
Choose one from each Category 

Valentine’s Day Menu
$135 Per Person

First
Ensalada de Esparragos (VG, GF) Blanched Asparagus, Clamshell mushrooms,
Micro Rambo sprouts, orange zest, citrus mousse & Aji Amarillo vinaigrette

Sopa de Zapallo (V)   Creamy  Butternut   squash  soup  with  Aji Amarillo &
batard croutons  

Main
Corvina (GF)   Pan-seared sea bass,  rocoto  relish,  served   with  fennel-Yucon  
mashed potato, sauteed chanterelle mushrooms & Aji Amarillo Beurre Blanc

Langosta (GF)    Butter   poached   Lobster   tail,  over   a  creamy lobster bisque
served with Choclo-polenta (feta, Parmesan cheese & Aji Amarillo)

Costillas de Res  Braised Beef short-ribs in red wine mirepoix, topped with
panca jus & salsa criolla, served with butternut squash puree, green beans &
cipollini onions 

Quinotto (V, GF)  Quinoa Stew with oven roasted veggies, Aji Amarillo puree,
shaved Feta cheese, served in a roasted Bell Pepper & baby lettuce salad

Second
Tiradito de Pescado (GF)   Sashimi style cut   Yellowtail,  topped   with   mango  
“Chalaquita”, choclo & Aji Amarillo Leche de Tigre

Scallops Carlitos  Seared scallops over “Picantito de Choclo” Huancaina
sauce.

Raviolo de Acelga (V)   Stuffed with Swiss Chard, Aji amarillo, leeks & ricotta
cheese. Topped with Aji Amarillo Beurre Blanc

Toast
Glass of Cava or Berry Mint Mocktail

Dessert
Lucuma Cheesecake   Condensed milk, Lucuma pulp, Mascarpone cheese
Dragon Fruit Tres Leches   Sponge cake soaked in three milks, Dragon fruit
filling
Chocolate Carlitos (GF)  Flourless Chocolate Terrine, pisco whipped cream,
Raspberry puree

V – Vegetar ian         VG – Vegan       GF –  Gluten Free


