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OPENING BITES

PRCIFIC SCALLOP PRRMESAN (1 PC.)
PRCIFIC SCRLLOP WITH SMOKED R]I AMARILLO , PRRMIGIARNO CHEESE,
CHALRQUITR, AND PERUVIAN POPPED QUINOR.

GILLRRDERU OYSTER NO. 2, SIGNRTURE SRUCE (1 PC.)
THE COLD BITE THRT RWRKENS THE RPPETITE. R PERFECT
BALANCE OF FRESHNESS, INTENSITY, RND ELEGRANCE.

CRISPY RICE (3 PCS.)
SPICY SRLMON TRRTRRE WITH CRISPY RICE, CREAM CHEESE,
AND GURCRMOLE.

CORN TORST WITH MUSSELS, YUZU RLIOLI, CUCUMBER RND GURCRMOLE

PRCIFIC SCRLLOPS (3 PCS.)
SCALLOPS WITH CORRL EMULSION AND PERUVIRN CHILIES.

RJi DE GALLINR CROQUETTES (4 PCS.)
SHREDDED CHICKEN, RJI RMRRILLO IN ITS MILDEST VERSION,
AND BOTIJR OLIVES.
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ESSENCE OF THE SER (FOR SHRRING)

PERUVIRAN CEVICHE TRIO
R COMPLETE EXPERIENCE. IDERL FOR DISCOVERING THREE
EXPRESSIONS OF PERUVIAN CEVICHE IN R SINGLE DISH.

CLASSIC CEVICHE OF FRESH CORVINR WITH SWEET POTRTO, CORN,
PERUVIAN CANCHITA AND PLANTRIN CHIPS.

MIXED CEVICHE 2.0 WITH RJI AMRRILLO, CORVINR, OCTOPUS,
SCALLOPS, BATTERED SQUID, PERUVIAN CRANCHITR AND PLANTRIN CHIPS.

NIKKEI TUNR CEVICHE WITH ROCOTO LECHE DE TIGRE AND PERUVIRAN
RVOCRDO, KIWI, PICKLED CUCUMBER RND CRISPY NORI.

VEGRAN CEVICHE
SRUTEED RSPRRAGUS AND MUSHROOMS, PERUVIRN CORN, CANCHITA,

AND SWEET POTRTO CRERM, IN R VEGAN LECHE DE TIGRE MADE WITH LIME,

COCONUT WRATER, ARND MANGO.

CRUSR LIMENR
CRERMY SHRIMP AND SCRLLOP TRRTRRE, YELLOW RND PURPLE POTRTO
BRSE, LIME, RND RJI RMRRILLO, SERVED OVER R ROCOTO CRERM

SCALLOP TIRADITO WITH SMOKED ROCOTO CHILLI LECHE DE TIGRE,
PERCH, SMOKED RVOCRADO, CHRLRQUITR, CRISPY PERUVIRN QUINOR
AND IKURR

LEMON FISH TIRRDITO WITH RJ[ AMRRILLO LECHE DE TIGRE, RVOCRDO,
AND SMOKED SWEET POTRTO, FINISHED WITH CILANTRO OIL AND OUR MIX
OF PERUVIRN CHILIES
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HOT DISHES (FOR SHRRING)

IBERIRN PORK RNTICUCHO ’
GRILLED ANTICUCHO SERVED WITH SRUTEED POTRTOES AND PERUVIRN CORN,
TOPPED WITH RNTICUCHO SRUCE AND HURNCRINR SRUCE. 21,9

CRISPY FISH OF THE DRY

DELICRTELY MRRINRTED AND FRIED TO R PERFECTLY CRISP GOLDEN FINISH.

SERVED OVER OUR SLOW-COOQOKED AJI RMRRILLO SRUCE WITH GENTLY BRRISED
TOMRTOES. RCCOMPANIED BY PLANTRIN CHIPS,

SALSA CRIOLLR AND FRIED YUCR. 5]

NIKKElI GRILLED OCTOPUS
GRILLED OCTOPUS WITH OUR CHIMICHURRI RND ANTICUCHO SRUCE,
SERVED WITH SEARSONAL SRUTEED VEGETRABLES. 2o

NIKKEI (FOR SHRRING )

FUTOMRKI (5 PCS.)
CRUNCHY MRKI WITH SHRIMP, RVOCRDO RND CRERM CHEESE FILLING.
TOPPED WITH SPICY TUNR TRRTRRE, TOBIKO, AND HOUSE EEL SRUCE. 19

HOSOMRKI (6 PCS.)
TEMPURR HOSOMRKI FILLED WITH MANGO AND CRERM CHEESE,

TOPPED WITH SPICY TUNR TARTARE, EEL SAUCE, AND THE CHEF’'S SPICY MAYO. 19,9
NIGIRI (4 PCS.)

