G rowup Menu

SHTes

toshare
Wild sea bass s \rT!BA\D[IT\Uhq\Ew[\:HR\\IWWA&AP\HAFI}E eggs and chill pepper
Shrimp panko, a M‘A‘KMCE‘”BM![CHADU nd togarash
. CAUSADELANGOSTINOS
ashed yelow potato marinated with ime and yellow pepper,Served with shrimp, avocado and gual egg.
toshare
[ . PASTEL‘DECH[]CLO
BAMy COrn and Yellow pepper, 0SS0UCo, DOIETUS, STEW JUICES and parmesan foam.
Sirloin stir-fried in a wok Jl.u[\]qu SAHLIAPUW atoes and rice with con.
. ‘ARROZ CON ‘PAT[]A‘LA NORTENA |
coriar nd loche Squash with sr ked du magret, rocoto cream and guall egg.
toshare
. SUSPIROALALIMENA
CHOCOLUCUMA

Creamy lucuma and chocolate textures

i

RED WHINE / WHITE WHINE
Thottle every 4 people

WATER, SOFT DRINK OR BEER

1 per person

90,00€

per person

No menu changes allowed | Minimum of 8 people| Reservation is confirmed upon payment of 50% of the total price in advance



G rowup Menu

SHTes

to share

CEBICHE CLASICO

Wid sea bass marinated with our classic tiger's milk

TIRADITO DE CORVINA & AGUACATE

Wild sea bass slices marinated with lemon emulsion and extravirgin olive oi, salmon eggs and chill pepper

MAKI ACEBICHADO

Strimp panko, avocado, red tuna, cebiche style sauce and togarash

CAUSA DE PULPO EN DOSTEXTURAS

Mashed yellow potato marinated with ime and yellow pepper, served with two texture octopus.

TN D61

toshare

PASTEL DE CHOCLO

Creamy corn and yellow pepper, ossobuco, boleus, stew juices and parmesan foam.

ARR[]Z CONPATOA LA NORTERA

Mellow coriander and loche suash with smoked duck magret, rocoto cream and quail egg.

LOMO SALTADU

Sirloin stir-fried in a wok, red onion, cherry tomato, Creole potatoes and rice with cc

[

to share

SUSPIRO A LALIMENA

Homemade dulce de leche, meringue, and red berries.

L‘HOL‘OLUCUMA

Creamy lucuma and chocolate textures

i

RED WHINE / WHITE WHINE
Thottle every 4 people

WATER, SOFT DRINK OR BEER

1per person

60,00€

per person

No menu changes allowed | Minimum of 8 people| Reservation is confirmed upon payment of 50% of the total price in advance



Grourp Menu

SHTes

to share

CEBICHE CLASICO

Wild sea bass marinated with our classic tiger's mil

~ CEBICHE VERDE DE CORVINA

S marinated with coriander tiger's milk and coriander textures.

DITO DE CORVINA & AGUACATE

yith lemon emulsion and extra virgin ofive ofl, salmon eggs 2

MAKI ACEBICHAD[]

Shrimp panko, 2 ed tuna, cebiche style sauce and togarashi,

CAUSA DE PULP[] EN DOS TEXTURAS

Mashed yellow potato marinated with lime and yellow pepper, served with two texture octopus

LR

toshare

PAPARELLENA

on, yellow chili pepper and free-range egg

PASTEL DE CHOCLO

Creamy com and yellow pepper, 0sSobuco, boletus, stew uices and parmesan foam,

ARROZ CHAUFA DE MARISCOS

auteed inawok with actopus, prawns and squid, chifera sauce, tamarind, fried wonton strips and nori seaweed

LOMO SALTADO

Siloin stir-fried in a wok, red onion, cherry tomato, Creole potatoes and rice with corr

[

to share

SUSPIROALALIMENA

fomemade dulce de leche, meringue, and red berries

CHOCOLUCUMA

Creamy lucuma and chocolate textures,

i

REDWHINE / WHITE WHINE
Thottle every 4 people

WATER, SOFT DRINK OR BEER

1 per person

Wil sea bass slices marinate

nd chill pepper

Siroinra

10,00€

per person

No menu changes allowed | Minimum of 8 people| Reservation is confirmed upon payment of 50% of the total price in advance



