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" HOUSE COCKTAILS / COCTELES DE CASA______

VALICHA b
Pisco, pineapple juice, black tea syrup, lemon, ginger cordial and ginger ale )
VINICUNCA 1
{1 Pisco, strawberry juice, pineapple, passion fruit, frutillada ligueur, syrup and lemon
B HUAYNA PICCHU
‘ | Matacuy, vermut rosso, camomile syrup, lemon, orange liqueur and egg white {
i HERBOLARIO
Pisco, matacuy, herbal mix and pro seco
§ WARMISITAY
Z Pisco, red tuna juice, coconut cream, strawberry juice, lemon, syrup snd fonic water g
ALBAQUITAY g
! Gin, ginger cordial, syrup, lemon and basil leaves
i COCAINE
ﬂ Pisco, campari, passion fruif, orange and tonic water
& PISCOSOUR. . . & leuly
Pisce acholado, limon, huevo, hisle, jarabe de goma /Pisco acholado; femon |u:ce ‘eggs, ice, sugar syrup '
& CLASICO / Classic
£ MARACUYA / Passion fruit
§ MAIZ MORADO / Purple corn
COCA/Coca
FRESA / Strawber 2
. Shucangs
Pisco quebranta, ginger ale y amargo de angostura /Pisco quebranta, ginger ale and angostura bitter i
Clasico / Classic
a ; Fresa / Strawberry
Chicha morada / Purple corn
Higo y naranja / Fig and orange i
i Mara i i i
aracuya / Passion fruit MOJITOS
Ron, limon, azucar, hierbg buena y hiele / Rum, lemon, sugar, mint and ice :
A Clasico / Classic
e e 4 Fresa / Strawberry
i Limon / Lemon

' Maracuyé / Passion fruit
' Coco / Coconut

COCKTAILS TRADICIONALES / TRADITIONAL COCKTAILS
GIN TONIC APEROL SPRIT

Proseco, apperol, sparkling water .:

L8 Gin, tonic water, lime and ice

VODKA TONIC TE PITEADO (30)

& Vodka, tonic water and lime Pisco, honey, tea and lemon juice .
CUBA LIBRE OLD FASHIONED @

b Rum, lemon juice; soda and ice Whisky, syrup, angostura bitter and ice

¥ MARTINI

Vermouth and gin

MIMOSA .
£ Prosecco and orange juice @
PINA COLADA

Rum, coconut cream, pineapple juice, milk, syrup and ice

DAIQUIR! (Strawberry, passion fruit, coconut or peach) @
Rum, lime, sugar and ice
MARGARITA (Passion fruit or strawberry)

Tequila, triple sec, lime, ice and salt
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CERVEZAS ARTESANALES / CRAFT BEER

ALCOHOL  BITTER ALCOHOL = BITTER
f PORTER 6.1% * % WHEAT BEER 5.2 % * %
LAGER 5.0% Hwr PALEALE  45% * K 1]
KOLSCH QUINUA 5.5% P IPA 7.5% * % & %

RED ALE 52% *k * DOBLEIPA  9.5% K %k Kk
COCKTAILSVIRGEN/MOCKTAILS |

COCO FRESA i
g1 Coconut, strawberry and syrup
0l LA COLORADA
Bl e Pineapple juice, strawberry shrub, lemon and tonic water
s INTI RAYMI L1
! Passion fruit, mango and basil syrup, cucumber cordial and soda

i QOSQO

) | Black tea and andean mint tea, ginger cordial, lemon, syrup and soda
| SODA HECHA EN CASA / HOMEMADE SODA ..............__....
i HIERBA LUISA, PINA Y MUNA / LEMON GRASS, PINEAPPLE AND ANDEAN MINT 8
MARACUYA Y FRUTOS ROJOS / PASSION FRUIT AND RED FRUITS
NARANIA Y MENTA / ORANGE AND MINT
ELOR DE JAMAICA, AIRAMPO Y LIMON/ HIBISCUS FLOWER, AYRAMPO AND LEMON
GENGIBRE Y MENTA / GINGER AND MINT
g TE HELADO / ICED TEA (Classic / Mini, ginger and lemon / Peach and mini) J
CAFE / COFFEE (CALENTE / FRIO) .
( AMERICANO - EXPRESSO FRAPUCCING o . L
CAPUCCINO - LATTE ICED BLACK COFFEE '_
MOCACCIND '
CORTADO

