
A warm and social dining experience featuring generous portions, fresh flavors, and beautifully presented dishes
designed to bring people together around great food..

PLATED MENU

CEVICHE
Fresh white fish, lime juice, red onion, cilantro, jalapeño, sweet potato, peruvian corn.

CAESAR SALAD 
Romaine lettuce, parmesan, croutons, caesar dressing.

ROASTED TOMATOE SOUP
Ripe tomatoes, onion, garlic, vegetable, broth, coconuts milk, basil,  olive oil.

BEEF CARPACCIO 
Sliced beef, arugula, parmesan cheese, capers, olive oil, lemon juice.

FALAFEL AND HUMMUS 
Falafel, hummus, chickpeas, tahini, lemon juice, garlic, olive oil

BURRATA & HEIRLOOM TOMATO SALAD
Burrata cheese, heirloom tomatoes, fresh basil, olive oil, balsamic glaze, microgreens, sourdough crostini

BEET SALAD
Roasted beets, goat cheese, mix green, candied walnuts, olive oil, microgreens

FIRST CURSE

WILD MUSHROOM RISOTTO AND STEAK 
Sirloin steak, beef demi glace, wild musrrom risotto, microgreens.

SKIRT JUS TRUFFLE MASHED POTATOES
Grilled skirt steak beef jus, ,truffle mashed potatoes ,seasonal vegetables.

SALMON CONFIT FENNEL SALAD AND  BURRE SAUCE
Grilled salmon, fennel, orange, beurre blanc sauce, lemon zest, microgreens.

CHICKEN EN TRUFFLE STUFF CON FRIED POLENTA 
Chicken breast, truffle paste, parmesan cheese, crispy fried polenta, jus, seasonal vegetables.

BUTTER CHICKEN
Chicken breast, tomato cream sauce, basmati rice, mini naan, fresh cilantro, ryta.

CAULIFLOWER STEAK
Roasted cauliflower steak, herb chimichurri, toasted almonds, microgreens, lemon wedge

SQUASH RISSOTO 
Arborio rice, roasted butternut squash, vegetable stockfresh sage, parmesan crisps, microgreens

MAINS CURSE

PERAS EN SU JUGO CON PASTA DE NUTS 
Poached pears, pear syrup, nut praline, vanilla mascarpone, mint.

DURAZNO MENTE Y CREMA 
Fresh peaches, whipped vanilla cream, mint, honey, toasted almonds.

BROWNIE AND ICE CREAM 
chocolate brownie, vanilla ice cream, chocolate sauce, fresh berries, mint.

STICKY TOFFEE 
Sponge cake, sticky toffee sauce, vanilla ice cream, fresh cream, toffee crumble.

TIRAMISU 
Ladyfingers, espresso coffee, mascarpone cheese heavy cream, cocoa powder, dark chocolate shavings.

CREME BRULE
Heavy cream, egg yolks, caramelized sugar crust, fresh berries. 

DESSERTS
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