PLATO DE LA SE

Weekly menu 23.02 - 27.02.26

CASI CASA CEASER SALAD &

Grilled baby romain lettuce, pulled creamy ch
for vegi) with chipotle mayo and macha salsa, crc
queso chihuahua.

MILANSESE ARGENTINA @

Chicken filet, tomato sauce, mozzarella, potato puree anc
wild broccoli.

egi: Milanese Argentina
eaded cauliflower, aubergine, tomato sauce, mozzarella,
o0 puree and wild broccoli.

er will arrive first, with the main course following as soon as it's
ick lunch!







EL ALMUERZO

Lunch

ENTRADAS

Starters

CEVICHE PERUANO MEDITERRANEO 24.00

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

CEVICHE PACHAMAMA VERDE &) &2 22.00

Lupins, avocado, peanut, red onion, coriander and chifles.

SANCOCHO SOUP 16.50
Cassava, potato, corn and plantain.
Add a portion of rice on the side

TACOS PARA TODOS

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

PLATO PRINCIPAL

Main dishes

EL GORDITO FELIZ

Pork belly burger with Oaxaquefio cheese, cucumber,
chorizo mayo, lime and chili.

TAMAL CON QUESO (1) ®

Served with pumpkin seed mole and macha sauce.

0JO DE AGUA RIB EYE (%)

Rib-eye «Ojo de Agua» with grilled lemon and chimichurri.




ACOMPANANTES

Side dishes

YUCA FRITA (&) &9 10.00
Fried yuca.

PATACONES (%) 7 9.00

Fried green plantain.

EMPANADAS DE MANDIOCA @@ 10.00 / 12.00

Homemade empanadas in two variations:
cheese and potato / chorizo and potato

POSTRES

Desserts

VOLCAN DE DULCE DE LECHE @ 13.00
Warm dulce de leche lava cake with hazelnut-mascarpone

ice cream.

CHURROS CON CANELA 2 11.00

Crispy churros with cinnamon and chocolate sauce.
attention: there is chipotle chillf on it, for kids we suggest to order it

without

GUAYABITA MiA @ 13.00
Creamy cheesecake with a tropical guava twist.

SORBET | HELADO ARTESANAL %2 ¢ .50

Ask us for today’s flavours. (without crumble vegan)




