
APPETIZER
   

TIRADITO DE SALMÓN 
Salmon sashimi, crispy quinoa, pickled

mushrooms, chalaquita (vegetable salsa),
ají rocoto, leche de tigre (zesty citrus marinade)

 
MAIN COURSE

   
BLACK ANGUS MB3 FLAT IRON STEAK, 200G

With chimichurri verde, Aji Amarillo,
pudín de maíz (corn pudding)

DESSERT
   

TORTA VASCA 
Cream cheese, dulce de leche (caramelized

milk), florentines, strawberry sauce,
cocoa and hazelnut sorbet

DINE WITH PURPOSE
MENU

Whole Month of October | P3,500++ per person
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