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

®Predkrm / Entradas / Starter

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)

Bolitas de Causa Rellenas de Pollo
( Bramborové Kulicky Plnéné Kutecim Masem )
( Potatoe Balls Stuffed by Chicken )

Calamar en Sésamo con Salsa Dulce de Afi
(Smazené Kousky Kurete v Sezamu se SladRou Chili Omdckou )
( Fried Chicken Pieces in Sesame with Sweet Chili Sauce )

Nebo /O /Or
Polévka / Sopa / Soup

Chupe de Gallina con Papa
( Slepici Vyvar, Brambora, Vejce, Nudle, Cibule, Chili, Koriander )
( Chicken Broth, Potatoe, Egg, Noodles, Onion, Chilli, Coriender )

Hlavni Jidlo / Plato Fuerte / Main Dish

Aji de Gallina, Arroz, Papas
(Rozebrané Kute v Omdcce ze Zlutého Aji, Ryze, Brambora )
(Parsed Chicken in Yellow Aji Sauce, Rice, Potatoe )

Sudado de Pescado, Pure de Camote, Arroz Colorado
(Dusené Kousky Ryby se Zeleninou, Batdtovd Kase, Divokd RyZe)
(Steamed Pieces of TFish with Vegetables, Mashed Sweet Potatoes, Wild Rice)

Lomo de Cerdo en Salsa de Afi, Arroz, Arepa
Biftek z Veprové Panenské Svickové, Omdcka ze Zlutého Aji, RyzZe, Kukuticnd Arepa
P 7, Ry: 14
( Pork Sirloin in Yelow Aji Sauce, Rice, Corn Arepa )

Dezert / Postres / Desert

. Tocino del Cielo
{{-QPF ( Creme Caramel s Tvarohem )
VI ( Creme Caramel with Cheese )

Mouse de Chocolate Negro
( Cokolddovd Péna )
( Chocolate Mouse )

Tres Leches
( Mokry Dortik s Tremi Druky MléRa )
( Wet Cake with 3 Sorts of Milk,)



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

b

®redkrm / Entradas / Starter

Cebiche de Pescado, Camote, Maiz Dulce

( Za Syrova Pripravend Ryba, Naklddand v éerstvjcﬁ 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 )

Bolitas de Causa Rellenas de Pollo
( Bramborové Kulicky Plnéné Kutecim Masem )
( Potatoe Balls Stuffed by Chicken )

Ensalada de Rucola con Huevo y Tocino
(Saldtek z Rucoly, Varené Vejce, Slanina )
( Rucola Salad, Boiled Fgg, Bacon )

Nebo /O /Or

Polévka / Sopa / Soup

Chupe de Gallina con Papa
( Slepici Vywar, Brambora, Vejce, Nudle, Cibule, Chili, Koriander )
( Chicken Broth, Potatoe, Egg, Noodles, Onion, Chilli, Coriender )

Hlavni Jidlo / Plato Fuerte / Main Dish
Pechuga de Pollo en Salsa de Afi y Salsa de Tomate, Papa Frita

( Kuteci Prsa v Omdcce ze Zlutého Aji a v Rgjéatové Omdcce, SmaZend Brambora )
( Chicken Breast in Yellow Aji and Tomatoe Sauce, Fried Potatoe )

Frito de Cerdo Trujillano, Moscatel Albondigas, Salsa de Ardndanos
( Kusy Veprové Panenské Svickové Pripravené Zpiisobem a la ,, Trujillo,,
Muskdtové Knedlicky, Boriivkovd Omdcka)

( Pork Sirloin Cuts Prepared Trujillo way, Muscat Dumplings, Blueberries Sauce )

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

Dezert / Postres / Desert

Pitia Asada, Caramelizada con Azucar de Cana y Brandy
( Peceny, Trtinovym CuRrem Karamelizovany a Brandy Prelity Ananas )
( Roasted Pineapple, Caramelized by Cane Sugar and Brandy )

wﬂ 7
{%}%(f Tarta de Limon con Helado de Vainilla
. ( Citronovy Dortik s Vanilkovou Zmrzlinou )
( Lemon Cake with Vanilla Ice Cream )

Leche Asada
( Perudnsky Mlécny Desert )
( Peruvian Milk Desert )



