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A la carte

Ceviche trio $2795

Mixto in clasico leche de tigre.
Camaroén y calamari in Aji Amarillo leche de tigre.
Camaro6n in Rocoto leche de tigre.

Pescado a lo macho $2595
Crispy tilapia filet, mussels, clams, calamari, &
shrimp, roasted bell peppers braised in a creamy
Rocoto & Aji Amarillo-Chardonnay sauce, side of
jasmine rice.

Cazuela de carne $22.95

Slow cooked boneless beef short ribs with
aromatic herbs & Aji Panca-Chardonnay sauce,
baby carrots, English peas, & Yukon Gold mashed
potatoes.

Cockitail

Limon Mai Tai $13

Based on the 1942 Mai Tai: Marti Dorado Gold Rum, dark rum,
fresh lime juice, orange curacao & orgeat syrup.

Lycheemelon $13

Lychee infused Caravedo Pisco Quebranta, watermelon, fresh
lime juice & ginger beer.

Dessert

Churros $9.95
Traditional churros served with dulce de leche sauce.

(Complementaly fos all, 7] lomas.)

To all the wonderful
Mamds,
Thank you for all that you do!
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