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Carpaccio de higos l/

.-‘ Siente la dulzura natural de los higos y la combinacién perfecta con Ve
° queso de cabra, rucula, alcaparras y una vinagreta balsamica ,:
Crema de poro Y

Deliciosa crema de poro reponedor con crotones de pan
campesino.
Tiradito de trucha
Laminas de trucha marinados en limén y una salsa de
maracuya, acompafado con palta y pico de gallo de frutas.
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FONDOS

Salmon al horno
Salmon horneado en una salsa de citricos, acompafado con
ensalada fresca del huerto y papas nativas confitados.
Osobuco glaseado

Osobuco marinado con vino y cerveza negra llevados a una coccion
de 8 horas en horno artesanal, acompaiiados con risotto de quinua.

Pechuga rellena de frutas
Pechuga de pollo rellena de frutas, queso andino y jamén serrano,
acompaiado de pure de choclo y bafiado en una salsa de portobello
trufado.
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POSTRES

Mousse de chocolate
Siente la delicia inigualable a base de cacao chuncho
Tartaleta de frutos rojos

Rellena de frutas de la estacion, acompainada con un helado de
menta y vainilla
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STARTERS
Fig carpaccio
Feel the natural sweetness of figs and the perfect pairing with goat
cheese, arugula, capers and a balsamic vinaigrette
Pore cream
Delicious replenishing pore cream with peasant bread croutons.
Trout tiradito

Trout slices marinated in lemon and a passion fruit sauce
accompanied by avocado and pico de gallo fruits.
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MAIN DISHES

Baked salmon
Salmon baked in a citrus sauce, served with garden-fresh salad and
candied native potatoes
Glazed osobuco
Osobuco marinated with wine, stout, taken to a cooking of 8 hours
in an artisan oven served with quinoa risotto.

Fruit-stuffed brisket

Chicken breast stuffed with fruits, andean cheese and prosciutto,
served with corn puree and bathed in a truffled portobello sauce.
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DESSERTS

Chocolate mousse
Feel the incomparable deliciousness based on chuncho cocoa
Red fruits tartlet

Tartlet filled with seasonal fruits served with mint and vanilla ice
cream
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