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PASTA LUNCH 9,100
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French fries
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Cured ham
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Kids soup
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Kids pasta
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Peruvian Ice Cream : Lucuma, Arroz con leche, Kyoho Grape and Concord Grape

*Please choose one flavo
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Chestnut Pumpkin and Hojicha Chiffon Cake
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Beni-Haruka Picarones Brown Sugar Ice Cream
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Monthly Changing Course, Recommended for your First Peruvian Cuisine Experience
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Shrimp Ceviche Beet and Russian Potato Salad
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Seasonal Soup
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Fried Salmon Pescado Frito Huancaina Sauce
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Japanese Chicken Breast Mushroom and Aji Panca Vinegar Sauce

[OPTION] EE4Z v 727 —F150g~%FE5E  + ¥2,000
Japanese Beef Rump steak 150g
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Chestnut and Passion Fruit Flan Mont Blanc-style
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Post-Meal Coffee or Tea
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Popular Pasta Set Featuring the Charm of Peru
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Spaghettini with Sardines and Peruvian Olive in Aglio e Olio
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Spaghettini with Mushroom and Aji Limo Peruvian Soy Sauce
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Post-Meal Coffee or Tea

LUNCH PERUVIAN COURSE 4,800
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Sparkling wine
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Wine red / white
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Homemade sangria red / white
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The Premium Malts / draft beer
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Chef's Recommended Monthly Changing Course to Experience the Essence of Peru
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Chef's Daily Dish
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Shrimp Ceviche Beet and Russian Potato Salad

ZHOR—7

Seasonal Soup
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Fried Salmon Pescado Frito Huancaina Sauce

EEBGH 2027y HDERA—Y—2R

Japanese Chicken Breast Mushroom and Aji Panca Vinegar Sauce
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Japanese Beef Rump steak 150g
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Chestnut Pumpkin and Hojicha Chiffon Cake / Beni-Haruka Picarones Brown Sugar Ice Cream /

Peruvian Ice Cream
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The Ever-Popular Set at THE Tender HOUSE
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Traditional Cevich
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Soup
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White meat fish wrapped and baked in Banana leaves-Patarashca
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Local chicken stir-fried with seasonal vegetables“Poyo Saltado ”
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Chestnut Pumpkin and Hojicha Chiffon Cake / Beni-Haruka Picarones Brown Sugar Ice Cream /
Peruvian Ice Cream
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Post-Meal Coffee or Tea
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