S ASALT

PERUVIAN CUISINE

BY CHEF OMAIRA MACHUCA



Barra Cevichera

Appetizers

Classic Crudo

Local seabass, corn, coriander, classic leche de tigre
uhuu J.lﬁ@;_w_u' S ,.m.u_l Ol Spja ‘61'3‘",130ua91L6
290 kcal

Tiradito Chifero

Thirjly sliced saImpn, scallions, lotus roo'E, chifa leche de tigre )
Loy Sy & il a gl 32 Al oy 8040 ygodu pdlp
380 kcal

Scallop Tiradito

Torched scallops, celery, quinoa tuile, black sesame leche de tigre

sguuill pussowlly §p4i 83 iyl dgiyall Gild) a by il jono igliaul

340 kcal

Chutoro Tartcare

Pickled kohlrabi, avocado, crispy native potatoes, tumbo ponzu
guogill gjigi «duojdo dulao ulallag «galagol ( oo \:,.gI}Jgﬁ
380 kcal

Ceviche de Carretilla

Seared shrimps, octopus & baby squid, rocoto chili, plantain chips
ULl Gil8) ol gligagy Jlo (b Jung lngn Al pono g
320 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Signatures

Appetizers

Pataconmnes Bowil

Cr_ispy vegetables, smashed a\(ocho, crunchy quinoa
Q0180 Igius 4 ugao galagol duuodo Cilguna
330 kcal

Ensalada de Quinoa

Quinoa salad, Peruvian corn, cashew nuts, palm heart, gooseberry dressing
el ooe drndn (Jaaddl s (galh «duog i 6 dgiuddl dndu
390 kcal

Cassava Tortilla

Mushrooms, romanesco, chimichurri, roasted corn
Qo080 6)3 SJQ.LLLLLD.LLLLI uouuind dindin «@Auudlog) (lno
350 kcal

Lamb Gyoza

Pumpkinglocro, edamame, lamb jus
6japodl ylindl oad dirndin ololal ( und il gyagl

380 kcal

Grilled Baby Squid
Corn puree, pineapple, panca pepper sauce

il Jalo dnlin (ulilil &3l uaye

290 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Arroces

NMalim Courses

Inspired by Peru’s rich culinary heritage, our rice dishes bring together vibrant local flavours, fresh
ingredients and diverse cultural influences, celebrating the comforting yet bold character of Peruvian

cuisine.

Arroz conmn Mariscos

Grilled seabass, scallop and squid, melgso rice, edamame, peppers, parmesan foam
Ulisoilul 598y Jalo « ,olola] guiglyo ji Jlua «igltauul (594ii0 gyl

780 kcal

Arroz Chaufa

12-hour marinated chicken thighs or tofu, stir fried rice and quinoa, seasonal
vegetables

8uoungo Culguna o liléo Igiyag jji gogi gl dclu IT a0l &uio alaa ilaol
670 kcal

Arroz Nortcerno

Confit duck leg, pegado rice, coriander, green peas, huancaina pepper sauce
Luladlge Jalo dndin celpnA elljli G4 @alnw jjl welhun galho lny 3A0
900 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Signatures

NMaim Courses

Lomo

Stir fried beef tenderloin, native potatoes, asparagus, chifa sauce
780 kcal

Esccabeche de Pescado

Squid ink tempura grouper, smoked cassava foam, aji amarillo sauce
glyjlol LAl drnlin diAaadl lolwaldl 6g¢j gluadl aa jg ol jgola
650 kcal

QuinNnotto de Hongos

Quinoa, shimeji and oyster mushrooms, citrus sauce
bwnoall dnvlin laodl gnog oaroww dnd dgiss
520 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Brasa

NMalim Courses

The traditional South American art of charcoal cooking comes to life through our brasa
Harnessing the intense heat of the Josper charcoal oven, each dish develops a distinctive
depth, perfect caramelization and vibrant flavours.

Langostinos Trio

Grilled local tiger prawns, aji panca marinade
il Al 8l (§guuo Joo pod gy Jbia P
480 kcal

Cordero ssog

Grilled New Zealand grass fed lamb rac}k, miso marinade .
guuoll Ay auiiell Sle Ganil oLl (40 dyguio 8yaidyjoud wlin i)
750 kcal

Pollo ssog

Smoked local corn fed half chicken, dry Peruvian chili marinade
a6aoldl ,ogpull Jalall Julgia dludo 46)all e 61300 ([GiAro dulao dalnay can
650 kcal

Asado de Tira soog

12-hour braised Australian wagyu =ribs .
dcluw IT 62.0d elnug 6galno dudlpioul guclg eilinl
1150 kcal

Please select two side dishes and one sauce of your choice.

