
A P P E T I Z E R S
C H O O S E  O N E

SWEET PLANTAINS
Baked sweet plantains, crema fresca,

pistachio, panela glaze.

CEVICHE CLASICO
Corvina, leche de tigre, sweet potato,

peruvian corn, cancha corn

ENSALADA DE LA CASA
Arugula, mix green, cranberries, pine-nuts,

wonton, herbs vinaigrette

E N T R E E S
C H O O S E  O N E

LOMO SALTADO
Ribeye, onion, tomato, f ingerl ing potato,

soy sauce, ci lantro, r ice

PESCADO A LO MACHO
Branzino, squid, panka and roccoto sauce, tomato,

onion, ci lantro, sweet potato

EGGPLANT
Smoked eggplant, panka peeper sauce,
red onion, sweet potato, crispy wonton

D E S S E R T S
C H O O S E  O N E

PANNA COTTA
Lucuma, berries sauce

CHOCOLATE MOUSSE
Ecuadorian chocolate, Lychee cream

BUNUELOS
Donuts, hazelnuts sauce

S U M M E R
R E S T A U R A N T
W E E K  M E N U

By Chef Cristian Granada

$ 5 5


