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CEVICHE

CEVICHE

PRATOS FRIOS COLD DISHES
CAUSA PERUANA COM POLVO E AIOLI DE AZEITONAS

PERUVIAN CAUSA WITH OCTOPUS AND OLIVE AIOLI

CEVICHE TROPICAL COM MANGA E LEITE DE COCO
TROPICAL CEVICHE WITH MANGO AND COCONUT MILK

CEVICHE DE ROBALO COM LEITE DE TIGRE E CHIPS DE BANANA-DA-TERRA
SEA BASS CEVICHE WITH LECHE DE TIGRE AND PLANTAIN CHIPS

CEVICHE CREMOSO À LA HUANCAÍNA
CREAMY HUANCAÍNA-STYLE CEVICHE

TIRADITO DE SALMÃO COM VINAGRETE DE MARACUJÁ
SALMON TIRADITO WITH PASSION FRUIT VINAIGRETTE

TATAKI DE ATUM COM GERGELIM, CREME DE ABACATE E MOLHO ASIÁTICO
TUNA TATAKI WITH SESAME, AVOCADO CREAM AND ASIAN SAUCE

TIRADITO DE PEIXE DO DIA COM PICO DE GALLO
FISH OF THE DAY TIRADITO WITH PICO DE GALLO

SALADA DE VEGETAIS GRELHADOS, BURRATA E PESTO
GRILLED VEGETABLE SALAD WITH BURRATA AND PESTO

TEQUEÑOS E AREPAS
TEQUEÑOS AND AREPAS

PRATOS QUENTES HOT DISHES
COCHINITA PIBIL (CARNE DE PORCO)

COCHINITA PIBIL (SLOW-ROASTED PORK)

FRANGO COM CHILI
CHILI CHICKEN

MAÇAROCA DE MILHO FRESCO GRELHADA

GRILLED FRESH CORN ON THE COB

PIMENTOS PADRÓN GRELHADOS
GRILLED PADRÓN PEPPERS

SOBREMESAS DESSERTS
BABA DE TUBARÃO

SHARK’S DROOL

MOUSSE DE LIMA E MARACUJÁ
LIME AND PASSION FRUIT MOUSSE

ALFAJORES DE LEITE CONDENSADO
DULCE DE LECHE ALFAJORES

TORTA TRÊS LEITES
TRES LECHES CAKE

BIENMESABE (CREME DE COCO)
BIENMESABE (COCONUT CREAM DESSERT)

GOLFEADO COM CANELA
GOLFEADO WITH CINNAMON

80 PP

Themed Dinner

July 31st
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