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FAMILY STYLE MENU 

START YOUR JOURNEY 
Choose 3 Starters for the table 

 
ANDEAN TAMAL  

Yellow corn tamale with ají amarillo, Andean herb aioli, sautéed mushrooms & chalaquita  
(15, V)

ANDEAN NIKKEI SALAD  
Tri-colour quinoa, avocado, wakame, black tempura flakes, miso vinaigrette, citrus chalaquita  

(1, 6, 11, 15, V)

OCTOPUS CARPACCIO AL OLIVO  
Sliced octopus, Botija olive sauce, herb oil, celery, crunchy yellow chili crackers  

(3, 9, 14)

NIKKEI PORK BELLY 
Romaine lettuce, criolla sauce, coriander & mint  

(9)

ANTICUCHOS A LA BRASA WITH SKIRT STEAK  
(3, 6)

ANTICUCHOS A LA BRASA WITH CORN-FED CHICKEN  
(3, 6)

ANTICUCHOS A LA BRASA WITH ORGANIC VEGETABLES OF THE DAY  
(15, V)

 

For parties of 8 or more, our Family-Style Group Menu is exclusively 
available; crafted to celebrate the spirit of Peruvian flavours and the joy 

of sharing. À la carte options will not be available.

APPETIZER, CEVICHE, MAIN COURSE & DESSERT  
USD 99 per person

CEVICHE BAR 
Choose 1 Ceviche for the table 

 
CLASSIC CEVICHE: SHRIMP OR MIXED SEAFOOD  
Crispy Andean corn, aniseed corn, sweet potato  

(4,9)

RAMBUTAN CEVICHE  
Rambutan, yellow coconut tiger’s milk, avocado, chalaquita, plantain chips  

(9, 15, V)

TIRADITO NIKKEI 
Tuna, ponzu leche de tigre, cucumber, avocado, mango gel, togarashi, nori, radish, chalaquita  

(4, 6, 9, 11)



FOOD ALLERGY INFORMATION

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation 
No. 1169/2011. Please let us know if you have any allergies or special dietary requirements, or if you need 

any further information.  
The designated allergens and products are: 

(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts 
(9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs 

(15) Suitable for vegetarians (V) As vegan option available 

ALL PRICES IN US DOLLAR • 18% SERVICE CHARGE ADDED TO FINAL FOLIO

MAIN INDULGENCE 
Choose 2 Main Courses for the table, served with a selection of side dishes 

 
CORDON BLEU CRIOLLO  

Crispy chicken Cordon Bleu stuffed with cheese and smoked ham, trio of Peruvian aiolis,  
potato gratin, and ají de gallina sauce  

(1, 3, 7, 10)

SUDADO FUSIÓN 
Catch of the day with green sudado sauce, charcoal and coconut glaze, cherry tomatoes,  

baby leeks, caramelised onions  
(4, 7, 9)

LOMO SALTADO  
Beef skirt, red onion, tomatoes, jalapeño, oyster sauce, soy sauce, cilantro,  

Peruvian native potatoes  
(6, 9, 14)

ARROZ CON PATO  
Confit duck leg, green rice, cilantro  

(1, 9)

ARROZ CHAUFA 
Pork belly fried rice, snow peas, shiitake, peppers, poached egg, tamarind

(Vegan fried rice available upon request)  
(3, 6, 11)

ARROZ CON MARISCO  
Oven-baked seafood rice, sautéed daily seafood, Peruvian spices  

(2, 4, 9, 14)

SWEET ENDING 
Choose 3 Desserts for the table 

 
CHURROS ICE CREAM SANDWICH 

Cinnamon ice cream & chocolate sauce  
(1, 3, 7)

DULCE DE LECHE TART 
Vanilla Chantilly, chocolate & coffee ice cream  

(1, 3, 7, 8)

RICE PUDDING  
Mazamorra purple corn, pineapple & cinnamon  

(3, 7)

CORN HUSK MERINGUE  
Sweet corn mousse & lúcuma ice cream  

(1, 3, 7)

SEASONAL FRUIT PLATTER 

ARTISANAL ICE CREAM & SORBETS 



BEVERAGE PACKAGE 
2 hours of free-flow beverage service

 

CLASSIC PACKAGE 

USD 45 per person

 

Welcome glass of Prosecco

Selection of house prosecco, red, rosé, and white wines

Local and imported beers

Soft drinks, juices, and mineral waters

 

SELECT PACKAGE

USD 60 per person

Welcome cocktail – Pisco Sour

Selection of house prosecco, red, rosé, and white wines

Local and imported beers

Soft drinks, juices, and mineral waters

 

PRESTIGE PACKAGE

USD 85 per person

Welcome cocktail – Pisco Sour

Selection of signature wines 

Classic Cocktails

Local and imported beers

Soft drinks, juices, and mineral waters


