
 
 
 

Appetizers / Aperitivos 
 

Carne de Res Anticucho  
Grilled beef, aji panca, huancaina sauces 

 
Tuna Nikkei   

Tuna, soy, garlic, miso, ginger 
 

Causa Con Pollo  
Chicken salad, vegetables 

 
 

Entrees / Platos Principales 
 

Seco de Cerdo   
Braised pork in cilantro sauce, rice, baby carrots, Canary beans 

 
Raviolis de Ají de Gallina   

Chicken filled raviolis with ají amarillo Alfredo and olive sauce 
 

Lomo Saltado con Tacu Tacu   
Stir fry of beef, tomatoes, onions served with rice and Canary bean cake 

 
 

Desserts / Postres 
 

Cucharita de Suspiro a la Limeña de Lucuma   
Dulce de leche and lucuma, a uniquely Peruvian fruit, 

Served in spoons, topped with meringue 
 

Pastel de Coco y Maracuyá  
Coconut daquoise, passion fruit and coconut mousse 

 
$35 per person 

 
 
 
 


