VIAJE DE SABORES |
JOURNEY OF FLAVORS

ENTRADAS |STARTERS

CREMA DE ZAPALLO ANDINO | ANDEAN PUMPKIN

CREAMI(7)
Tapenade de hongos trufados, semillas de zapallo, cushuroy aceite de Huacatay
Truffled mushrooms tapenade, pumpkin seeds, cushuro pearls and Huacatay oil.

PLATOS PRINCIPALES |MAIN DISH

TRUCHA DE SARACOCHA GRILLADA | SARACOCHA GRILLED TROUT
(1,6,7,12)

paparellenacon queso andino fundido, vegetales y hierbas del valle salteados,
salsa de maracuya y aji amarillo.
paired with a stuffed potato melted Andean cheese, served with vegetables and
herbs from sacred valley, passion fruit and yellow chili sauce.

O | OR

MAGRET DE PATO | GRILLED DUCK MAGRET (1.6:12)
acompafiado tradicional arroz del norte de Peru aromatizado con hierbas,
chalotas encurtidas en ayrampo, vegetales de temporada salteados,
servido con jus de pato.
accompanied with traditional of Northern Peru rice with aromatic herbs,
ayrampo-pickled shallots and sautéed seasonal vegetables, served with duck jus.

POSTRES | DESSERTS

CHEESECAKE DE LUCUMA | LUCUMA CHEESECAKE (13.7.8)
gel de maracuy3, bizcocho aireado de café, cremoso chocolate crémeux,
salsa de café y crujientes chips de cacao
passion fruit gel, coffee sponge, chocolate crémeux,
coffee sauce and cocoa crisps.

PARA SU INFORMACION | FOR YOUR INFORMATION

Algunos platos y bebidas podrian contener uno o mas de los 14 alérgenos designado por las regulaciones
Europeas No. 1169/2011 | Certain dishes and beverages may contain one or more of the 14 allergens
designated by EU Regulation No. 1169/2011:

(1) Cereales conteniendo (6) Soya | Soybeans (12) Didxido de azufre y

gluten | Cereals (7) Leche | Milk sulfitos | Sulphor dioxide
containing gluten (8) Nueces | Nuts and sulphites

(2) Crustaceos | (9) Apio | Celery (13) Altramueces | Lupin
Crustaceans (10) Mostaza | Mustard beans

(3) Huevos | Eggs (11) Ajonjoli | Sesame (14) Moluscos | Mollusc
(4) Pescado | Fish seeds

(5) Mani | Peanuts



