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Menu Design by JAIME PESAQUE

Cold Appetizers
Ceviche Clasico 
Sea bass, red onion, choclo, cancha, 
glassed sweet potato with classic leche de Tigre 

Tiradito al ají Amarillo
Tuna, yellow chili, leche de Tigre, red quinoa, 
roasted sweet potato and coriander

Solterito Salad
Quinoa, green beans, avocado cream, miso dressing

Causa
Yellow mashed potato, avocado pure, 
shrimp escabeche

Hot Appetizers
Beef Anticucho
Panca chili marinade, comfit potato, 
choclo and huancaina sauce

Pan con chicharron
Steamed buns, crispy pork, rocoto chili aioli

Chicharron de calamar
Fried calamari, rocoto chili tartare sauce, 
and mango chalaca

Ollita de mariscos
Sea Food casserole, yellow chili garlic butter sauce, 
Portobello mushrooms and fresh coriander

Daily Soup

Main Course
Choice of 1 appetizer + 

1 main course  $118

Aji de Gallina
Chicken stew, yellow chilli parmesan sauce, 

baby potatoes, quail egg and black olives power

Seco a la Ñorteña
Braised veal, cilantro beer sauce, 

glazed carrots and chili oil

Sudado de pescado
Braised fish, aji panca juices, onion, 

tomatoes, potato chips

Lima Lunch
Choice of 1 appetizer + 

1 main course $198

Rib eye
Grilled, Andean herbs chimichurri, 

yellow chili garlic butter 
(Fried Andean potato, mix green salad)

Arroz con Pato
Beer cilantro rice, duck leg confit choclo, 

piquillo peppers and baby carrots

Vegetarian Tokapu Box 
$118

Includes Daily Soup

Vegetarian Tokapu Box
Artichoke ceviche / Corn cake / Chufa quinoa, vegetables / Steamed Rice

For all the menus add $30 for 
one soft drink or choose one dessert from the a la carte menu


