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HOME MADE BREAD WITH S/'6
BREAD BASKET BUTTER FLAVORS
STARTERS
HOLIDAY SALAD S/ 42

Lettuce, Palm Heart, Vegetables, Bacon with Honey
Mayonaisse and Balsamic Vinaigrette

TRADITIONAL CEVICHE S/ 52

Fish in cubes with Lemon Juice, fried and steamed
corn, baked sweet potato and paper corn as a

decoration

CAESAR SALAD WITH CHICKEN S/ 42
Assorted Lettuce with Grilled Chicken in chimichurri

sauce

NIKKEI TUNA TATAKI TIRADITO S/ 49

Tataki Tuna Tiradito with sliced avocado and japanese
tamarind vinaigrette

SCALLOPS WITH GRATINED SAUCE S/ 50

Scallops in parmesan cheese with mushrooms sauce

BEEF CARPACCIO S/ 55

Fine Beef Carpaccio with capers vinaigrette, flamed
avocado and manchego cheese flakes.

SOUPS

CHICKEN NOODLE SOUP S/ 35

Chicken, potato, vegetables and vermicelli noodles

CREOLE SOUP S/ 38

Beef Soup with potato,
milk and fried egg

PUMPKIN SOUP S/ 30

With Baked pumpkins and spices

SPARAGUS SOUP WITH PEPPERS S/ 48
AND SHRIMPS

With Potato, asparagus, peppers and
grilled shrimps




PASTA AND
RICE

FORE SHANK RAVIOLI WITH S/ 42
POMODORO

Ravioli filled with Fore Shank and
Pomodoro Sauce

RICOTTA SORRENTINOS S/ 38

filled with Ricotta Cheese, spinach
and beet with White mushrooms
sauce and truffle oil

MUSHROOM RISOTTO WITH S/ 58
LOMO SALTADO

Risotto with dry mushrooms
with Lomo Saltado

CARBONARA TAGLIATELLE S/ 50
Special Carbonara Tagliatelle }
with scallops.
POULTRY
GRILLED CHICKEN S/ 45

With sauteed potatoes and sparagus

GRILLED CHICKEN LEG S/ 40
With french baked potato and salad F I S H A N D S E A F O O D

MEDITERRANEAN SALMON S/ 75

Salmon with mushrooms sauce with Cherry
tomatoes in olive oil with mashed green beans

CATCH OF THE DAY WITH S/ 80
YELLOW CHILI RISOTTO

Catch of the day in seafood sauce with
yellow chili sauce.

GRILLED TUNA S/ 60

Grilled Tuna with citrus sauce capers, baked potato in
slices and sauteed Vegetables

OCTOPUS WITH S/ 70
CHIMICHURRI

Grilled Octopus with Chimichurri sauce and
natives fried potatoes, garlic, chili and arugula salad




SANDWICHES
AND SNACKS

HOT WINGS

Hot Chicken Wings with celery and
carrot sticks, blue cheese sauce
and french fries

BBQ WINGS

Bbq chicken wings with french fries

CLUB SANDWICH

With Chicken, tomato, lettuce, bacon, fried egg,
cheddar cheese, ham and french fries

CHICKEN SANDWICH

Grilled chicken sandwich with zucchini,
grilled beet, mozzarella cheese and
french fries

HOLIDAY BURGER

With cheddar cheese, bacon, lettuce,
tomato in homemade bread
from our bakery

HOLIDAY PIZZA

Pepperoni, peppers and mushrooms

AMERICAN PIZZA

HAWAIAN PIZZA

Ham and Pineapple

PEPPERONI PIZZA

S/ 45

S/ 38

S/ 45

S/ 35

S/ 50

S/ 50

S/ 30

S/ 30

S/ 40

KIDS

CHICKEN NUGGETS WITH S/ 22
FRENCH FRIES
MINI BURGER S/ 35
SPAGHETTI WITH POMODORO S/ 20
SAUCE
AMERICAN PIZZA S/ 32

DESSERTS
THREE CHOCOLATES SYMPHONY S/ 20
With baileys ice cream
BLUEBERRY BAVAROIS WITH S/ 20
MANGO ICE CREAM
CHOCOLATE MOUSSE S/ 25
HOME MADE S/ 25
CHOCOLATE CAKE
CREME BRULEE S/ 25
ICE CREAM S/ 23



MEATS

LOMO SALTADO S/ 60
Chopped sirloin fried with fried potatoes,
onion and tomato
FINE BEEF TENDERLOIN WITH S/ 70
MUSHROOMS SAUCE
BLACK ANGUS STRIPLOIN IN S/ 110
MALBEC SAUCE
With grilled vegetables and crispy onion rings
RUMP STEAK WITH TOMATO, S/ 80
AVOCADO
And Natives Fried Potatoes
ANGUS BURGER S/ 80
Home made Burger with pickles, bacon gouda cheese,
lettuce, tomato, crispy onion and brioche bread from
our bakery
AL GRILL
BLACK ANGUS SKIRT S/ 160
BLACK ANGUS RUMP S/ 110
STEAK
BLACK ANGUS STRIPLOIN S/ 150
PICAHNA BRAZILIAN S/ 130

SIRLOIN CAP

*Grilled salad as a starter and sides

to choose

SIDES

YELLOW POTATO ALIGOT

BAKED POTATO

GRILLED MUSHROOMS

GRILLED SPARAGUS

S/ 30

S/ 18

S/ 22

S/ 20



