CHEF'S SHARING MENU A
RP 550 PP ++

CEVICHE CLASICO
Catch of the day, red onion, chilli, leche de tigre

GOAT CHEESE SOUFFLE

Cherry tomatoes, wild rucola, cashew nuts & balsamic glaze

EMPANADAS DE PINO FRITO OR CAMARONES CON QUESO

Light pastry filled w Chilean beef stew or prawns & emmental cheese

POLLO PERUANO

Peruvian roast chicken breast with red wine glaze and side of pachamama rice

CERDO CONFITADO
16hr pork belly, tubers, date jus, chorizo, pickled shallots

ARROZ CON MARISCOS

Peruvian Seafood Paella, catch of the day, clams, octopus, prawns, salsa
criolla

SIDES
ENSALADA DE TOMATE

Baby tomatoes, red onion & goat cheese

ENSALADA DEL JARDIN

Fresh garden salad with vinaigrette

DESSERTS

TRES LECHES

Classic Peruvian 'three milks' cake

PASTEL DE CHOCOLATE

Chocolate cake, dark chocolate mousse, cashew pralines & strawberries

*Prices are in thousand rupiahs and are subject to 10% govt tax and 6% service charge



CHEF'S SHARING MENU B
RP 700K PP ++

CEVICHE CLASICO
Catch of the day, red onion, chilli, leche de tigre

GOAT CHEESE SOUFFLE

Cherry tomatoes, wild rucola, cashew nuts & balsamic glaze

EMPANADAS DE PINO FRITO OR CAMARONES CON QUESO

Light pastry filled w Chilean beef stew or prawns & emmental cheese

BBQ OCTOPUS

Quinoa, olive emulsion, corn chimichurri, wild rucola

POLLO PERUANDO

Peruvian roast chicken breast with red wine glaze and side of pachamama rice

BIFE ANCHO

Stockyard Grain Fed rib-eye (non GMO, hormone free) red wine jus, wild rucola, mash

ARROZ CON MARISCOS

Peruvian Seafood Paella, caftch of the day, clams, octopus, prawns, salsa criolla

SIDES
ENSALADA DE TOMATE

Baby tomatoes, red onion & goat cheese

ENSALADA DEL JARDIN

Fresh garden salad with vinaigrefte

DESSERTS
TRES LECHES

Classic Peruvian 'three milks' cake

PASTEL DE CHOCOLATE

Chocolate cake, dark chocolate mousse, cashew pralines & strawberries

*Prices are in thousand rupiahs and are subject to 10% govt tax and 6% service charge



