
25.00MENU DE LA SEMANA 
Weekly menu 16.03 - 20.03.26

Monday – Friday 
11:30 – 14:00

  Glutenfree
 

Vegetarian Vegan
All prices are in CHF and include 8.1% VAT.
Beef CH / Ojo de Agua AG / Chicken FR / Sea Bass GR / Shrimps AG / Octopus
Mediterranean Sea / Pork CH / Bread CH / Mussels CL / Calamar AG
For information regarding allergies and intolerances, please ask our staff.

QUESADILLA
With mushrooms, cheese and salsa criolla.

LOMO SALTADO
Sautéed beef with aji amarillo, red onions, tomato and rice.

Vegi/Vegan: Tofu saltado
Sautéed tofu with aji amarillo, red onions, tomato and rice.

Your starter will arrive first, with the main course following as soon as it’s
ready — perfect for a quick lunch!



Monday – Friday 
11:30 – 14:00

EL
ALMUERZO 

Lunch



EL ALMUERZO
Lunch

 

 

 

 

 

PLATO PRINCIPAL
Main dishes

EL GORDITO FELIZ
Pork belly burger with Oaxaqueño cheese, cucumber, 
chorizo mayo, lime and chili.

TAMAL CON QUESO
Served with pumpkin seed mole and macha sauce.

OJO DE AGUA RIB EYE
Rib-eye «Ojo de Agua» with grilled lemon and chimichurri.

48.00

27.50

24.00

 

 

ENTRADAS
Starters

CEVICHE PERUANO MEDITERRÁNEO
Sea bass, onion, sweet potato, choclo, mango, coriander, 
cancha and chili.

CEVICHE PACHAMAMA VERDE
Lupins, avocado, peanut, red onion, coriander and chifles.

SANCOCHO SOUP
Cassava, potato, corn and plantain.
Add a portion of rice on the side

 

Chicken – coriander, smoked huancaína, avocado (3 pce) 
Beef short ribs – mole poblano, crispy tortilla (3 pce) 
We recommend to choose a side dish with your tacos.

TACOS PARA TODOS
21.50
21.50

24.00

22.00

16.50

+ 5.00



 

 

 

 

 

 

 
YUCA FRITA
Fried yuca.

PATACONES
Fried green plantain.

EMPANADAS DE MANDIOCA
Homemade empanadas in two variations:
cheese and potato / chorizo and potato

ACOMPAÑANTES 
Side dishes

10.00

9.00

10.00 / 12.00

 

POSTRES
Desserts

VOLCÁN DE DULCE DE LECHE
Warm dulce de leche lava cake with hazelnut-mascarpone 
ice cream.

CHURROS CON CANELA
Crispy churros with cinnamon and chocolate sauce.
attention: there is chipotle chilli on it, for kids we suggest to order it
without 

GUAYABITA MÍA
Creamy cheesecake with a tropical guava twist.

SORBET / HELADO ARTESANAL
Ask us for today’s flavours. (without crumble vegan)

13.00

11.00 

13.00

5.50
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