
ULTIMATE PERUVIAN EXPERIENCE

 
TARTALETA DE VIEIRA  

 scallop, corn tartlet, ponzu jelly, acevichada, chalaca

CEVICHE PERUANO 
ruby red snapper, ají amarillo tigers milk, caramelised sweet potato,  

choclo and cancha

TIRADITO DE CORVINA 
cured hiramasa kingfish, rocoto jam, smoky rocoto dressing, plantain chips, 

coriander and panca oil

LANGOSTINO 
grilled king prawn, ají mirasol butter, avocado, chalaquita

TARTARE DE WAGYU 
sher wagyu mbs5+ beef tartare, ají amarillo and onion cream, maca mayonnaise 

GRILLED RIBEYE 
o’connor’s grass-fed and dry aged for 28 days

PESCADO DEL AMAZONAS 
charcoal grilled australian barramundi, patarashca style sauce,  

yucas, ají limo salsa criolla 

PAPAS A LA HUANCAÍNA 
crispy potatoes, huancaína sauce, dehydrated olives

 
SOLTERITO 

  heirloom tomatoes, broad beans, charred baby corn, botija olives,  
cucumber queso fresco foam

 
CREMA DE CHOCOLATE PICANTE 

dark chocolate and ají amarillo crémeux, passionfruit curd, plantain shard


