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PERUVIAN COASTAL

Pork Tamal 8

= pork belly, aji amarillo, olive, salsa criolla |GF]|

Biscuit Plate 9
whipped chicha butter + jam

Pancakes 16
3 stack, sugarcane syrup, whipped chicha butter

Avocado Toast 15
avocado, tomato, egg salad, radish, fetq,
on sourdough toast, plantain chips

Pan Con Chicharron 17
fried pork be||y, sweet potato, aji verde, criolla, on ciabatta
served with plantain chips

El Clasico 18
2 eggs, hashbrown or pancake, bacon or fried pork belly

Lomo Croque Seiior 22
tender beef stir fry, tomatoes + onions, aji bechamel, sourdough

add sunny side egg 3
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Spring Time Paloma 12
mezcal, strawberry, rhubarb, lime, Topo Chico

Espresso Martini 13
vodka, peruvian coffee, coffee liqueur

Red Snapper 13
gin, tomato blend, celery, olive, lemon

Passionfruit Bellini 11
maracuya, cava, O,
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