


cuzCco MENU 75. PP
GLASS OF BUBBLES

HOMEMADE AMARILLO BRIOCHE
black carob butter & cancha

-0 choose

CEVICHE MIXTO

sea bass, prawns, octopus, aji amarillo tiger’s milk, sweet potato

AUBERGINE CONFIT (V)

miso, avocado

CHARCOAL GRILLED CHICKEN SKEWERS

anticucho sauce

to choose
DUCK ‘A LA NORTENA’

coriander rice, baby heritage carrots

MISO SEA BASS
corn purée, pico de gallo

CAULIFLOWER

morels, aji amarillo sauce (V)

to choose
PIURA CHOCOLATE MOUSSE
raspberry coulis

GLAZED PINEAPPLE

mango sorbet



LIMA MENU 82. PP
GLASS OF BUBBLES

HOMEMADE AMARILLO BRIOCHE
black carob butter & cancha

-0 choose

CEVICHE MIXTO

sea bass, prawns, octopus, aji amarillo tiger’s milk, sweet potato

GAMBAS AND BLUEFIN TUNA TIRADITO
tuna tataki, prawns, rocoto tiger’s milk, avocado

ASPARAGUS & PASSION FRUIT SALAD

tomato, fresh cheese, aji amarillo

to choose
STIR FRIED WAGYU BEEF ‘'LOMO SALTADO’

crispy potatoes, steamed Jjasmin rice

RED PRAWN QUINOTTO
octopus, edamame, parmesan

ECO DRIED POTATOES

seasonal mushrooms al wok, aji panca (V)

to choose
ALFAJORES
dulce de leche

LUCUMA CHEESECAKE



CANAPES

COLD 6.

GUACAMOLE (VG)
plantain chips

CORN TORTILLA (VG)
avocado, shitake

PRAWN SPRING ROLL
anticucho sauce

CORN CAKE (V)
anticuchera sauce

CHICKEN SANDWICHITO
lime mayo

BOWL 6.

OCTOPUS AL OLIVO'
botija olive

MINI CEVICHE CLASICO
stone bass, tiger’s milk, cuzco
corn, sweet potato

MINI CEVICHE MIXTO

sea bass, gambas, octopus, aji
amarillo tiger’s milk, sweet
potato

CORNISH CRAB CAUSA

aji amarillo potato mash, botija
olives, cevichera sauce,
avocado, capers

ASPARAGUS & QUINOA
SALAD (V)

tomato, fresh cheese, aji
amarillo & passion fruit
dressing (V)

HOT 6.

BEEF EMPANADAS
huancaina cream

MUSHROOM
EMPANADAS (VG)
huancaina cream

CHEESE TEQUENOS (V)
avocado purée

ANGUS HAMBURGUESITAS
anticucho sauce

CONFIT DUCK CROQUETAS
ajl amarillo bechamel

CHARCOAL GRILLED
CHICKEN SKEWERS
anticucho sauce

SWEET 4.

ALFAJORES
dulce de leche

MARACUYA CUSTARD
CREAM TARTS

CHOCOLATE TRUFFLES
groundcherry



