PLEASE JOIN US FOR A

RESTAURANT WEEKS

PERUVIAN EXPERIENCE
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IST COURSE

HUANCAINA, SWEET CORN, PECORINO ROMANO

KALAMATA OLIVE AIOLI, OCTOPUS, CAPERS, CHALACA, OLIVE OIL,
YUCCA CHIPS

All TATEMADO AIOLIL YELLOWI IN TUNA, NIKKEI PONZU, AVOCADO
CREMA, FRIED LEEKS

2ND COURSE

AKAOSHI SHORT RIB, CILANTRO SAUCE, CARROTS, GREEN PEAS,
FRIJOLES BLANCOS, CRIOLLA, WHITE RICE

FRIED CHICKEN THIGHS, THAI RICE NOODLES, TOMATO, ONION,
SCALLION, CILANTRO, CREMA DE AJl

SQUID, KANPACHI, BAY SCALLOPS, SHRIMP OMELET, NIKKEI
REDUCTION, FRIED RICE, PICKLED DAIKON AND CARROT

3RD COURSE

SUSPIRO LIMENO DE LUCUMA
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KIWI SORBET A /(f}y)).:

COCKTAIL AND/OR WINE PAIRING AVAILABLE
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