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Ceviche y Tiraditos 
Tiradito de atun 

Yellowfin Tuna, Aji Amarillo, Pineapple 
 

 Leche de tigre 

Shrimp, Leche de Tigre, Hearts of Palm 
 

Ceviche 

Grouper, Coconut, Lime, Corn Nuts, Cilantro 
 

 
 

El Gran Buffet 
Puerco en Panchamanca 

Roasted Pork Shoulder, Aji Pancha Jus 
 

Patatas Peruano 

Peruvian Purple Potato, Garlic, Cumin, Oregano 
 

Galletas y salsa 

Queso Fresco Biscuits, Chorizo Poblano Gravy  
 

Perfecto 

Greek Yogurt, Grilled Pineapple, Agave 
 

tocino 

Hickory Smoked Bacon, Chancanca Glaze 
 

Mollettes 

Smoked Salmon, Sunflower Sprouts, Torta Bread 
 

Pastel de Nata 

Portuguese Egg Tart 
 

Ensalada VErde 

Arugula, Frisee, Chayote, Cashew, Cilantro Lime Dressing 
 

Crepes y Waffles 
 

Build Your Own Savory or Sweet Crepe and Waffle Station with various toppings   
 

 

Mimosas y Bloody Marys 

BLOODY MARY $8 

 

MIMOSA $8 

 

VEUVE CLICQUOT YELLOW LABEL MIMOSA $22 

 

MICHELADA $8 

 

BRUGAL SPRITZER  

Brugal Extra Dry Rum, Pineapple, Lemon, Sparkling Rose $10 

 

BRUGAL SPRITZER PITCHER  

Brugal Extra Dry Rum, Pineapple, Lemon, Sparkling Rose $45 

 

MIMOSA KITS 

Includes an assortment of juices and berries 
Vueve Clicquot Yellow Label $80 

Cavas Hill Cava $40 

 


