Chef's Special

Course

Peruvian Course
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Warm Peruvian Soy Sauce Soup

ZTAHZEFFY BEOZILEZILEZEDRAAL [/LE -7 -5 LAF]

Snow Crab and Chicken with Vegetable Tartare Stuffed "Palta a la Reina"
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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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Melon and Avocado Cream with Scent of Lime
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Coffee or Tea
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Coffee or Tea

ontemporary COUI‘SC
A FURSY—a—2 £7&/10,000

GIES

R

A A R

FH— |

NI —EREZ BRI —T
Warm Peruvian Soy Sauce Soup

ZDAHZEFFY BEODZLZNEZZDAALETRAF
Snow Crab and Chicken with Vegetable Tartare Stuffed Avocado
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Bonito and grilled eggplant tiradito with aromatic vegetable salsa criolla
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Pan-seared yellowtail with ahi panca and summer vegetables in a checca sauce
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Aji Panca Flavored Grilled Japanese Beef and Rich Red Wine Sauce
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Peach Compote and Amazake Sorbet with Camu Camu Berry Sauce
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Colflee or Tea
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Collee or Tea
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