starters.

CONCHITAS ALAPARMESANA

baked moon scallops, white wine, parmesan

CEVICHE
clasico, passion fruit, or coconut
add prawns, octopus, or clams +50

GOAT CHEESE SOUFFLE (V)

tomatitos, sourdough crumble

OCTOPUS BOCHINCHE

italian cream, capers, tomatoes

BURRATA (V)
tomato escalivada, olives, pepitas, almonds, caper, brioche

DUCK CROQUETAS
parmesan, smoked aioli

EMPANADAS
chilean beef stew, prawns, or corn (V)

AJIDE GALLINA TAQUENOS
peruvian chicken spring rolls, tapenada

BBQ PRAWNS
tiger prawns, salsa escabeche, apple, cashew crumble

BEEF CACHAPA (V option)

corn panqueque, beef saltado, salsa criollo

LAMB ANTICUCHOS

bbq lamb skewers, anticuchera sauce

SQUID ANTICUCHOS

bbq squid skewers, salsa nikkei

120

150

160

140

180

120

100

100

180

140

120

90

“prices are in thousand rupiahs and are subjected to 10% govt. tax and 6% service charge

mains.

CHUPE
catch of the day, tiger prawns, potatoes, feta, mint

DUCK RAVIOLI

salsa huancaina, duck jus, lemon gremolata

GNOCCHI (V)

bbqg zucchini, white wine cream, smoked tomatoes

POLLO ALABRASA
roasted organic half chicken, saltado jus

CERDO CONFITADO
l6hr pork belly, tubers, date jus, chorizo

PERUVIAN SEAFOOD PAELLA

catch of the day, clams, octopus, prawns

OJO DE BIFE
australian wagyu ribeye MB3 300gr,
red wine jus, mash

sides.

GARDEN SALAD

herb vinaigrette

TOMATO SALAD

heirloom baby tomatoes, goat cheese, red onion

MIL HOJAS DE PAPAS (V)
layered deep fried potato, parmesan, anchovy aioli

MASHED POTATO

butter, cream

BROCOLI € ALMOND
chifa style

BEANS SOLTERITO

bean salad, corn, parsley, créme fraiche, kalamata olives

ARROZ SALTADO

chifa fried rice, corn, red onion, tubers, coriander, chili

220

200

170

220

230

600

700

100

100

80

80

80

90

80



dessert.

TRES LECHES

classic peruvian 'three milks' cake

PASTEL DE CHOCOLATE

120

120

chocolate cake, dark chocolate mousse, cashew pralines

MILLE-FEUILLE

dulce de leche

after dinner drinks.

HERRADURA REPOSADO TEQUILA
DON JULIO ANEJO TEQUILA
MACHETAZO SALMIANA MEZCAL
HAVANA CLUB RUM 3 ANOS
PLANTATION XO RUM

MAKER'S MARK BOURBON WHISKY

GLENMORANGIE 10 YRS
THE ORIGINAL SCOTCH WHISKY

LAGAVULINISLAY SINGLE MALT
SCOTCH WHISKY 16YRS

YAMAZAKI SINGLE MALT WHISKY 12YRS

coffee ¢ tea.

FRENCH PRESS ESPRESSO

SILAARTISAN TEA
java honey, mojang geulis, nada juita,

bumi harmoni, infused ginger pandan, roselia lemon

120

190
300
180
120
200
160
250

350

500

40
45

AFTER

IGA

DINNER

“prices are in thousand rupiahs and are subjected to 10% govt. tax and 6% service charge



