
COLD STARTER
GUACAMOLE (V)

MEXICAN MASHED AVOCADO, TORTILLA CHIPS

TIRADITO DE PESCADO 

SMOKED YELLOW CHILI SAUCE, RED ONION
QUINOA POP, CORIANDER, CHILI OIL 

KALE (D,G,V)

POMEGRANATE, ORANGE, CHIPOTLE
MANCHEGO CHEESE, BALSAMIC
VINEGAR, CANCHA GARRAPIÑADA

HOT STARTER
TAMAL DE POLLO (D)

MASECA, AJI PANCA, ONION
RED RADISH SALAD, SOUR CREAM 

BUTTERFISH ANTICUCHO (D)

ACHIOTE, ORANGE, MACHA SAUCE, 
PLANTAIN, CUCUMBER CHALAQUITA

CHICHARRON DE CALAMAR (G,S)

CALAMARI, MANGO TARTARE, AVOCADO SAUCE,
YELLOW CHILI MARITAION, PICO DE GALLO

MAIN COURSE
PICANHA STEAK

POTATO, CHIMICHURRI
HOMEMADE BBQ SAUCE 

ADOBO BRISKET (G)

BEEF, ONION, GUAJILLO, SOY SAUCE, ORANGE JUICE
CAULIFLOWER PUREE, CUCUMBER SALAD 

MASHED POTATO (D)

CREAMY POTATO, GARLIC, BUTTER

HOUSE SALAD (V)

MIXED GREENS, CARROTS, SHALLOTS, ONION
CHERRY TOMATO, MANDARIN, TAMARIND DRESSING 

DESSERT

SELECTION OF SOUTH AMERICAN SWEETS

(V) VEGETARIAN, (D) DAIRY, (G) GLUTEN, (S) SEAFOOD, (N) NUTS

All produce is prepared in an area where allergens are present. 
For those with allergies,  intolerances, and special dietary requirements 
who may wish to know about the ingredients used, Please ask a member of the Management Team.
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