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BOTANA

CEVICHES

CLASSICO
WHITE FISH, LECHE DE TIGRE, CANCHA 14
CAMARONES
AJI AMARILLO, CHOCLO, FRIED PLANTAIN 13

'CONCHAS

ROCOTO, AVOCADO, CRISPY WONTON 14

TIRADITOS

SALMON
CREAMY AJI AMARILLO, GLAZED SWEET POTATO CILANTRO 14

TUNA
LATIN PONZU, AVOCADO MOUSSE CRISPY SWEET POTATO 16

_ANTICUCHOS

POLLO
CHICKEN THIGHS, PISCO, FINGERLING POTATOES
CILANTRO AIOLI SALSA CRIOLLA 10

CORAZON
BEEF HEART, AJI PANCA, HUANCAINA SAUCE
GRILLED POTATO 12

TUNA TATAKI
BLUE FIN TUNA, GINGER CONFIT, SALMON CAVIAR 14

CHORIPAN
CHORIZO, GREEN OLIVES, GRILLED BREAD, CHIMICHURRI 11

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TO ORDERING. CONSUMING RAW
OR UNDERCOOKED MEATS, POULTRY, SEAFO0D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

EMPANADAS

CARNE
HAND CUT BEEF, HARD BOILED EGGS, RAISINS,
CITRUS CILANTRO 8

VEGETARIANA
KALE, PROVOLONE CHEESE, CRIMINI MUSHROOMS
ROMESCO SAUCE 8

PLATITOS

CAMARONES-CON QUINOA
QUINOA CRUSTED SHRIMP, SWEET POTATO CROQUETTES,
PASSION FRUIT REDUCTION 16

LOBSTER TEMPURA ROLL
SALSA ACEVICHADA, AVOCADO, AJI AMARILLO AIOLI 15

ARROZ CHAUFA
JAZMIN RICE, SPANISH CHORIZO, GRILLED SWEET CORN
OYSTER MUSHROOMS 12

TRIO DE.CAUSAS (SERVED CHILLED)
AJI AMARILLO WHIPPED POTATO, BRAISED OCTOPUS
WHIPPED PURPLE POTATO, POACHED SHRIMP

ROASTED RED PEPPER POTATO, CRAB MOUSSE 15

POSTRES

ALFAJORES
SHORTBREAD COOKIES, DULCE DE LECHE,
LEMON-MINT ICE CREAM 7

CHERIMOYA & WHITE CHOCOLATE
CHERIMOYA MOUSSE, YOGURT SPONGE CAKE
PINEAPPLE PEARLS, WHITE CHOCOLATE POWDER 7

PISCO & CHOCOLATE
CHOCOLATE CREMEUX, PISCO SOUR AIR
HABANERO COULIS 7

HELADO
ASK SERVER FOR SEASONAL FLAVORS 6




CHILCANOS

ONE OF THE PILLARS OF PERUVIAN COCKTAIL CULTURE:
INFUSED PISCOS, PAIRED WITH GINGER AND CARBONATION.

GUAVA + STRAWBERRY 10
PINEAPPLE + CINNAMON 10
COCONUT + LEMONGRASS 10

FERNET & COLA

ONE OF THE PILLARS OF ARGENTINIAN COCKTAIL CULTURE:
PORTENOS DRINK MORE FERNET THAN ANY OTHER COUNTRY
IN THE WORLD AND MOST OF THAT FERNET IS CONSUMED
WITH COLA.

FERNET JELINK + HOUSEMADE CHERRY COLA 10
FERNET VALLET + HOUSEMADE COLA 10
FERNET BRANCA + COCA COLA 10

COCTELS CLASICOS

BOLEO OLD FASHIONED

CHOICE OF OLD FORESTER BOURBON, HIGH WEST DOUBLE
RYE, OR NOVO FOGO “TANAGER” ZEBRAWOOD-AGED CACHACA
COFFEE-SCENTED DEMERARA, ANGOSTURA AND ORANGE
BITTERS, ORANGE PEEL 12

EL CAPITAN
PISCO PORTON, SWEET VERMOUTH, ORANGE OIL 12

COCONUT NEGRONI
COCONUT-WASHED KAPPA PISCO, CAMPARI
SWEET VERMOUTH 12

PISCO SOUR
HOUSE ACHOLADO BLEND, HOUSE LIME BLEND
SUGAR, EGG WHITE, CHUNCHO BITTERS 12

PISCO PUNCH
FINCA ROTONDO MOSTO VERDE ITALIA
FRESH PINEAPPLE JUICE, LIME 12

CYNAR JULEP
CYNAR, GRAPEFRUIT, RASPBERRY, MINT 12

F




ABUELA
LA DIABLADA PISCO, DEL MAGUEY. VIDA, AMARO LUCANO
KEY LIME, CHICHA MORADA, NUTMEG 12
SEVEN FIRES N\, (R .
DIPLOMATICO ANEJO RUM, ROASTED PEACH, FILBERT, LEMON AN e
ANGOSTURA, PEACH BITTERS 12 5B PONCHE DE CHAMPAGNE
CANA BRAVA, SALT-ROASTED PLANTAIN, PASSION FRUIT

