
HOT,'SE COCKTA¡LsI COCTELES DE CASA

Ptsco 50uR _-_
Pisco ocholsdo,

YA{-iCi.iA
Pisco, pineopple juice, block teo syrup, lemon, ginger cordiol ond ginger ole
VIi.JI{L]NCA
Písco, strowberry iuice, p¡neoppte, possion fruit, Írutitloda liqueur, syrup ond femon
llLrA\ r.¡A Pl(CFrU
Molocvy, vermut rosso, comomile syrup, lemon, oronge liqueur ond egg white
I{FRtsOIAR!O
Pisco, motocuy, herbol mix ond pro seco
yIARM¡SiTA

Pisco, red tuno iui ce, ccconut creom, §rowberry iuice, lemon, syrup snd lonic water
ALEI,.C¡UITAY
Gin, ginger cordial, syrup, lemon ond bosíl leoves
CCCAINT
Pisco, compori, possion frui!, oronge ond lonic woreÍ

lemon iuice, eggt ice, sugor syrup

CLÁ5lCO / CIa§s¡c
MARACUYÁ / Pass¡on fru¡t
MAIZ MORADO / Purple corn
COCA / Coca
FRESA/strawberrY 

cHrLcANos

Clásico / Classic
Fresa / Strawberry
Chicha morada / Purple <orn
Higo y naranja / Fig and orange
Maracuyá / Passion fru¡t

MOJITOS
'r : !. , r' i ,' , .:. .. ,- ., .' RUm, lemOn, SUgAr, min, Ond ile

Clásico / Classic
Fresa / Strawberry
Limón / Lemon
Maracuyá / Passion fruit
Coco I Coconut

COCKTAIL§ TRADICIONALES / TRADITIONAL COCKTAILS

GIN TONIC
Gin, ton¡c worer, líme ond ice
V0DKA Tü1"¡lC
Yodko, tonic woler ond lime
CUBA LIBRñ
Rum, lemon juice, sodo ond ice
MARTINí
Yermoulh ond gin
PII".¡A COL,{üA
Rum, coconul creom, píneopple

APEROT SPN¡T
Proseco, opperol, sporkling woler
TE P}TEADO
Písco, honey,leo ond lemon juice
OLD FA§HIOi"{gD
Whisky, syrup, ongoslu¡o bifter ond ;CE

),4ild*5A
Prosecco ond oronge iuice

ce, s'Jrup and ice

{Strawberry, passion fruit, coconut or peach}
Rum, lime, sugor und ice

(Passion fruit or strawberry)
Tequilo, tríple sec, lime, ice ond solt



(ERVñZAS ARTE§ANALES / CRAFT §EER

BITTER

**
**
**
**

BITTER

**
***
****
-*****

COCKTAILS VI RGEN I MOCKTAI L5
CO{O TRESA
Coconul, strowberry ond syrup
tA COLOR,^DA
Pineopple iuice, strowberry shrub, lemon ond tonic woter
i¡]TI RAYMI
Possion fruit, mongo ond bosil syr up. cucumber cordiol ond sodo
ü0saü
Bfock teo ond ondeon m¡nl ,eo, g¡nger cordiol, lemon, syrup ond sodo

SODA HECI{A EN CASA / HOMEMADE SODA
¡-EVlON GRAS9 PINEAPPI"E AND ANDEAN MlNr
PASSION FRU'T AND RED FRUIIS

, ORANGE AND MINT
. H'BISCUS FLOWER, AYRAMPO AND {.FMON

GINGER AND M'NT

ÍCED IEA (Clqssic / / )

CAFÉ / COFFEE GALIENTE / FRto)

AMERICANO - EXPRñ§SO

CAPUCCINO . LATTE

MOCACCINO

CORTADO

DOPPIO

h

TRAPUCCINO

ICED BLACK COFFEE

VINOS POR COPA /WINE BY GLASS
Pregunle por nuesfro coño de vínos / ask Íor our wíne menu

Chordonnay
Souvignon blonc

Malbec
Cobernel souvignon

lntipolko rose syrah

BARTENDER ATYOUR ORDER PREPAREYOUR OWN COCKTAIL

BARTENDER A SU SERVICIO, PREPARAMOS EL COCKTAIL A SU GUSTO



Maki Andino I Andean Maki

Dough of o nor¡ye polsto bosed wilh yellow chili pepper ond lemon in o guinoo crusf sfuffed
wilh shrimp pulp, oyocodo ond cremo cheese. Bothed in o lighf fomolo socho souce

Albondigas de yuca / yuca balls

úp -6riel
ENTRADAS / SALAD
Trío marino / Ours thre€ peruvian sea food tasting

Iosfing of our 3 mosl populor Peruvisn seo food ceviche seo food rice ond deep fried squid

