
SWEET
DOUGHS

- CLASSIC PANCAKES  
  Cabuya Nectar, Lucuma Cream, Chaco

- TOAST 
  Custard Apple, Cream, Cinnamon

- DOUGHNUTS 
  Manjar or Citrus

CHAPLAS

- Trout, Ceciliano, Cítrics 

- Turkey, Goat cheese, Yellow chili pepper 

- Sachatomate, Bacon, Avocado, Fried egg

- Mushrooms, Fennel, Goat cheese

SACRED VALLEY’S CORN BREAD

- Soft local cheese, Andean cheese, Rocoto hot pepper 

MILK BREAD

- Soft local cheese, Andean cheese, Turkey ham 

CROISSANT

- Avocado, Egg, Spinach, Madre de Dios nut 

*All options are available in gluten-free bread.

DOUGHS
SAVORY

EGGS,
CHEESE,
CURED

- Scrambled, Soft boiled, Poached or Fried 

- OMELETTE 

  Local Cheese, Turkey Ham, Peppers, Spinach,

 Tomato or Mushrooms

- NATIVE POTATOES 

  Native Potatoes, Fried Eggs

- Local cheeses 

- Cured local meat

- Smoked trout 

BOWLS - OATS 
  Cacao nibs, Strawberry, Raspberry

- FRUITS OF THE DAY 
  Lemon balm honey, Chia, Curcuma

- YOUGURT WITH PINEAPPLE 
  Kiwicha, Black quinoa, Blueberries

- Carrot, Pineapple, Apple cider vinegar

- Orange, Ginger, Lemon

- Muña, Parsley, Lemon verbena, Melon

- Acerola, Beetroot, Black pepper

EXTRACTS

SPECIALITY COFFEE BY PRODUCER SARA GAMARRA. 

SANTA TERESA 1850 MASL, CUSCO

- Ristretto, Espresso, Lungo, Americano, Cold Brew

- WITH MILK:

  Macchiato, Capuccino, Flat white, Latte, Mocaccino

COFFEE

- Granadilla, Orange, Turmeric, Ginger

- Celery, Cucumber, Apple, Sanky

- Mango, Carrot, Muña

- Coconut, Pineapple, Capuli, Lemon Verbena

NECTARS, JUICES



Prices includes VAT and 10% service charge. Our reference exchange rate in soles is S/ 3.50. At time of payment we’ll 

apply the current exchange rate as displayed in the Reception area.


