Contemporary Peruvian
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Starter
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Assorted Cheese
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Olive marinade
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French fries Classic caesar salad
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Cured ham Curly kale salad

Appetizer
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Inca no Mezame Potato and Salmon Gateau with Lime and Chili Peppers - Causa Regena

Sa— (VIS RO LF A —

New England clam chowder
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Locally raised spicy jerk chicken, Hokkaido Inka crispy potatoes and Greek yogurt
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Spiced Japanese Beef Heart Skewers - Anticucho
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Stuffed Avocado with Snow Crab, Chicken, and Vegetables - Palta a la Reina

Ceviche
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Neon Flying Squid Ceviche with Peruvian Olives and Kale
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Red Sea Bream Marinated with Lime and Limo Peppers - Traditional Ceviche
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Salmon Carpaccio with Roasted Bell Pepper and Homemade 5-Spice Harissa
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Wild Flounder and Persimmon Ceviche with Mozzarella and Pickled Fresh Black Pepper

A —ERRAOEIVEE—F T MiEEERT

Warm Hungarian Duck Ceviche with Citrus and Quinoa
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Warm Miyazaki Tiger Prawn Ceviche with Buckwheat Sprouts and Pisco
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Main Dishes
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Domestic Chicken with Honey Ginger Glaze
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Herb-grilled New York swordfish with spicy fresh tomato salsa
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Breaded Norwegian salmon with avocado and burnt garlic butter sauce, served with lime
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Spicy Roasted Spring Chicken - Pollo a la Plaza
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Nagasaki Swordfish in Banana Leaf "Pataraska"
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Japanese Beef Tenderloin Stir-Fried with Red Onions, Tomatoes,

French Fries, and Coriander - Lomo Saltado
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Japanese beef fillet cutlet

marinated red cabbage and beets, red wine sauce

Steak & Grill
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Assorted Organic Fresh Vegetables - Five Kinds
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Hakkinton Pork Loin from Iwate Prefecture 150g
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American Outside Skirt 150g
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Australian Grape Beef Sirloin 250g
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Kagawa Prefecture Olive Beef Sirloin
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130g 7,800 / 250g 14,500
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"Pico de Gallo" is a refreshing sauce of fresh tomatoes and jalapeno peppers.
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Aji Verde - Refreshing Peruvian Sauce with Coriander and Lime.
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Mountain Wasabi Pickled in Peruvian Soy Sauce -

The pungency of mountain wasabi and depth of Peruvian soy sauce complement meat.

THE HOUSE
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Rice & Pasta
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Peruvian-Style Fried Spaghetti with Beef - Tallarin Saltado de Carne
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Rich Carbonara with Homemade Bacon from Platinum Pork and Smoked Cheese
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Three-Cheese Lasagna with Chorizo and Corn

BRAKII 2/ F 1
BIVBEBZEOT AN F—X0)—L TETFZ—YaRA
Organic Whole Wheat Spaghetti

with Blue crab and shrimp American cream with aji amarillo
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Paella with Angel Prawns and Hokkaido Scallops - Arroz con Mariscos

Dessert
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Trio of Peruvian Ice Cream
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Creme brualée with Tahitian vanilla, salted caramel sauce
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Lemon declination with cocoa pulp and lemon sorbet
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Lucuma and Fig Mille-Feuille
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basque cheesecake
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Marsala-Scented Tiramisu
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Pistachio Baklava
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