Chile
/ 98

Cocoliche Blend de Blancas, Chardonnay,
Sauvignon Blanc, Chenin, Semillón, Argentina / 98

Castel Pujol, Trebbiano, Uruguay /  139

Dandelion, Torrontes, Argentina / 98

Castel Pujol, Chardonnay, Uruguay / 139

Cara Sucia Blend de Blancas, Pedro Giménez,
Torrontés, Moscatel, Palomino y Criolla Blanca,
Argentina / 139

Orange

Esencial Naranjo, Pedro Giménez
Argentina / 149

Red

Esencial, Malbec, Argentina / 149

Korta K42, Cabernet Sauvignon, Chile / 98

Korta K42, Carmenere, Chile  / 98

Cocoliche Tinto Blend, Malbec, Cabernet Franc,
Cabernet Sauvignon, Petit Verdot
Argentina / 98

Cara sucia Tinto Blend, Argentina / 139

Castel Pujol, Tannat, Uruguay / 139

Dandelion, Tinto de Criollas, 
Argentina / 98

Peruvian beer / 12
Cusqueña

Cusqueña wheat



Desserts

Carrot Cake / 16
Carrot cake with hints of orange, cinnamon,
raisins, mixed nuts with cream cheese frosting.

Chocolate Brownie / 19
Classic brownie served with a scoop of vanilla
ice cream, miso butterscotch, and cacao nibs.

Apple Crumble / 21
Baked apple with cinnamon, vanilla ice cream,
crumble, butterscotch.

Cheesecake / 22

Alfajor with homemade dulce de leche / 12

Chocolate Chip Cookies / 8

Pistachio & White Chocolate Cookie / 10

Ice Cream / 13
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