
T A S T I N G  M E N U

last order at 9pm

T U N A  N I K K E I  T A R T A R E  shiso tempura, shichimi, lime

C E V I C H E  C L A S I C O  stone bass, tiger’s milk, choclo

H A N D - D I V E D  S C A L L O P  T I R A D I T O  olive oil & lime emulsion, plantain, coriander

O C T O P U S  &  C R A B  C A U S A  ‘ A  L A  M E S A ’ crushed potato, botija olives, cevichera sauce, avocado, tobiko

S E C R E T O  I B E R I C O  P O R K  A  L A  B R A S A  andean tubers, salsa tari, soy caviar

T R E S  L E C H E S  dulce de leche

8 6 .

pisco sour – pisco quebranta, fresh lime, egg white, angostura bitters

intipalka, sauvignon blanc, 2021, ica valley – peru

viña nora, albariño, 2021, rias baixas – spain

muga blanco, viura, 2021, rioja – spain

chozas carrascal “las ocho”, 8 grapes blend, 2021 san antonio – spain

château septy monbazillac, semillon, 2016, bordeaux – france

drinks pairing  3 9 .

C O C I N A  

P E R U A N A  

C O N T E M P O R Á N E A  