L DOPPIO
1 VINOS POR COPA /WINEBY GLASS ... ... i
' Pregunte por nuesira carta de vinos / ask for our wine menu '
BLANCOS / WHITE WINE
i Chardonnay ¢
‘ e Sauvignon blanc g
i TINTOS / RED WINE . . 3
& Malbec j { 1
E Cabernet sauvignon : &
ROSADO / ROSE

[ Intipalka rose syrah {8

i | d

| BARTENDER AT YOUR ORDER PREPARE YOUR OWN COCKTAIL )

"._ BARTENDER A SU SERVICIO, PREPARAMOS EL COCKTAIL A SU GUSTO
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ENTRADAS / SALAD '

Trio marino / Qurs three peruvian sea food tasting

Tasting of our 3 most popular Peruvian sea food ceviche sea food rice and deep fried squid
Causita acevichada / Peruvian causa topped with ceviche

Mashed potfatoes with yéHow non spicy chilli, served with olive oil and topped with ceviche
and leche de tigre

Bruschetta caprese

The delicious peasant bread touost with a mix olive flovors, condied tomatoes and fresh basil
leaves

Maki Andino / Andean Maki

Dough of o native potato based with yellow chili pepper and lemon in a quinoa crust stuffed
with shrimp pulp, avocado and crema cheese. Bathed in a light tomato sacha sauce

Albondigas de yuca / yuca balls

Cassavao buns stuffed with goat cheese and ham with a kiwicha crust served with a house
sauce
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Los Andes Peruanos / The Peruvian Andes @

s7rcla de sabo escurg de i O o
Cherry, guinua y gueso de cabro acompanado con unas tostadas de caso

A mixture of flavors and the freshness of our organic lettuces, avocado, cherry tomatoes,
guinoa and goat cheese accompanied with some house toasis

Tartar de atin con quinua / Fresch tuna fish tartare with quinua
.'"-I-‘. { i s "'"‘:.':' i lici I T ar ge aiun iwresco ne O5€ Qe ( if __;—

cama de quinua y paig

Our exclusive recipe of the traditional tartare make it with tuna fish, onions, tomato,

marinated in lime juice, sesame oil and server over quinua and avocado bed

Ceviche de trucha carretillero / Carretillero trout ceviche
Miractrrr mecer dal dis marinade ek Pl p [ -5 ;_,.::.:.\I_..: o .l] de rocofo "_'.-._".E."' | o

Dayly fresh fish, cutted in small cubes marinated in lemon juice, rocofo chili, onion, limo

chili, lemon juice, coriander. Accompanied with corn and sweet potatoes from the valle

Chupe de quinua con camarenes / River shrimps ™ soup with quinoa Uo
Una sopa =.'.|:-.'.:5-"_:;",‘-:,\:'¢ Vv MU "." a .ffi_; iU inua con veaetales del huerto, g jeves v auesa

A delicious and nutritious quinoa soup with garden vegtables, eggs and cheese

Crema del dia / Cream of the day

]

; ia / Ask for our special option of the day

regunie por nyesir svgerencia agl

Tequefios Mexicanos 15
\: |- 1 ria I L co nafa I,, X . I .H

r 1 £ 1ENATC

Stuffed with caprese cheese, tomate, basil accompanied by a delicious spicy guacamole and
with a rich sachatomate honey

v

Sopa a la criolla de alpaca / Creole alpaca soup

nacya con fideos. huevos v leche servido con una tostada de pan

Nna exqguisna sopa.de o

campes

An exquisite alpaca soup with noodles, eggs and milk with a foast of peasant bread




