PERUVIAN RAL BAR

OYSTERS Raw or Tempura (3 or 6 pieces)
Avocado Mousse, Ponzu Gel

PERUVIAN CEVICHE
Catch of the Day, Leche de Tigre, Cilantro

NIKKEI CEVICHE
Tuna, Tamarind Sauce, Leche de Tigre, Cucumber

MARKET CEVICHE
Catch of the Day, Calamari Chicharron, Octopus,
Leche de Tigre, Cilantro

KAMPACHI TIRADITO
Passion Fruit, Acevichada Sauce

APPETIZERS

LOBSTER WONTON
Ginger Butter, Peruvian Sauce

OCTOPUS WITH OLIVE SAUCE
Rocoto Emulsion, Grilled Avocado

GRILLED PROVOLONE
Tomato Chutney & Herbs

EMPANADA CRIOLLA (1 piece)
Beef Filet / Mushroom & Cheese

FARMER"S MARRET

ORGANIC BEETS
Arugula, Requeson, Walnuts

GRILLED CAULIFLOWER
Broccoli, Asparragus, Baby Corn, Hibiscus Vinaigrette

ORGANIC ARUGULA SALAD
Ricotta, Figs, Fresh Herbs, Honey Vinaigrette, Pistachio

RICE & PASTA

All our dishes are inspired in the "Bodegones" from South America
where we give our style at the embers.

QUEEN CLAM PASTA
Chardonnay, Garlic, Fresh Herbs

RISSOTTO
Lobster, Cauliflower, Cilantro

SEA FOOD RICE
Local Sea Food, Artichoke, Piquillo Pepper

Vegetarian

WO0D BURNING PARRILLA

All our cuts, fish and seafood are grilled in our South American parrilla and
wood oven, using different types of wood and charcoal to maximize flavor.

STERR CUTS

PICANHA
120z Snake River Farms - Prime Quality

PERUVIAN ROASTED CHICKEN

FILET MIGNON
7oz Prime Quality

0JO DE BIFE
120z Eye Rib Eye - Prime Quality

CHULETON
430z Tomahawk - Prime Quality

HOMEMADE CHORIZO TRILOGY
7oz Prime Quality

FISH & SERFOOD

GRILLED TOTOABA FISH FILLET
Ocean Farmed Totoaba
Kale Pesto, Parmesan Cheese

FISH & BANANA
White Fish, Citrus Coconut Milk, Banana

GRILLED CATCH OF THE DAY
Peruvian Mayonnaise

SHRIMP MOQUECA
Coconut Milk, Spicy Sauce, Cilantro

ORA KING SALMON
Fresh Herbs Sauce, Grilled Lemon

ORGANIC UEGETRBLES

PIL PIL MUSHROOMS Garlic, White Wine, Merken
GRILLED VEGETABLES Chermoula Sauce
BRAISED CAULIFLOWER Herbs, Goat Cheese, Ginger

GRILLED ASPARAGUS Gribiche Sauce

STARCHES

CREAMY MASHED POTATOES

ROASTED SWEET POTATOES
Blue Cheese, Mozarella Cheese, Garlic, Chives

HOMEMADE FRENCH FRIES
Parmesan Cheese, Parsley, Chimichurri Aioli

SAUCES

Recomended with:

STEAK
Chimichurri / Demi Glace / Chancho en Piedra / Peppercorn
Recomended with:

FISH & SEAFOOD
Pil Pil / Pebre / Coconut Moqueca

Our prices are in pesos and include 16% VAT. 15% service charge will be added.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



