
PRIX FIXE MENU 
$75 per person

Valentine's Day
First Course  

Cau-maki de Salmon
Maki causa filled with salmon tartar bathed with rocoto and strawberry sauce

Anticucho 2025
Sliced roast beef bathed with anticuchera sauce, Choclo (Peruvian corn) with

Andean chimichurri and potato mixed with onion and garlic

Arroz puro Norte
Creamy Peruvian rice with seafood in season, crunchy Mahi-mahi, and

homemade acevichada criolla sauce
Lomo a la Huancaina

Top tenderloin with Huancaina sauce, huacatay herb accompanied with bouquet
of vegetables and Arequipa potato cake

Suspiro a la limeña de Lucuma
Traditional creamy dessert from Lima with Lucuma and crunchy almonds

Salmon con pastel de choclo
Fried choclo (Peruvian corn) cake base with grilled salmon, bathed in Seco

Norteño sauce, chalaquita and cilantro mayonnaise

Semifredo de Guanabana
Guanaba semifredo in a bed of crunchy chocolate, vanilla sauce and forests fruits

(please choose one)

(please choose one)

(please choose one)

Desserts

Main Course  