PLATOS DE FONDO / MAIN COURSES
Aji de gallina

One of the most popular pefuw'an food Shredded Chicken breast sauteed, with a yellow
chili sauce, served with potato, egg, cheese black olive and white rice

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

Wok sauteed beef of alpaca tenderloin with tomatoes onions cilaniro and soy sauce served
and with fries and rice

Arroz con mariscos / Seafood rice

Delicious rice with seafood, with corn peas cooked over low heat served with trout leche de
tigre

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

NOS Qe CLUY

Tasting of two peruvian dishes of guinea pig and alpaca accompanied by a kapchi of beans
and zetas

Cuy al estilo KFC / Guinea Pig. KFC stile

Crunchy guinea pig served with local kapchi food with mushrooms and black pepper sauce

El seco nortefio / From the north of PERU dish

A rich ossobuco marinated with chili peppers, coriander and vnavoidable chicha de jora,
cooked for a long time and accompanied with delicious canarian beans, white rices and
some banana chips

Alpaca serrana

Grilled alpaca loin marinated with fine herbs bathed and served with andean mushroom
sauce, accompanied with delicious four-cheese gnocchi

Milanesa de pollo con fetuccini al pesto / Breaded chicken breast with
homemade pesto fetuccine

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

Grilled alpaca beet tenderloin in a pepper sauce accompanied with homemade tagliafelle
and huancaina sauce

&
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Refugio andino / Andean refuge

NO Ssuave caniiio ge Lordgero cociog igniamenie en una saisag capenet vcnicng ade (ora

A soft lamb shin cooked slowly in a carbernet sauce and chicha de jora with an exquisite
northern wheat

g 0

Trucha asaimonada / Salmon’s trout 44

s 1y $fracmirn re

Feel the freshness of a gr.ﬂléd trout with o coca vir.;a.igreﬂe, served with a hot quinoa taboule
and an unmissable frout skin cookie
Chaufita mar y tierra / Shrimp and pork chauf 52

Classic wok chaufa of pork panceta with prawns in fériyakr' sauce

Churrascon a la parilla / Grilled churrascon
AR s R | | gy Sl W

Grilled tenderloin with a house chimichurri sauce, accompanied by native potatoes and
fresh salad

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

il %
-1 1l :

rucna en 1 de quinua a4 parriia panadco el

Grilled trout fillet with uqumoc crust bathed in caper souce, accompanied with mashed
potatoes
Chanchito a la mostaza / Mustard pork 5

ceta confitados durante 6 horas con una salsa & la mostoza, Acompanado con puré de

a

mambirl
ermol

Bacon confit for 6 hours with a mustard sauce. Accompanied with quince puree
Poliadaala

arrilia 6

arnd de pollo'a g parrtla panacdo con

e

o michorr

i " i
aao con i as. - arroz qacle

A fuicy ;qriﬂéa chicken !ég bathed with a house chimichurri sauce, accompanied with
andean potatoes, with rice and salad

Pollo en salsa de hongos / Chicken in local mushroom sauce S50

de 78ia




VEGETARIANO

Aji de chayote

* _
.

Strips of chayote sauteed in o non-spicy yéh‘ow chili scr.uce, parmesan cheese,
steamed potato and with a mushroom sauted accompanied by White rice

Lomo saltado de verduras

e
A

A delicious saltado of fresh vegefa.b.'e.s from the region in a local saltado style with
soy sauce served with rice and French fries
Hongos andinos salteados

Delicious Andean mushrooms sauteed in a touch of olive oil flovored with basil served with

a bed of avocado

Hamburguesa de garbanzo )
CHULLOS style chickpea meat, bathed with hummus sauce, lettuce, tomaio, avocado and

delicious caramelised onions i
Melanzane ala parmigiana 55

Rich confit aubergines with iree cheeses, served with a delicious fomato sauce

Cheviche de mango y champinones / Mango and mushroom cheviche

A delicious mango and mushroom ceviche served with a sweet potatfo gloze and patacones

