Contemporary Peruvian
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Starter

F—XDE)EDLE 1,400

Assorted Cheese

A1) —T=)x 800

Olive marinade

774 FRF b 800

French fries

02y Y—=H%—%74%  halll1200 / [ull 1,600

Classic caesar salad

h=—)—r—no54%

Curly kale salad

H\ L 1,400

Cured ham

half 1,350 / full 1,800

Appetizer

RFr P ERE—IH—FDOINT 4 —2FENT [HOH - LIT—F] 1,200

Potato and smoked salmon millefeuille - Causa Regena

P)aD2L2F 754 FRF b 1,200

Truffle french fries

ZAa— AT UNITLFYIH— 1,450

New England clam chowder

BRES T Fr—LETRNRTHIDRE 1,800
HIELEEH/ TEY FY—X

Homemade Hot Guanciale and Asparagus with Whole Lemon and Koji Noisette Sauce

EEFNYDEFEE R/SAMRAK [7rF747—F 3] 1,700

Spiced Japanese Beef Heart Skewers - Anticucho

TRARODHZEFEUFED [/LE -7 F - LAF] 2,000

Avocado with Crab, Chicken, and Vegetables - Palta a la Reina

Ceviche

ThHADDEE—Fz ~RI—FEF)—TEH5—IL 1,600

Neon Flying Squid Ceviche with Peruvian Olives and Kale

BEEO~IL—E )R [EE—F T - FS5F4YaFiL]

Red Sea Bream Peruvian Style Marinated - Traditional Ceviche

half 1,200 / full 1,600
RVBEEDR /Y —tE—F 1,600
Spicy Ceviche of Grilled Octopus

F—FE DHI/RyFa O—X T HESTER/M ZOBEREN v 1,680

Salmon Carpaccio with Roasted Bell Pepper and Homemade 5-Spice Harissa

. TvS—42F—X. BEfOtE—F 1,900

Peach, Burrata Cheese, and Red Sea Bream Ceviche

Main Dishes

EHEFF ONZ—I 2 Iv—FL (X 2,400

Domestic Chicken with Honey Ginger Glaze

ZaAa—3A—YFEAHDIFON—TITYI R4 Y—TLvyvalbv Ly 2,800

Herb-grilled New York swordfish with spicy fresh tomato salsa

Y—EL O/ AR
TRARFEELH - v INE—Y =X FTALRKA 2,800

Breaded salmon with Avocado and Browned Garlic Butter Sauce, served with lime

ORBORNAY—O—X b [KI -7 -5 T5H%]
Spicy Roasted Spring Chicken - Pollo a la Plaza

half 2,100 / full 2,900
RIBEECS v HONSTFTOELHLEE [252a7] 3,200
Nagasaki-Sourced Yellowtail Amberjack Grilled in Banana Leaves - Patarashca
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Japanese Beef Tenderloin Stir-Fried

half 2,300 / full 3,300

with Peruvian-style stir-fried vegetables - Lomo Saltado

EEF 7 LADE—THY LY 4,500
Ly FFy~xvebE—vDv)R K74V —X
Japanese beef fillet cutlet

marinated red cabbage and beets, red wine sauce

Steak & Grill

FHRCEEHEOSEBERYADY 1,000
Assorted Organic Fresh Vegetables - Five Kinds
EFEERSKEO—X 150g 2,400

Hakkinton Pork Loin from Iwate Prefecture 150g

USEE/NT 3@ 150g 3,200
American Outside Skirt 150g

SMEFEFY—0O4 >~ 250g 4,600

Australian Grape Beef Sirloin 250g

FENBEF—T4HH—0a >

Kagawa Prefecture Olive Beef Sirloin

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.
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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

BHRERH R/ T T 1
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Organic Whole Wheat Spaghetti

with Blue crab and shrimp American cream with aji amarillo

aNo~)L—@A/T 7 [FAX -2 - w)x3X]

Peruvian seafood paella - Arroz con Mariscos

Dessert
NIWETUTA R —L3FEE)AEDbY

Trio of Peruvian Ice Cream

AEFNZSHFELEIL—LT)alL BEBEvISALY—X

Creme bralée with Tahitian vanilla, salted caramel sauce

AAETHRARNDI ) =L T4 LDEY

Melon and Avocado Cream with Scent of Lime
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Peach Compote and Amazake Sorbet with Camu Camu Berry Sauce

INRYF—Rg—F

Basque cheesecake

VNG TOA B EBRETATIX
Marsala-Scented Tiramisu

EXZFFDA [NT575 7]

Pistachio Pie Baklava
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half 1,200 / full 1,600

half 1,300 / full 1,780

half 1,400 / full 2,000

half 1,500 / full 2,100
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1,100
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1,200
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