11.00 — 23.00 hrs
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®redkrm / Entradas / Starter

Bolitas de Yuca con Salsa Huancaina - 160,- CZK
( SmaZené Kulicky z Manioku s Omdckou Huancaina )
( Fried Casava Balls with Huancaina Sauce )

Causa a la Limeria Rellena de Pollo - 160,- CZK
( Bramborovy Dortik, Pnény Kurecim Masem )
( Potatoe Cake Stuffed by Chicken )

®Palta Rellena de Atiin — 160,- CZK
(Avokddo Plnéné Tutidkem )
(Avocado Stuffed by Tuna Fish )

Nebo /O /Or
Polévka / Sopa / Soup
Sopa Cremosa de Maiz noc Tocino y Huevo — 120,- CZK

( Kukuticovd Krémovd Polévka se Slaninou a Vejcem )
( Cream Corn Soup with Bacon and Egg )

Hlavni Jidlo / Plato Fuerte / Main Dish
Papa Rellena de Carne o Pollo — 250,-CZK,

(Brambory Plnéné Veprovym a Hovézim Masem nebo Kutetem s Hrozinkami a Vejcem)
(Stuffed Potatoes With Pork and Beef oe Cjicken with Raisins and Egg)

Cebiche de Pescado, Camote, Maiz Dulce — 250,-CZK

( Za Syrova Pripravend Ryba, Naklddand v C‘erstvjc/i Limetdch, Koriandru, Zdzvoru, CesneRu a Chilli,
Poddvand s Karamelizovanou Batdtou a Vatenou Zlutou KuRutici )
( Raw Fish Marinated in Fresh Lime Juice, Coriander, Ginger, Garlic and Chilli,
Served with Caramelized Sweet Potatoe and Steamed Yellow Corn )

Rocoto Relleno de Carne con Tacu Tacu — 250,-CZK
(Cervend Paprika, Plnénd Masovou Smési, Olivami a Vejcem, Zapecend se Syrem, poddvand s Tacu Tacw)
(Red Pepper Stuffed with Minced Meat, Olives and Egg, Gratinated with Cheese, served with Tacu Tacu)

Dezert / Postres / Desert

& - Crema Volteada — 50,-CZK
:{Q’%?“ ( Perudnsky Creme Caramel )
j’. )

( Peruvian Creme Caramel )

Pitia Asada, Caramelizada con Azucar de Cana y Brandy — 50,-CZK

( Peceny, Titinovym Cukrem Karamelizovany a Brandy Prelity Ananas )
( Roasted Pineapple, Caramelized by Cane Sugar and Brandy )

Tres Leches — 50,-CZK
( Mokry Dortik s Tremi Druhy Mléka )
( Wet Cake with 3 Sorts of Milk )



Maso — Carne — Beefsteaks ( 200g)

Patacon noc Carne Desmechada, Arroz — 270,-CZK
( Rozebrany Marinovany Biftek z Pravé Svickové poloZeny na SmaZeném Platanu, RyZe )
( Dismatled Marinated Beef Sirloin Layed on TFried Plaintain, Rice )

Bistec a la Chorillana, Papa Frita, Patacon — 270,-CZK
( Marinovany Biftek z Pravé Svickové, s Kriolskou Smési )
( Marinated Beef Sirloin with Creole Mixed Sauce )

Bistec a la Macho, Arroz, Camote Frito — 270,-CZK
( Marinovany Biftek z Pravé Svickové, Krevetovo-smetanovy preliv )
( Marinated Beef Sirloin, Served with Special Cream-Shrimps Sauce )

Bistec Arequipa Relleno de Tomates, Salsa de Queso, Arroz con Pina — 270,-CZK.
( Marinovany Biftek z Pravé Svickové Plnény Susenymi Rajéaty,
Syrovd Omdcka, RyZe s Ananasem )
( Marinated Beef Sirloin Stuffed by Dried Tomatoes, Cheese Sauce, Rice with Pineapple)

Bistec Caribenno, Arroz, Camote Frito — 270,-CZK
( Marinovany Biftek z Pravé Svickové, Ananasovo - Kokosovy preliv )
( Marinated Beef Sirloin, Served with Special Pineapple-Coconut Sauce )

Bistec de Monte, Arroz con Pitia — 270,-CZK
( Marinovany Biftek z Pravé Svickové, Loveckd OmdcRa s Brusinkami, RyZe s Ananasem)
(Marinated Beef Sirloin, Hunter Sauce with Cranberries, Rice with Pineapple)

Lomo en Arepas de Mais a la Titicaca — 270,-CZK
(Rezy z Pravé Svickové, SKladané Mezi 2, do Zlatova UsmaZené Tortily )
(Beef Sirloin Cuts, Piled in Between 2 Golden Fried Tortillas)

Frito de Res Trujillano, Moscatel Albondigas, Salsa de Arindanos — 270,-CZXK
( Kusy Pravé Svickové Pripravené Zpiisobem a la ,, Trujillo,,
Muskgtové Knedlicky, Boriivkovd Omdcka )
( Beef Sirloin Cuts Prepared Trujillo way, Muscat Dumplings, Blueberries Sauce )

Lomo Saltado, Arroz, Papa Frita — 270,-CZK
( Marinované Kusy Pravé Hoveézi Svickové, Pecené s Cerstvou Zeleninou,
Flambované Perudnskym Piscem )
( Marinated Pieces of Beef Sirloin, Stir Fried with Fresh Vegetable, Flamed with Peruvian Pisco )

®Picadillo a la Criolla, Arroz — 270,-CZK
( Marinované Kusy Pravé Hovézi Svickové, Poddvané v Kriolské Omdcce )
( Marinated Pieces of Beef Sirloin, Served in Creole Sauce )

Pabellon Criollo — 270,-CZK
(Marinovany Biftek z Pravé Svickové Roztrhany na Kousky, Polozeny na Zdklad z Bilé RyZe a
Specidlné Upravenych Cernych Fazoli — Specialita Venezuelské Kuchyns)
(Pieces of Marinated Beef Sirloin Layed on a Base of White Rice and
Specially Prepared Black Beans — Speciality of Venezuelan Cuisine)



