MENG MEDJo DjA

ENTRANTE A ELEGIR
MezzAKELLA DEL CHEF

ACOMPANADO DE TOMATES CHERRY, TOMATE SEMI SECO Y PESTO
GENOVES

TACeS DE PeLLe AL CURRY MASSALA

TORTITA DE MAiZ ACOMPANADA DE VERDURITAS SALTEADAS,
GUACAMOLE, MAHONESA DE AJi PANCA Y CEBOLLA ENCURTIDA

MEJILLONES AL CORRY

CURRY VERDE, LECHE DE COCO Y RALLADURA DE LIMA

CEVICHE DE SALMON

PASTA DE AJi AMARILLO, LECHE DE TIGRE, CEBOLLA MORADA,
CILANTRO Y MAIZ TOSTADO

PRINCIPAL A ELEGIR
BACALA® FKITe

ACOMPANADO DE PARMENTIER DE AJO NEGRO, COBERTURA DE
TOMATE Y BROCOLI

ATON ReTe cen SALSA TERYAKT

ACOMPANADO DE CALABAZA ASADA

MILANESA DE P6LL®

ACOMPANADO DE ESPAGUETIS A LA HUANCAINA

ceSTILLAS DuReC A BATA TEMPERATURA

ACOMPANADAS DE PATATAS BABY, PIMIENTOS DE PADRON Y SALSA
ANTICUCHERA

POSTRE

TARTA TRES LECHES
2170€

INCLUYE PAN, POSTRE O CAFE

RUMORS




MENV oF THE DAY

STARTER TO CHOOSE
CHEF'S M@zzAKRELLA

WITH CHERRY TOMATOES, SEMI-DRIED TOMAMOTES AND
GENOVESE PESTO

CHICKEN MASSALA CURRY TACeS

TACO WITH SAUTEED VEGETABLES, GUACAMOLE, AJI PANTA
MAYONNAISE AND PICKLED ONIONS

CURRYED Mus5ELS

GREEN CURRY, COCONUT MILK AND LIME ZEST

SALMON CEVICHE

YELLOW CHILLI CREAM, TIGER'S MILK, RED ONION, CORIANDER AND
ROASTED CORN

MAIN TO CHOOSE

FRIED céD

WITH BLACK GARLIC PARMENTIER, TOMATO AND BROCOLI

RED TONA WITH TERIYAK] SAUCE

WITH ROASTED PUMPKIN

CHICKEN MILANESA

WITH SPAGHETTI WITH HUANCAINA SAUCE

DuReK RIBS AT Lew TEMPERATIRE

WITH BABY POTATOES, PADRON PEPPERS AND ANTICUCHERA SAUCE

DESSERT

THREE MILKS CAKE

2170€

INCLUDES BREAD, DESSERT OR COFFEE

RUMORS




