THE HOUSE
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Monthly Changing Course, Recommended for your First Peruvian Cuisine Experience Popular Pasta Set Featuring the Charm of Peru
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Sous vide Chicken Breast with Marinated Kinkei Melon Mamgo Salsa FIE2
Appetizer
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Sauteed Nagasaki Cutlassfish Aji Amarillo and Egg yolk Sauce Bread
SIDE DISH #4r74vva
CNUNEBBANTHOO—X L TENXVALEHFXOIY Y —X OTL&Y 1 mBEUFCLI,
S R 650 Roast Pork Belly with Basil Tomato Sauce with Aji Panca and Summer Vegetables
French fries [OPTION] CANRT YT 4= AT ERL—F Y —=TDOT =V FF—F
e o Spaghettini with Sardines and P ian Olives in Aglio e Oli
P _— EEES Y TAF—% 150g~EE  + ¥ 2,000 paghettini with Sardines and Peruvian Olives in Aglio e Olio
Cured ham Japanese beef rump steak 150g ) \ .
AR YT A== RYEYYTLIF-REBIFMFOTENRYH P bR R
BFHEAR— 300 Spaghettini with Tomato Pasta with Seared Mozzarella, Fried Eggplant and Aji Panca
Kid: . _ . = 4 s
o NAF Y TLDF RGN %7590y —2
BFERARNT T 4 850 Pineapple Cheese Tart Maracuja Sauce RO 31— _t — XIF I
Kids pasta Post-Meal Coffee or Tea
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Post-Meal Coffee or Tea
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Peruvian Ice Cream : Pistachios ad Dried Fruits, Lucuma, Acai Mix *Please choose one flavo
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Blood Orange and Tomato Chiffon RV=—DIvERZRCTVWAELEGTZ2ABDLYOY 75T FHI—X RN—HEOEEEN—RIZLATI—R LoAWEBXRXAVRICBETTH
Chef's Recommended Monthly Changing Course to Experience the Essence of Peru The Ever-Popular Set at THE Tender HOUSE
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Griotte and Chocolate Vacherin Y7 XYVARBDO L&
Chef’s Daily Dish U4 —F - bTTa¥aFIL
BORAOERABEESRINOTY 2 v IT—HLH Traditional Cevich
Sous vide Chicken Breast with Marinated Kinkei Melon Mamgo Salsa
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Sparkling wine
Local chicken stir-fried with seasonal vegetables“Poyo Saltado ”
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Blood Orange and Tomato Chiffon / Griotte and Chocolate Vacherin /Peruvian Ice Cream
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