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PANTONE 
METALLIC 8281 C PMS 319

CMYK

E x p r e s s  Lu n c h    2 5

LO BST E R  C H U P E
aji panca pepper, huacatay sauce, cilantro, milk, fava bean, corn

C h o i c e  o f :
T I R A D I TO  N I K K E I
tuna, scallions, passion fruit leche de tigre, honey sesame reduction

o r
C E B I C H E  BA R R I O
yellowtail snapper, mussels, shrimp, calamari, rocoto pepper 
leche de tigre 

CAUSA  SA L A D
beets, artichoke hearts, peruvian asparagus, piquillo peppers, avocado, 
yellow potato cause

C h o i c e  o f : 
F I D EOS  MAC H O
squid ink pasta, catch of the day, choclo, lime rocoto aioli 

o r 

P ES CA D O  N I K K E I 
catch of the day, peruvian-japanese spicy sauce, bok choy, 
white chaufa broccoli rice

D e s s e r t
C h o i c e  o f : 

C H O CO L AT E  D U LC E  D E  L EC H E  BA R
o r 

C H I C H A  MO R A DA  S O R B ET

Wi t h  S o m m e l i e r  s e l e c t e d  g l a s s  o f  r e d  o r  w h i t e  w i n e    3 2

Av a i l a b l e  M o n d a y  -  S a t u r d a y4

M i a m i  S p i c e   3 9  
     

C r i o l l o  S a m p l e r

T I R A D I TO  BAC H I C H E   
scallop in 22 month aged parmesan cheese leche de tigre, basil oil, 
garlic chips and fake fish skin

PA I C H E  C H A R A PA    
amazon anticuchera, banana tacacho, smoked bacon, 
sachaculantro chutney

M a i n  Co u r s e

C h o i c e  o f : 
CAC H ET ES  D E  T E R N E R A
veal cheeks, aji panca, chicha morada sauce, lima beans,
mushrooms roasted cippolini onions

o r
P I CA N T E  D E  MA R I S COS
seafood stew with creamy spicy aji amarillo, golden potatoes, 
botija olives, quail egg

D e s s e r t

L A  P I Ñ A
coconut ice-cream, dulce de leche foam, ginger jelly and orange sauce 

THIS MENU DOES NOT ALLOW FOR CHANGES OR SUBSTITUTIONS

Av a i l a b l e  S u n d a y  -  T h u r s d a y 


