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%23 CEVICHE MIXTO 2 2 24

PECHE DU JOUR, CREVETTES
LECHE DE TICRE DE ROCOTO
shrimps, catch of the day

rocoto leche de tigre

43 CONCHAS 23
A LA PARME/ANA (2 UNTES)

PETONCLES GEANTS CRATINES
AU PARMESAN, BEURRE A L°AIL

giant whole scallops, parmesan, garlic butter

<< TIRADITO CAPRE/E 23

PECHE DU JOUR, TOMATES CERISE, BASILIC
BOCCONCINI, POMMES DE TERRE SUCREES
CHIPS DE PARMESAN

catch of the day, cherry tomatoes, basilic
bocconcini, sweet potatoes, parmesan chips

k§’ SALADE CAPIICO 2

ENDIVES, LECUMES DU MOMENT., PACANES
QUESO FRESCO, DIJON A L°ANCIENNE
MIEL DU QUEBEC, CIBOULETTE

endives, veggies of the day, pecans, chives
fresh latino cheese, Québec honey
grainy Dijon mustard

k5 VERDURA MIX 99
ALA PLANCHA

LECUMES VARIES, HUILE DE CHARBON
AJI PANCA

market veggies, charcoal oil, aji panca

@EXTRA TENTACULES DE PIEUVRE 7
extra octopus tails

<3< TIRADITO DE PETONCIES 5 23

PETONCLES, LECHE DE TICRE
D’AJI AMARILLO
scallops, aji amarillo leche de tigre

<< CAU/A DE CAMARONES 2 24

CREVETTES. POMMES DE TERRE
JAUNES PERUVIENNES, SAUCE HOMARD

shrimps, peruvian yellow potatoes
lobster sauce

<< FRITO MIXTO 23

FRUITS DE MER
OLIVES, SAUCE TARTARE

seafoods, olives
tartare sauce

< PULPO ALOLIVO 24

PIEUVRE, OLIVES BOTIJA
OLIVES VERTES., CAPRES

octopus, botija and green olives, capers

‘2 PORCO TONNATO 22

PECHES A LA TRUFFE,
HUILE D°AJI PANCA, OEUF DE CAILLE
pork, tuna, truffled peaches, aji panka oil

quail egg

3> PAN CON CHICHARON 21

PORC, SALSA CRIOLLA, PATATES DOUCES
MAYO CRAND-MERE A LA TRUFFE

pork, salsa criolla, sweet potatoes
grandma mayonaise al tartufo




RAIDS PLATS
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<3< ARROZ CON MARIICOS 4l

RIZ, CALMARS, CREVETTES. PETONCLES
HOMARD, PARMESAN, CHALAQUITA

rice, calamari, shrimps, scallops

lobster, parmesan, chalaquita

C/PPELLETTi DE AJl GALLINA 31

POULET.PARMESAN, PACANES, OLIVES BOTIJA
RICOTTA, AJI AMARILLO, OEUF DE CAILLE

chicken, parmesan, pecans, botija olives
ricotta, aji amarillo sauce, quail egg

“SBRIQUET LOMOALTADO 43

BRlSQUET DE BOEUF BRAISE

CNOCCHIS DE RICOTTA, QUESO FRESCO
CREME A LA HUANCAINA

braised beef brisket, ricotta gnocchies
huancaina, latino cheese

LA/AGHA 43
A LA CAPISCO BSiiaax

BOEUF, HUANCAINA
MOZZARELLA. PARMESAN
BECHAMEL

PATES FRAICHES

beef, mozzarella
parmesan, bechamel

huancaina, fresh pasta

SPECIAUX DU CHEF

SSARANCINI (2)
DE ARROZ CON PATO

RIZ, CANARD, PARMESAN
MOZZARELLA, HUANCAINA

rice, duck, parmesan, mozzarella, huancaina

18
CARBONARA AJl AMARILLO

SPACHETTI CUANCIALE CROQUANTE
spaghetti, crunchy guanciale, egg yolk

‘ 31 ’

DESSERTS

QR R IR RIS

GATEA) A FROMAGE 13
TYIE CREME BRULEE

CRENOBLE
cheesecake ‘créme brilée’ style
with walnuts

TRAMUU 13

DOICTS DE DAMES
MASCARPONE
CAFE ESPRESSO

lady fingers, mascarpone, espresso

CREME GLACEE AU LUCUMA 13
CREME CLACEE AU LUCUMA ET CHOCOLAT
lucuma ice cream and chocolate
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