TANGLEFOOT SR A LIME, ANGOSTURA BITTERS, CHAMPAGNE 80
HERRADURA REPOSADO TEQUILA, SMOKED TOMATO WATER =3 S
RASPBERRY, BASIL, LIME 12 P gt PISCO PUNCH

e ; FINCA ROTONDO MOSTO VERDE ITALIA PISCO
ADULTING IS. HARD = ¥ RUSTIC SUGAR, FRESH PINEAPPLE JUICE, LIME 45

DICTADOR 12 YEAR, MISTRAL EXTRA ANEJO PISCO
LUSTAU OLOROSO, CHAI-SPICED CEREAL MILK, BLACK LIME 12

#BOOTYTEXT
LUSTAU OLOROSO, BRAZILIAN GUAVA TEA SHRUB, COINTREAU
GIFFARD BANANE, COCONUT MILK, ANGOSTURA BITTERS 12

FERNET FLIP
UVAS Y VINOS £ T . FERNET DOGMA, CURAGAO, ANGOSTURA BITTERS, HONEY

MANCINO BIANCO VERMOUTH, ROASTED GRAPE & MALBEC SYRUP HEAVY CREAM, WHOLE EGG, CINNAMON 8

LEMON, PROSECCO 12

N\~~~ NOT VODKA RED BULL
UP AGAINST THE GLASS )% . . ESPRESSO, ANGOSTURA AMARD, ANGOSTURA BITTERS 8

COME UP FOR COFFEE

COFFEE, FERNET BRANCA, GIFFARD BANANE 8

WOODFORD RESERVE BOURBON, COFFEE VERMOUTH
RAMAZOTTI. AMARO 12

THE STANDARD EELINE

DOLIN BLANC, ABSOLUT ELYX, PASSION FRUIT, CINNAMON, LIME 12 B ote up VY ST
PRESIDENTIAL SUITE Y SO &
HENDRICKS GIN, PALO SANTO-INFUSED DRY VERMOUTH Sy T T - - e’
LEMON STAMP 12 S TR T T i N A V2 }

LIFE ITSELF BT b AL A AR
PLANTATION PINEAPPLE RUM, MATE SYRUP, LIME 12 o R TR Tl e AR D,




BUBBLES

POEMA BRUT CAVA
SPAIN 8| 31

ESTELADO ROSE
SOUTH AMERICA 16 | 63

DUVAL-LEROY
CHAMPAGNE 94

TAITTINGER BRUT LA FRANCAISE
CHAMPAGNE 98

VEUVE CLICQUOT “YELLOW LABEL”
CHAMPAGNE 133

RUINART BLANC DE BLANC
CHAMPAGNE 189

DOM PERIGNON
CHAMPAGNE, 2006 422

WHITES

RECUERDO TORRONTES
MENDOZA, ARGENTINA (ON TAP) 9 | 36

NORTICO ALVARINHO
PORTUGAL 10 | 38

JEAN LEON CHARDONNAY
SPAIN 11|42

10SPAN PINOT GRIS
CALIFORNIA 12 | 46

DONNAFUGATA “LIGHEA” ZIBBIBO
SICILIA, ITALY 12 | 50

BERROIA TXAKOLI
SPAIN 13| 51

BOYA SAUVIGNON BLANC
LEYDA VALLEY, CHILE 13 | 53

MAYU PEDRO XIMENEZ
VALLE DEL ELQUI, CHILE 36

TABERNERO BLANCO DE BLANCOS
PERU 38

PULENTA ESTATE PINOT GRIS
AGRELO, ARGENTINA 2015 39

BODEGA VINA COBOS “FELINO”
CHARDONNAY
MENDOZA, ARGENTINA 45

BODEGA EL PORVENIR
DE CAFAYATE “LABORUM”
TORRONTES, ARGENTINA 54

BODEGA GARCON ALBARINO
URUGUAY 59

ROSES

CONDE VALDEMAR ROSE
RIOJA, SPAIN 9 | 35

CRIOS ROSE OF MALBEC
ARGENTINA 13 | 52

REDS

ALTOS LAS HORMIGOS MALBEC
ARGENTINA (ON TAP) 9 | 36

CVNE CRIANZA
RIOJA, SPAIN 10 | 38

HARAS DE PIRQUE CABERNET SAUVIGNON
MAIPO, CHILE 12 | 49

QUINTA DO CRASTO RED
DOURO PORTUGAL 12 | 50

VINA WILLIAM FEVRE “ESPINO” PINOT NOIR
MAIPO, CHILE 13 | 53

INTIPALKA MALBEC/MERLOT
PERU 15 | 53

ARTESANA WINERY TANNAT, CANELONES
CASABLANCA, URUGUAY 43

ERRAZURIZ MAX CARMENERE
ACONCAGUA, CHILE 43

CHAMAN CABERNET FRANC
UCO VALLEY, ARGENTINA 44

TIKAL “PATRIOTA” MALBEC/BONARDA
MENDOZA, ARGENTINA 55

BODEGA CATENA ZAPATA CLASSIC MALBEC
ARGENTINA 57

DRAFT BEER

ATB LOST SAILOR DARK & STORMY BEER 6
5 RABBIT 5 LIZARD 8

ALE SYNDICATE PAULINA WIT 6

STELLA ARTOIS, PILSNER 7

ANTHEM PEAR 6

OFF COLOR SCURRY 6

BOTTLED BEER

0DD SIDE, BEAN FLICKER COFFEE VANILLA BLONDE 7
QUILMES 7 IMPERIAL 7

PRESIDENTE 6 LAGUNITAS PILS 8

ANCHOR STEAM 7

SHORTS, SPACE ROCK GLUTEN FREE 9

BUD 6 BUD LIGHT 6




