Chef's Special

Course

Peruvian Course
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Warm Peruvian Soy Sauce Soup
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Snow Crab and Chicken with Vegetable Tartare Stuffed Avocado
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Lime and Hot Pepper Flavored Seafood Marinated Dish "Ceviche Mixto"
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Fresh Fish and Seafood of the Day with Banana Leaf-Wrapped Baked Dish "Patarashka"
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Japanese Beef Fillet with Red Onions, Tomatoes, French Fries,

and Coriander Stir-Fry "Lomo Saltado"
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Guava and Ruby Grapefruit Cheesecake with Aroma of Lime
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Coffee or Tea
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Coffee or Tea
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Warm Peruvian Soy Sauce Soup
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Snow Crab and Chicken with Vegetable Tartare Stuffed Avocado
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Marinated Horse Mackerel with Aromatic Vegetable Taboulé Vert,
and Hucacatay Japanese Pepper Sauce
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Poached Spanish Mackerel, Braised Cabbage with Yuzu Pepper, and Ahi Beurre Blanc Sauce
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Aji Panca Flavored Grilled Japanese Beef and Rich Red Wine Sauce
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Strawberry and Jasmine Fresier with Cacao Pulp Sorbet
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Coffee or Tea
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Coffee or Tea
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