Chef’s Menu

Our chef crafted a culinary
adventure for those who want
to explore the rich tapestry
of Latin American flavors.

This chef’s selection is
best enjoyed with a dining
partner, as it’s intended
for parties of two or more.

Please inform us if you have
any allergies or dietary
restrictions.

Green Tasting Journey 75 per person

Appetizer
Pan de Bono

Starters

Dry Aged Beetroot
Corn Ribs
Avocado Grillado

Main I

Grilled King Oyster Mushroom
Guandu Rice
Sweet Potatoes

Main II

Grilled Cabbage
Red Pepper Quinoto
Verdes al Grill

Dessert
Torta de Maiz

Full Tasting Journey 75 per person

Appetizer
Pan de Bono

Add an oyster for 6 euros

Starters

Selva Beef Tartare
Chifa Ceviche
Avocado Grillado

Main from the sea
Roasted Dorada Criolla
Verdes al Grill

Papas a la Huancahina

Main from the land
Picanha

Coleslaw

Guandu Rice

Desserts
Torta de Maiz
Passion Fruit Cheesecake



Chef’s Grand Tasting 95 per person

Appetizer
Pan de Bono
Selva Oyster

Starters

Arepa & Chicharron
Hamachi Tiradito
Avocado Grillado

Main from the sea Main from the land
Gambas Argentinas Picanha or

Red Pepper Quinoto Vaca Vieja Chuleta*
Sweet Potatoes Corn Ribs

Grilled Pak Choi
Desserts

Selva on Fire )
. . *Served for parties
Passion Fruit Cheesecake o7 Slree OF DOFE

45 per person

Complement your journey with our selection of cocktails: four small
versions of our crafted cocktails in harmony with your dishes.

Explore the art of pairing. Wines selected to complement the bold
flavors of our Latin-inspired dishes, creating harmony in every sip.

The Latin American Experience 39 per person
The Premium Classic Experience 55 per person