Causita acevichada I Peruvian causa topped with ceviche

Moshed pofoloes wilh yellow non spicy chilli. served wilh olive oil ond lopped with ceviche
ond leche de figre

Bruschetta caprese

Ihe delicious peosonl breod foosl wilh o mix olive flovors, condied tomotoes ond fresh bosil
leoves

Csssovo buns sluffed with goof cheese ond hom with o kiwicha crusf served wifh o house
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Los Andes Peruanos / The Peruvian Andes

A, mixture o{ flavors ond the freshness of our orgonic leltuces. ovocodo, cherry lomoloes,
quinoo ond gool cheese occomponied wilh some house foosfs

Tartar de atún con quinua / Fres(h tuna fish tartare with quinua

Our exclusive recipe of the lroditiondl tottare make íi wilh luno fish, onions, lomoto,
morinoled in líme iuice, sessme oil ond server over quínuo ond ovocodo bed

Ceviche de trucha carretillero / Carretillero trout ceviche

Doyly fresh fish, cutted in smoll cubes morinated in lemon iuice, rocoro chíli, onion, limo
chili, lemon iuice, corionder. Accomponied wífh corn ond sweel polotoes lrom lhe valle

Chupe de quinua con camafones I River shrimps'soup with quinoa

A delicious ond nuiriiious quinoo sou p wilh garden vegfobleg eggs ond cheese

Crema del día I Cream of the day
. Aik {or our specía! option of the doy

Tequeños Mexicanos

Stuffed wifh coprese cheese, fomole, bosil occomponíed by o de/icious spicy guocomole ond
wifh o rich sochoiomole honey

Sopa a la criolla de alpaca / Creole alpaca soup

An exguisile ofpoco soup wilh noodles, eggs ond milk wíth o loosf of peosont breod
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PTATOS DE FONDO / MAIN COURSES
Ají de gallina

One of lhe most popular peruvian food Shredded Chicken breosf soufe ed, wírh o yellow
chili souce, served wíth poloto, egg, cheese block olive and white rice

Lomo saltado de res o alpaca / Most popular beef or alpaca lomo saltado

Wok souteed beef of olpoco lende/o¡n with lomoloes onions cílonlro ond soy souce served
ond with [ries ond rice

Arroz con mariscos / Seafood rice

Delicious rice with seofood with carn peos cooked over low heot seryed wifh troui leche de
ligre

Dúo andino con alpaca y cuy / Andean duo of alpaca and guinea pig

To§ing of two peruvion dishes of guineo pig ond olpoco occomponied by o kopchi of beons
ond zelos

Cuy al estilo KFC / Guinea Pig. KFC stile

Crvnchy guinea pig sewed with locol kopchi food wifh mushrooms ond block pepper souce

El seco norteño / From the north of PERU dish

A rich ossobuco morinoted with chili peppers, corionder ond unovoidable chicho de ioro,
cooked for o long time ond occomponied with delicious canorion beont whiie rices ond
some bonono cl.tips

Alpaca serrana

Grilled olpoco loin marinoled wíth fine herbs trofhed ond served with andeqn mushroom
souce, occomponied w¡lh deliciaus four-cheese gnocchi

Milanesa de pollo con fetuccini al pesto / Breaded chicken breast w¡th
homemade pesto fetuccine

Lomo a la pimienta (Res o Alpaca) / Pepper steak or alpaca

Grilled olpoco beet fende/oin in o pepper souce occomponied with homemode togliotelle
ond huoncoínq souce

Y



Refugio andino / Andean refuge

,A soñ fomb shin cooked slowly in o corbernef souce ond chicho de joro wilh on exguisífe
noáhern wheot

Trucha asalmonada / Salmon's trout

Feel fhe freshness of o grilled lrout with o co€o vinoigrelle, ser'¿ed wilh o hof quinoo loboule
ond qn unmissoble froul skin cookie

Chaufita mar y tierra / Shrimp and pork chaufa

Clossic wok choufo oÍ pork poncelo wifh prowns in feriyoki savce

Churrascon a la parilla / Grilled churrascon

Grilled fenderloin wifh o house chimichurri souce, occomponied by nofive poioloes ond
fresh solod

Trucha en costar de quinua / Grilled trout in a quinoa crust

Grilled lrout fillel wilh o quinoo crusl bothed in coper souce, occornponied wifh moshed
pofofoes

Chanchito a la mostaza / Mustard pork

Bocon conlil {or 6 hours with q muslord squce. Accomponied wíth quince puree

Pollada a Ia parrilla

Aiuicy grilled chicken leg bothed wirh o house chimichurri souce, occomponied wifh
ondeon polotoes, wifh rice ond solod

Pollo en salsa de hongos / Chicken in local mushroom sauce

Juicy grilled chicken bothed in o mushroom souce. Accomponied by four chesse fogloleli
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VEGETARIANO
Ají de chayote

