COLD TROUT & GREEN PRICKLY PEAR. cucumber, Tarwi
SMOKED DUCK:. coca 1eaves, Maca-kunuca, Avocado, Kaiwa

ALPACA CRUDO. Lemon verbena, Moraya, Panca chili pepper

CEVICHE AT 3000 METERS. Trout, High-altitude citrus, Cusco onions
SEASON sanki, carrots, ollucos, Aged cheese, Spearmint
PSEUDOCEREALS AND SQUASH. Loche squash, vacon, kale

FIRE COOKED TUBERS. Native potatoes, Roasted chilies, Andean herbs
CECILIANO AND AMAZONIAN NUT. faba bean, Eggplant, Mint

BEEF CHEEK AT LOW TEMPERATURE. urubanba giant cozn , Pampa yuyo, Yellow chili pepper
SKIRT STEAK WITH PANCA PEPPER . native potatoes, Rocoto

PORK BELLY CONFIT. arzacacha, Maca, quince

TROUT SUDADQ. Huamantanga potato, Smoked cauliflower

PAICHE. high aungle juices, Cocona, Rugoso lemon, Yuca

NOODLES" FROM CUSCO. graised duck, Goldenberry, Jora

GRAINS FROM THE ANDEAN PLATEAU. kiwicha, kafiwa, pumpkin

CACAO. cacao textures, Sweet cream
CITRUS. sanki, cara-cara orange, Kunuka leaves
LUCUMA. mazas salt, coffee, Arrayan
PRICKLY PEAR. pitahaya, Yogurt

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.
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