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$129 per person
CEBICHE STATION ANTICUCHO STATIONS
Ceviche Clasico Peruvian-style skewers glazed with anticuchera
Catch of the day in a classic leche de tigre, sauce, choclo, potatoes and Peruvian sauces
with red onion, habanero, corn, sweet potatoes
Chicken
Ceviche Nikkei Beef heart

Ahi tuna in tamarind leche de tigre

Leche de Tigre
Chopped seafood, rocoto leche de tigre, EMPANADAS
choclo, and cancha

Ceviche Veggie Chicken empanada

Pickled mixed beets-artichoke, tomatoes, Mushroom empanada

avocado, in sunchoke leche de tigre Beef empanada

CAUSA AND SALAD STATION NIGIRI STATION

Causa Limena Criollo

Organic chicken, celery, avocado, cherry Ahi tuna, and aji amarillo cream

tr

tomato, and aji amarillo sauce
Anticuchero

Quinoa Salad Salmon, and jalapeno sauce
Red quinoa, and basil dressing, and fresh
cheese Vegetarian

Roasted tomatoes, basil sauce, and toasted
pine nut
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ENTREES “Choose one”

Pasta Achupado

Bucatini pasta in chupe sauce, dungeness
crab meat topped with jumbo prawns and
huacatay sauce

Pescado Enchichado

Grilled alaskan halibut, aji amarillo and chicha
sauce, and sticky black rice

Salmoén Nikkei
Grilled salmon, shrimp, seasonal vegetables,

tr

mushrooms, aji panca, and coconut milk

Arroz con Mariscos
Catch of the day, shrimp, calamari in wok-fried

(3

rice, peruvian ajies, vegetables, leche de tigre

Aeropuerto Viejo

Duck breast fried rice, covered with scallops
omelet, glazed with chili and dungeness crab
meat sauce

Berenjena Criolla v

Fried eggplant, lima bean puree, mango and aji

amarillo chutney, herb salad

Lomo Saltado

Traditional peruvian-style beef tenderloin,
tomatoes, cilantro, garlic, soy and oyster sauce,
potatoes, rice, and fried egg

MESA DE POSTRES

Choco-Maracuya n/c/N

No bake passion fruit cheesecake, 70% cacao
mousse, berries compote, almond crumbling,
vanilla whipped cream, frozen raspberry

Lucuma a Cacao o
Lucuma-cacao mousse, caramelized adeans

graing

Tres Leches p/G/E
Triple cream vanilla sponge cake, vanilla
whipped cream, fresh strawberries, cinnamon

Tapioca Tropical v/cr

Toasted coconut tapioca pudding, fresh mango
salad, coconut chips, and frozen raspberries

Traditional Peruvian Alfajores p/a
Peruvian-style shortbread cookies filled with
manjar blanco

Seasonal Fruit Salad
Area of chopped fruit, greek yogurt, and honey

1 ///

A alcohol /// C celery /// D dairy /// E egg /// F fish /// G gluten /// L lupin /// MU mustard /// N nuts
/Il R raw /// S shellfish /// SE sesame /// SO soybean /// SU sulphites /// V vegetarian

Gluten Free (GF) items are available upon request