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.

menu.
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Side Dishes

Sauces

Native Roasted Potatoes
8uguiio dulno Gulaliag

Crilled Baby Corn
8uguiio 6 63

Crilled Asparagus
S92 g Hla

Creamy Quinoa

o4 195

Huancaina
Luhilge

Chimichurri
\$J T L L LTS

Purple Corn Jus

6japoll dpnuua iyl 63l dndin

Acevichada Sauce
I3 & .." . . i - I

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.



TASTING MENU
AL TITUDE

PER PERSON | 580
BEVERAGE PAIRING | +280

TA+ | §lbaill po culigpiodl G

Ceviche & Tiradito Platter

Clas§ic crudo, ceviche de cqrretilla, tiradito chifero
Q0 gl Liyls §a b (Al f 9agia
320 kcal

Lamb Gyoza

Pucnpkin locro, edamame, lamb jus
6jaodl ylndl oal dndn ololal (ulnd il gihgl

380 kcal

Cassava Tortilla

Mushrooms, romanesco, chimichurri, crunchy corn
du10y60 8)3 ‘\SJQ.LU_UO.U.U_ICUQLIQ QAuuilog) yno
350 kcal

Ecsccabeche de Pescado

Squid ink tempura grouper, smoked cassava foam, aji amarillo sauce
olyjloi U:\I dnlin diAroll lolwall 6g¢) ball g [jguali jgola

650 kcal

Ascado de Tira

12-hour braised Australian wagyu ribs, corn puree, purple corn sauce
udlgayill all &nlin & Al wapa dclu IT 63.0d el 6galno aylliul guélg gulini

1150 kcal

ANdoa 7O2%6 Chocolate Tart

Peruvian single origin chocolate tart, charred corn ice cream
&uguinad! 63l oupa Ll diiiodl dualal éuogpu &illgagu iyl
1600 kcal

All prices are in J‘lz and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.



TASTING MENU
VEGANO

PER PERSON | 475
BEVERAGE PAIRING | +280

TA+ | §lboill po culigpiodl G

Pataconmnaes Bowl

Crispy vegetables, smashed avocado, crunchy quinoa
&ulioy60 lgiua ugpao galagol duioéo CilguinA
330 kcal

Empanadas

Artichoke, tomato salsa, olive em.ulsion
WUl cdaiiuo (alnloln «oguiiph
280 kcal

Cassava T ortilla

Mushrooms, romanesco, chimichurri, crunchy corn
du10y60 8)3 ‘\SJQ.LU_UO.U.U_ICUQLIQ QAuuilog) yno
350 kcal

=l Maiz

Roasted baby corn, choclo puree, 'gofu cream
969l doya glaguili 65 Ly €uguio S §j3
250 kcal

QuiNotto de HoNgos

Quinoa, shimeji & oyster mushroom sauce, citrus sauce
Sbuwnoall dnlin (gjlaodl hnallg  arouiudl gad dnldn dgissh

520 kcal

NMazamorra Morada

Purple corn sago pudding, roasted pmeapple coconut sorbet
Aiall joa aujgu (§guo ulilii éilga il 8 jadly g éludl 2 iyag
280 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.



DDesserts

Tres Leches Cake

Vanilla sponge cake soaked in three kinds of rrjillf, pecans, tamarillo sorbet
ollolill agygu tal joa walall o slgil iy pgdio Llall aiduwl cls
720 kcal

Mazamorra Morada

Purple corn sago puddmg roasted pineapple, coconut sorbet
iall jga auryguu ‘\39411.0 wlilil (8uilga il 630l g éludl 2iiagy
580 kcal

ANdoa 7O% Chocolate Tartc

Peruvian single origin chocolate tart, charred corn ice cream
uguinod! 631 pua ul Liiiodl dualal éuogu &illgagud jli
700 kcal

Selection of Peruvian
INnspired lce Cream & Sorbets

Pineapple & coconut / purple corn / Peruvian single origin chocolate / tamarillo /
guava & coriander / mango & aji amarillo

8pjag ddlga / glyloli / Lrioll dyalal duogpu &itlgagui / duilgayi )3/ aiall jgag wlilil
9lyjlol ,alg gaiilo/

380 kcal

Signature Platter

Selection of tres leches cake, mazamorra morada, chocolate tartlet, ice cream and
sorbets

ayguuig oupd gl &itlgaguinll i daljgo 1jg.0ljlo w puuptiiod Uiy el (40 Bl

1600 kcal - Serves 2 guests

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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