CHRISTMAS MENU 80. PP

HOMEMADE AMARILLO BRIOCHE

black carob butter & cancha

to choose
OYSTER
basil foam, togarashi

WAGYU (A5)
tiradito, crispy potato, avocado

YELLOW POTATO
mushroom, avocado, piquillo (vg)

to choose
TUNA CEVICHE
aji amarillo tiger’s milk, sweet

TATAKI

grass fed beef fillet, huancaina,

MUSHROOM HOT CEVICHE
rocoto tiger milk, sweet potato,

to choose
TURKEY

trimmings, gravy, roast potatoes,

SALMON QUINOTTO
prawn, edamame, parmesan

STUFFED PEPPER

potato

cancha

avocado (vg)

parsnips & carrots,

cranberry sauce

aji amarillo, aji panca, shiitake, sultanas, botija olives, queso

fresco mousse (vga)

to choose

CHRISTMAS PUDDING brandy sauce
CHOCOLATE MOUSSE raspberry coulis
GRILLED GLAZED MANGO 1lime sorbet (vg)



CANAPES

25 OYSTERS 100.

tiger's milk

CoLD 6.

GUACAMOLE (VG)
plantain chips

CORN TORTILLA (VG)
avocado, shiitake

PR AWN SPRING ROLL

cevichera sauce

CORNCAKE (V)
anticuchera sauce

CHICKEN SANDWICHITO

lime mayo

PAN CON AVOCADO ( VG )
tomato, piquillo peppers

CR AB & OCTOPUS C AUSA
CHICKEN C AUSA
PR AWN C AUSA

SOFT YELLOW P OTATO
octopus, avocado, botija, topico

BOWL 6.

SALMON QUINOTTO

edamame, lime, quinoa

MINI CEVICHE CLASICO
stone bass, tiger’s milk, cuzco
corn, sweet potato

ASPARAGUS & PASSION
FRUIT SALAD (V) or (VG)
tomato, fresh cheese, aji
amarillo

HOT 6.

BEEF EMPANADAS
huancaina cream

MUSHROOM EMPANADAS
(VG)
huancaina cream

CHEESE TEQUENOS ()
Mango chutney

ANGUS HAMBURGUESITAS

anticucho sauce

CONFIT DUCK CROQUETAS

aji amarillo bechamel

CHARCOAL GRILLED
CHICKEN SKEWERS

anticucho sauce

PRAWN SKEWERS
anticucho sauce

DUCK SPRING ROLL

huancaina cream

BEEF ANTICUCHO SKEWERS

chimichuri

SWEET 4.

ALFAJORES
dulce de leche

MARACUYA CUSTARD
CREAM TARTS

CHOCOLATE TRUFFLES

groundcherry





