
AperitivosAperitivos
tacos de serviola tacos de serviola miso eggplant, acai berry, caviar de parismiso eggplant, acai berry, caviar de paris

alcachofa alcachofa jesuralem artichoke soup, maca powder, alba white trufflejesuralem artichoke soup, maca powder, alba white truffle

causa de pato causa de pato pulled duck from the landes, candied kumquats, potatoes and aji amarillopulled duck from the landes, candied kumquats, potatoes and aji amarillo

EntradasEntradas
conchitas a la parmesana conchitas a la parmesana scallops with parmesan cheesescallops with parmesan cheese

ceviche de pargo ceviche de pargo sea bream ceviche, nashi and daïkon leche de tigresea bream ceviche, nashi and daïkon leche de tigre

cangrejo rey cangrejo rey king crab salad, crustaceans, oscietra caviarking crab salad, crustaceans, oscietra caviar

CrustaceosCrustaceos
calamares rellenos calamares rellenos stuffed calamari, botija olives, corn, corianderstuffed calamari, botija olives, corn, coriander

langosta langosta roasted blue lobster with embers, huacatay choron sauce and limo chiliroasted blue lobster with embers, huacatay choron sauce and limo chili

quinotto quinotto altiplano quinoa risotto and black trufflealtiplano quinoa risotto and black truffle

CarnesCarnes
paleron de res paleron de res beef paleron beef paleron ““nikkeïnikkeï”” style style

rollito de las aves rollito de las aves ballotine of poultry from bresse, aji amarillo mash, duck foie grasballotine of poultry from bresse, aji amarillo mash, duck foie gras

patatas bravas patatas bravas fried sweet potatoes, manioc, tuberous capucine and spicy saucefried sweet potatoes, manioc, tuberous capucine and spicy sauce

champinones y padrón  champinones y padrón  japanese mushrooms, padron and black sesamejapanese mushrooms, padron and black sesame

PostresPostres
torta de año nuevo torta de año nuevo peruvian orange mango tart, lucuma and fresh cheese creamperuvian orange mango tart, lucuma and fresh cheese cream

sorbete sorbete mango-physalis sorbet, unctuous yellow kiwi juice with chili mango-physalis sorbet, unctuous yellow kiwi juice with chili 

granizado granizado pineapple-coffee granitapineapple-coffee granita

buñuelos buñuelos dulcey donut with honeydulcey donut with honey

DECEMBER 31DECEMBER 31STST, 2024 DINNER - €850, 2024 DINNER - €850

NET PRICES, TAX AND SERVICE INCLUDEDNET PRICES, TAX AND SERVICE INCLUDED


