®redkrm / Entradas / Starter
Bl cousoo o cimena Rellena de Pollo (50g) - 90,- CZXK, )

( Bramborovy Dortik, phény Kurecim Masem )
( Potatoe Cake stuffed by Chicken )

B 3 Empanadas de Carne y Papa (754 ) - 105,- CZK )
( Smazené Masové Tasticky plnéné Hovézim Masem, Kriolskou Smési a Bramborami )
( Stir fried Empanadas stuffed with Beef, Creole Blend and Potatoes )

I"’IQuesac{i[&z Mexicana - 120,- CZK:,:”
( Tortila plnénd Syrem, Jalapetio Paprickami, poddvand s Pikantni Omdckou )
( Flour tortila stuffed by Cheese, Jalaperio Chilies, served with Spicy Sauce )

Bl soserito Arequipetio (75g) - 130,- CZX )
( Exoticky Saldt z Fazoli, KuRurice, Cibule, Oliv, Cerstvého Syra a Krevet )
( Exotic Salad made of Beans, Corn, Onion, Olives, fresh Cheese and Shrimps )

l@l(Puépo al Olivo (754 ) - 150,- CZXK,
( Specidlné upravend Chobotnice s chuti Cernych Ofiv )
( Specially prepared Octopus with taste od Black Olives )

Bl ©adico do Poscado (75g) - 150,- CZK}

( Specidlné upravend syrovd Morskd Ryba, marinovand v Cesneky, Celeru, Koriandru a LimetRové Stavé )
( Specially prepared raw sea Fish, marinated in Garfic, Celery, Coriander and Lime Juice )

L Camarones a la Milanesa con salsa Tartara (100g) - 150,- CZK ”

( Obalované a smazené Tygri Krevety poddvané s Tatarskou Omdckou )
( Fried Tiger Shrimps in bread crumbs served with Sauce Tartare )

Piqueo Casa Andina - 390,- CZXK,
( Kombinace 3 PredRymii dle Vaseho Vybéru )
( Combination of 3 Starters of your Choice )

Polévka / Sopa / Soup
|
mmmm Crema de Maiz con Tocino y Huevo Cocido — 65,- CZK,

( Kukuticnd Rrémovd Polévka se Slaninou a varenym Vejcem )
( Corn cream Soup with Bacon and hard boiled Egg )

\g
g

DriibeZ / Aves / Poultry
BN Aji de Gallina (150g) — 190,-CZK, )’

Roezbrané Kute v Omdcce ze Zlutého Aji, Brambora, RyZe, Vejce, Oliv
1y Ry 2] 7y
( Dismantled Chicken in Yellow Aji Sauce, Rice, Egg, Olives )

E Pollo Cubano a la Barbacoa (150g) — 230,-CZK

( Kuteci Stehenni Steak ve specidlni BarbecueOmdcce, RyZe, Vejce )
( Chicken Legg Steak in special Barbecue Sauce, Rice, Egg )

e
mmmm Pierna de Pollo con romero, verdura

9y papas al Vino blanco (200g) — 290,-CZK )
( Upecené Ruteci stefino na rozmarynu se smési z Cibule, Cesnekuy, Rajcat, CuResPliv a bilého vina )
( Roasted Chicken legg with rosemary, Onion, Garlic, Tomatoes, Zucchini, Olives and White Wine )



Ryby — Pescados — Fish
I@I Ceviche de Pescado, Camote, Maiz Dulce (200g) — 210,-CZK ’

( Za Syrova Pripravend Ryba, naklddand v cerstvych Limetdch, Koriandru, Zdzvoru, Cesneku a Chilli,
poddvand s Raramelizovanou Batdtou a varenou Zlutou Kukurici )
( Raw Fish marinated in fresh Lime Juice, Coriander, Ginger, Garlic and Chilli,
served with caramelized Sweet Potatoe and steamed Yellow Corn )