§trips of choyole soufeed ¡n o non-spicy yellow chílí souce, pormeson cheese,
sleomed pofolo ond wilh o mushroom soufed occomponied by While rice

Lomo saltado de verdurás

A delicious soltqdo of fresh vegelobles from the region in o locol soltodo style with
soy souce served with ríce ond French tries

Hongos andinos salteados

Delicíous Andeon mushrooms souleed ¡n o fouch of olive oil flovo¡ed wifh bosil served wiih
o bed of ovocodo

Hamburguesa de garbanzo

CHULIOS sryle ch ¡ckpeo meol, bothed with hummus souce, lellu.e, lomoto, c¡yocodo ond
d e lici ous co ro melised onions

Melanzane ala parmigiana

Rich confif ouberg¡nes with iree cheeses, served wifh o delicious lomofo souce

Cheviche de mango y champ¡ñones / Mango and mushroom cheviche

A delicious mongo ond mushroom ceyiche seryed with o sweef pototo groze ond pofocones

SANDWICH
Hamburguesa la achorada / Achorada burguer

Lettuce, tomoío,250 groms oÍ iuicy olpoco meol, pickfes, showed wifh o
block pepper souce ond served wilh orgonic fries

llamburguesa la mama mia / Mama mia burguer

Letluce, lomolo, over 250 groms of iuicy beef flovored with our exclusive
recipe, spicy guocsmole ond bocon

Hamburguesa el patrón /The boss Burguer

Lelruce, tomofo - 250 groms ol juicy beef bothed with our own onfícuchers
sauce, fronkfurter sousoge, Íried egg, fried bonono and zorso criolla

Hamburguesa clásica BTL / BTL Clasic Burguer
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Leftuce, lomato- 250 groms oi iuícy beef bothed with bocon ond chesse



PASTAS

Tagleatelli <on langostinos I Tagliatelle with prawns

A delicious block squid-bosed homemode polo souleed wifh prowns ond ¡nushroorns in o
iIlofine s0uce

Lasaña de carne I Meat lasagna

Ihe besl recipe for the clossic bolognese meof losogna, wilh a creomy bechomel souce ond
pcr¡ne§on

ñoquis yanahuara / Yanahuara gnocchi

An exclusiye CHUIIOS recipe. bosed on polofoes ond Andeon mushrooms, scenfed wifh o
lew drops oÍ truffle oil ond pesto served in o pecorino souce

Tagliatelli de los Andes

Delicious homemode posfo with trout, callompo (mushrooms) ond bosil wifh o house while
souce

CARNES ARGENTINAS

Bife angosto a la parrilla i Grilled thin rib eye

Bothed wilh o home chimichurri. Accomponied wifh sleomed vegelobles ond Andeon
pololoes

Bife ancho a la parrilla / Grilled thick rib eye

Juicy grilled steak served wifh garden vegetobles ond no|íve lrench fries, topped with o
CHUIIOS sryle chimichurri souce

Picaña a la parrilla / Grilled picaña

A juicy grilled meot occomponied wilh vegefobles, confit tomoloes ond noríye potofoes



Ponciones / Side orders

French fries
. ,' 2 lried eggs
Fried sweel pofofoes

While rice
Moshed polofoes

:r,,r, ;' §teomed Yegefobles

PtzzAs
Pepperoni / Peperoni

Vegetariana / Vegetarian

Sexy <uy / Sexy guinea pig

Primavera / Spring

Alpaca loca / Crazy alpaca

Cuatro quesos / Four cheeses

Carnivora 1 Carnivora

Margarita / Margarita

Dos sabores al Escoger



POSTRES / DESSERTS
Volcán de chocolate / Chocolate volcano

An exclusive home recipe for chocoiofe loyers. fhis tokes more lhon l5 rninutos fo prepared

Pera en salsa de vino tinto / Pear in red wine sauce
§*rwido c** heit¡c* *e vt¡ir:iil¡: r'Served with yoinillo íce creom

Brownie de chocolate en salsa de vaini¡la
Chocolole hrownie wifh voinillo squce

Creme brulee

A posrry c.eom covered with a caramel crvoch

Sundae de mani / Peanut sundae

A set of house-exciusive peonuf ice creom ond cookies

lcecream.---__

Ihe exclusive homernode ice creorns

Torta con helado de menta

iVloisf chocofofe coke wifh minf ice creom

SMOOTHIES sIN LÉCHE
EL PODEROSO.

Bonano, slrawberry posion fruil
LA RESPONDONA
¡:resq, norsn¡0 mondürinü y lirrón
Slrowberry, mondorin oronge ond lemon
EI- PEPON
Mnngo, freso y noronjo
Mongo, slrawberry ond oronge

EL SANO
¡'¡ii , l-1irrñ11if;¡ li ¿qr,üir*!:;ü
The heohhy one wifh píneopple, oronge ond corrof

SMOOTHIES


