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Chef’s Selection! Discover the traditional flavors of Peru Add 2 glasses of

LUNCH TRADICIONAL "o

Lunch course featuring Peru’s most iconic dishes
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TODAY’S AMUSE

STARTER

CEBICHE PEPESCADO

Peruvian culinary icon, recognized as part of UNESCO’s Intangible Cultural Heritage
Madai marinated with Aji Limo, lime and cilantro

TODAY’S SOUP

+

MAIN
LOMO SALTADO

Tender beef and vibrant vegetables, quickly stir fried over high heat and finished with
soy sauce and vinegar based sauce, bringing out a rich savory aroma
Beloved Peruvian classic, enjoyed for generations

TODAY’S DESSERT

Please choose 1 item from the following

COFFEE or TEA

“Aji Limo” is Peruvian red chili. The spiciness has been removed.




