11.00 — 17.00 hrs
Cena / Precio / Price
350,- CZK (€ 16,-)

®redkrm / Entradas / Starter

Causita a la Limena Rellena de Pollo
( Bramborovy Dortik Plnény Kurecim Masem, Rrajcaty, Cibuli a Avokddem )
( Potatoe Cake Stuffed with Chicken, Tomatoe, Onion and Avocado )

Ensalada Peruana con Mariscos
( Saldt z Motskych Plodii Pripravovany Perudnskym Zpiisobem )
( Sea Food Salad Preapred Peruvian Way )

Papa a la Huancaina
( Brambora PoloZend na Specidlni Omdcce Huancaina, Vejce, Syr, Olivy, Chimi Churi)
( Potatoe Layed on Special Sauce Huancaina, Egg, Cheese, Olives, Chimi Churi)

Nebo /O /Or
Polévka / Sopa / Soup

Crema de Camote con Pimienta
( Krémovd Polévka ze SladRych Brambor s Peprem )
( Cream Soup from Batatas with Peppar )

Hlavni Jidlo / Plato Fuerte / Main Dish

Filete de Pollo en Salsa de Aji Amarillo, Arroz con Fideos
( Grilované Kuteci Prso v Krémové Omdcce ze Zlutého Aji, RyZe s Opecenymi Viasovymi Nudlemi )
( Grilled Chicken Breast Layed on Creamy Sauce from Yellow Aji, Rice with Roasted Noodles )

Cebiche de Salmon , Camote, Maiz Dulce

( Za Syrova Pripraveny Losos, Naklidany v Cerstvych Limetdch, Koriandru, Zdzvoru, Cesneku a Chilli,
Poddvany s Karamelizovanou Batdtou a Varenou Zlutou Kukuici )
( Raw Salmon Marinated in Fresh Lime Juice, Coriander, Ginger, Garlic and Chilli,
Served with Caramelized Sweet Potatoe and Steamed Yellow Corn )

Picadillo de Lomo a la Criolla, Pure de Camote, Pure de Coliflor
( Marinované Kousky Pravé Svickové v Aji Panca, Poddvané s Kriolskou Smési, Chilli,
Batdtovou a Kvétdkovou Kasi v Grilované Paprice )
( Marinated Pieces of Tenderloin in Aji Panca, Served with Creole Mix, Chilli,
Pureé from Sweet Potatoes and Cauliflower in Grilled Pepper )

Dezert / Postres / Desert

y Crema Volteada
Y o (Perudnsky Creme Caramel

( Peruvian Creme Caramel )

Helado de Vainilla con Fresas

( Vanilkovd Zmrzlina s Cerstvymi Jahodami )
( Vanilla Ice-Cream with Fresh Strawberries )

Mouse de Chocolate con Helado de Vainilla
(Cokolddovd Péna s Vanilkovou Zmrzlinou )
( Chocolate Mouse with Vanilla Ice-Cream )



17.00 — 23.00 hrs
Cena / Precio / Price
550,- CZK (€ 25,-)

%
®redkym / Entradas / Starter

Pimiento Relleno con Ensalada de Pollo, Acompartiado con Tres Salsas
( Paprika Plnénd Kutecim Saldtem s Tremi Druhy Omdcek, )
( Fresh Pepper Stuffed with Chicken Salad, Three Sauces )

Causa de Camote Rellena de Salmon, Acompatiada con Salsa Caliente de Afi
( Dortik z Batdt Plnény Lososem, Prelity HorkRou Omdckou z Aji)
( Cake of Sweet Potatoes Stuffed with Salmon, Served with Hot Sauce of Aji)

Langostino a la Parrilla con Ensaladita, Salsa de Culantro y Pepino
( Grilovand Obii Kreveta se Saldtkem, Omdcka z Koriandru a ORurek)
( Grilled Jumbo Shrimp with Salad, Corriander-Cucumber Sauce )

Nebo /0O /Or
Polévka / Sopa / Soup

Crema de Huacatay con Salmon
( Krémovd Polévka z Perudnskych Bylinek s Kousky Lososa )
( Cream Soup from Peruvian Herbs with Pieces of Salmon )

Hlavni Jidlo / Plato Fuerte / Main Dish

Pechiuga de Pato a la Parilla, Salsa de Maracuya, Puré de Camote, Pldtanos
( Grilovand Kachni Prsa, Maracuyovd Omdcka, Kase z Batdt, Platany )
( Grilled Duck Breast, Maracuya Sauce, Mashed Sweet Potatoes, Plaintains )

Risoto Cremoso de Mariscos, Ensalada con Alitio de Limén, Pisco y Miel
( Krémové Rizoto z Motskych Plodil, Saldtek s LimetRovo-Medovym Dresigem a Piscem )
( Creamy Risotto with Sea Food, Salad with Lime-Honey-Pisco Dressing )

Bistec Relleno de Ciruelas, Salsa de Queso, Puré de Papas y Camote
( Biftek z Pravé Svickové Plnény Svestkami, Syrovd Omdcka, Kase z Brambor a Batdt )
( Fillette of Sirloin filled with Plums, Cheese Sauce, Mashed Potatoes and Sweet Potatoes )

g{{@g Dezert / Postres / Desert
Crema Volteada con Safsa de Caramelo 9y Chocolate

( Perudnsky Creme Caramel s Karamelovou a Cokoliddovou Omdckou )
( Peruvian Creme Caramel with Caramel and Chocolate Sauce )

Tarta de Limon con Helado de Vainilla y Salsa de Maracuya

( Citronovy Dortik s Vanilkovou Zmrzlinou a Maracuyovou OmdcRou )
( Lime Cake with Vanilla Ice-Cream and Maracuya Sauce )

Mouse de Chocolate con Helado de Vainilla y Fresas
( Cokolddovd Péna s Vanilkovou Zmrzlinou a Jahodami )
( Chocolate Mouse with Vanilla Ice-Cream and Strawberries )