Bl su.sato b Pescado (200g) - 230,-CZK ’
( Kousky Filé z Cerstvé moi'ské Ryby pripravované v Pdte, Rajcata, Cibule, Paprika, Aji, Ryze )
( Pieces of fresh Fish Filet prepared in Steam, Tomatoes, Onions, Pepper, Aji, Rice )

Bl zscabecte o Pescado (200g ) - 245,-CZXK, ”

( Kousky mofské Ryby marinované v Octu, Cukru, Aji Panca, Zlutém Aji, Oregdnu a BobRovém Listu,
poddvané s Cibuli, Vejcem a RyZi )
( Pieces of sea Fish marinated in Vinagre, Sugar, Aji Panca, Yellow Aji, Oregano and Laurel,
served with Onion, Egg and Rice )

B Pescado frito con Tostones y Salsa Criolla, Arroz (5009 ) — 360,-CZK, )
( Usmazend celd moi'skd Ryba s opecenymi Platany a Kriolskou Smési, Dusend Ryze )
( Whole fried sea Tish with baked Plaintains and Creole Mix, Steamed Rice)

L Camarones al Ajillo, Arroz (200g )— 390,-CZXK ”’

( Tygti Krevety pripravované s Cesnekem, Chili, Kari a Olivovym Olejem, RyZe)
( Tiger Prawns prepared with Garlic, Chili, Curry and Olive Oil, Rice)

Maso — Carne — Meat

L Chuleta de Cerdo a la Criolla, Tostones (150g) — 210,-CZK )
( Vepiovd Kotleta v Kriolské Smési, upecené Platany )
( Pork Chop in Creole Blend, baked Plaintains )

I"I Goulash de Carne estilo Mexicano, Arroz (200g)— 210,-CZK ”’
( Velmi pikantni hovézi GuldseR s Hrdskem a Chili paprikami, RyZe )
( Very spicy beef Goulash with green Peas and Chili, Rice )

[ |
wmmm  Chuleta rellena del Monte, Arroz con Frijoles (200g ) — 245,-CZK. )
( Plnénd veprovd Kotletka Vejci, Slaninou, Chili a Paprikou, Brusinkovd Omdcka,
teply RyZovy Saldt s Fazolemi, Chili a Koriandrem )
( Pork Chop stuffed with Eggs, Bacon and Pepper, Cranberry Sauce, warm Rice Salad
with Beans, Chili and Corriander )

Bl Bistec o 1o Macho, Armoz, Camote Frito (200g ) — 340,-CZK, )
( Marinovany Biftek z Pravé Svickové, Krevetovo-Smetanovy Preliv )
( Marinated Beef Tenderloin, Served with Special Cream-Shrimps Sauce )

I@I Frito de Res Trujfillano, Salsa de Arindanos, Camote (200g) — 360,-CZK_ ’

(Kusy Pravé Svickové pripravené zpiisobem a la ,, Trujillo,, , Brusinkovd OmdcRkga, smaZené Batdty)
( Beef Tenderloin Cuts prepared Trujillo way, Cranberry Sauce, fried Sweet Potatoes )

I@I Lomo Saltado, Arroz, Papa Frita (200g)— 360,-CZK ’

( Marinované Kusy Pravé Hovézi Svickové, pecené s cerstvou Zeleninou,
Slambované Perudnskym Piscem )
( Marinated Pieces of Beef Tenderloin, stir fried with fresh Vegetable, flamed with Peruvian Pisco )

mmmm Bistec Relleno al estilo Wellington,
Salsa de Queso, Verdura (200g )— 430,-CZK

( Marinovany BifteR z Pravé Svickové plnény susenymi Rajcaty , Pesto, upeceny v Listovém TEsté
poddvany se Syrovou Omdckou a Zeleninou ) — piiprava 30 minut !
( Marinated Beef Ienderloin Stuffed by dried Tomatoes, Pesto, baked in Puff Pastry, served with
Cheese Sauce and Vegetable ) — preparation 30 minutes |