NIGIRI PLRTTER OF RED TUNR OF THE DRY 16

NIGIRI PLATTER OF THE DRY'S SALMON 16

TORO TUNR NIGIRI, PRCHIKRY Y FURIKRKE POWDER 18

URAMRAKI (10 PCS)

VEGGIE ROLL: WITH RVOCRDO, TEMPURR VEGETRBLES, R5PRRRAGUS,
SWEET POTRTO, TOPPED WITH PERUVIRN RVOCRDO, CORN PUREE,
AND MUSHROOMS {175

RED TUNR RCEVICHRDO MRKI: WITH RCEVICHRDR MRYO, CRISPY QUINOR,
AND R FILLING OF BRERDED SHRIMP AND PERUVIRN RVOCRDO 18,5

RNTICUCHERO MRK|: SMOKED SIRLOIN RND CORN PUREE, SERVED
WITH ANTICUCHO SRUCE AND CHRLRAQUITR, WITH R FILLING OF TEMPURR
SHRIMP, CRERM CHEESE, AND PERUVIARN AVOCRDO 18,9

PRRRILLERO MRKI: MARRINRTED AND SMOKED TERIYRKI BEEF SIRLOIN,

SERVED WITH CHIMICHURRI AND EEL SRUCE, WITH R FILLING OF BRERDED

FISH OF THE DRY AND RVOCRDO 18,9
CRISPY RJI MRKI: FLAMBEED RJI RMRRILLO WITH PRRMESRN RAND

EEL SRUCE, WITH R FILLING OF TEMPURR SHRIMP, CREAM CHEESE RAND RVOCRDO 18,9

BRTRYRKI MRKI: FRESH SRLMON, TOPPED WITH CRISPY BRBY SQUID,
BRTRYRKI SRUCE, AND HOUSE EEL SRUCE, WITH R FILLING OF
SHRIMPS AND RYOCRDO 1259
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FINRL COURSES

RJi AMARILLO QUINOTO QUINOR PREPRRED LIKE RISOTTO WRRPPED IN
RJI AMRRILLO WITH SERSONRL MUSHROOMS RND VEGETRBLES

SER BRSS ESCABECHE WITH AJi PANCR AND CHICHR DE JORR BRSE,
BOTIJR OLIVES, QURIL EGG, RICE, RND HOUSE-MRDE PLRANTRIN CHIPS

CORVINR STEW "SUDRADO": R DEEP, COMFORTING SLOW-COOKED

STEW OF PERUVIRN CHILIES WITH FRESH CORVINR, SERVED WITH YUCR,
TOMRTO, ONION,AND RICE WITH CORN

CHRUFR RICE WITH MRRINRTED RND GLRZED PORK BELLY, SERVED
WITH ORIENTRL VEGETRBLES.

SERFOOD "ACHUPETADO™ UDON: PRSTR OF THE DAY WITH SCALLOPS,
SHRIMPS, OCTOPUS, RND SRUTEED VEGETRBLES, FINISHED

WITH PRRMESAN AND KRTSUOBUSHI.

CORVINR R LO MACHO IN SERFOOD SRUCE RND RJ{ RMRRILLO SERVED
WITH OCTOPUS, SHRIMPS, SCALLOPS ARND OUR CRIOLLR SRUCE

SERFOOD RISOTTO WITH OCTOPUS, SHRIMPS5 AND SCRLLOPS
PRRMESRAN STYLE

DUCK RICE: SLOW-COOKED CONFIT DUCK LEG WITH CRERMY
CILANTRO RICE AND RJI AMRRILLO CRERM

LOMO SALTRDO ORIGEN: SRUTEED SIRLOIN STERK WITH PISCO,
SARUTEED VEGETRBLES, RNDEAN POTRTOES, ARND RICE WITH CORN

PERUVIAN LAMB “SECO" (650-700 G), SLOW-COOKED WITH PERUVIRN
CHILIES

IBERIAN PORK MILRNESE WITH HURNCRINR SRUCE, SERVED WITH
OUR PESTO MRDE WITH BRSIL, SPINRCH, AND PERUVIAN CHEESE

DESSERTS

PRVLOVR WITH PRSSION FRUIT RND SERSONRL FRUITS

PERUVIAN PICARONES MRDE WITH PUMPKIN, SWEET POTRTO,
AND ANISE, SERVED WITH HOUSE-MRDE FIG SYRUP

LUCUMA BAVRROIS WITH MRTCHR, DRIED FRUITS, AND PERUVIAN CACRO

CHOCOLUCUMRA CRKE WITH PERUVIAN LUCUMR CRRRAMEL,
CHOCOLRTE GANRCHE, AND PERUVIAN CRCAO

KEY LIME PIE WITH R BISCUIT BRSE, CITRUS CURD, RND PERUVIRN LIME
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