SANDWICH

Hamburguesa la achorada / Achorada burguer

Lef‘fﬁcé, tomato, 250 grams of juicy alpaca meat, pickles, showed with a
black pepper sauce and served with organic fries

Hamburguesa la mama mia / Mama mia burguer

Lettuce, fomato, over 250 grams of juicy beef flavored with our exclusive
recipe, spicy guacamole and bacon

Hamburguesa el patron / The boss Burguer

Lettuce, tomato - 250 grams of juicy beef bothed with our own anficuchera
sauce, frankfurter sausage, fried egg, fried banona and zarsa criolla

Hamburguesa cldsica BTL / BTL Clasic Burguer

\ -._____Leffuce, tomato- 250 grams of juicy beef bathed with bacon and chesse




PASTAS

Tagleatelli con langostinos / Tagliatelle with prawns ys

A delicious black squid-based homemade pasta sauteed with prawns and mushrooms in a
marine sauce

Lasafa de carne / Meat lasagna

The best recipe for the classic bolognese meat lasagna, with a creamy bechamel! sauce and
parmesan

Noquis yanahuara / Yanahuara gnocchi uo

An exclusive CHULLOS recipe, based on potatoes and Andean mushrooms, scented with a
few drops of truffle oil and pesto served in a pecorino sauce

Tagliatelli de los Andes 40

Delicious homemade pasta with trout, callampa (mushrooms) and basil with a house white
sauce

CARNES ARGENTINAS

Bife angosto a la parrilla / Grilled thin rib eye
Bathed with @ home chimichurri. Accompanied with steamed vegetables and Andean
potatoes

Bife ancho a la parrilia / Grilled thick rib eye

Juicy grilled steak served with garden vegetables and native french fries, topped with a
CHULLOS style chimichurri sauce
Picafna a la parrilla / Grilled picana

7

A juicy grilled meat accompanied with vegetables, confif tomaotoes and native potafoes




Porciones / Side orders

s /- Franch fries Arroz blance / White rice
vos fritos / 2 fried eggs ‘ure de popas / Mashed potatoes
Fried sweet potatoes egetales al vapor / Steamed vegetables

PIZZAS

Pepperoni/Peperoni .. _____.__ .. ... ...._.. P NN S S s O R
Negatariana IVegetarian @ oo e

SOXYCUY /L SeXYUUINEEPIG ..o s i e e e S
PIImMaANGIS I SPHNG o - e st s el s e
Alpacalocarixary Blpace |0 ol D L i e s S e i

Custronuesns [ Foureheeses [ .. oo col ol o L

NMargarita IMargarite ... ol ouio s g s G e S S @

DossaboresalkEscoqger. oo oo s Lo s e

Carnivora / Carnivora




POSTRES / DESSERTS

Volcan de chocolate / Chocolatevolcapne =~

An exclusive home recipe for chocolate lovers. This takes more than 15 minutos fo prepared
Pera en salsa de vino tinto / Pear in red wine sauce
servido con helado de vainilla / Served with vainilla ice cream

Brownie de chocolate en salsa de vainilla
Chocolate brownie with vainilla sauce

Cremie Bintlee | ool o s s e e s e el e e

A pastry cream covered with a caramel crunch
Sundaedemani/Peanutsundae .____________._____ . _____.__.___........ :
A set of house-exclusive peanut ice cream and cookies @

Ice cream
The exclusive homemade ice creams
Tortatonheladodemeanta ... o o o0 iR 0 e e

Moist chocolate cake with mint ice cream

SMOOTHIES SIN LECHE -
ELPODERDSO - o oo Ll L e Ve e Ol i S i s s il
B.amlqc;r;c.:-r, strawberry, pusron fruit

Alisooms. .
Sfruwberry, .rlnll.uﬁdlﬁ.rf.n 5;&nge ond :J'emon

EL PEPON

Mango, sfmwberry and orange

FL SANO

The healthy one with pineapple, orange and carrof

SMOOTHIES

Fresa / Strawberry




