New Years 2()f2

Ineludes @ Bottle of Selected Wine

AMUSE
Sopa de Castanas
Roasted chestnut soup, chile de arbol crema

FIRST COURSE

(choose ore)

Ensalada de Betabel

Beets, yogurt-garlic dressing, cheese croquetas, mixed greens

Hamachi

Seared American caviar crema, aji amarillo, cucumber salad

Tostada de Pato

Duck carnitas, crispy tortilla, truffle guacamole, tamarind-habanero emulsion

MIDDLE COURSE

Tiradito de Pepinos
Cucumber firadito, avocado, sherry vinaigrette, queso fresco

MAIN COURSE

(choose ore)

Pato con Mandarina
Duck breast, parsnip puree, tangerine-habanero glazed, baby carrots

Black Bass
Sunchoke puree, Marcona almond-chile de arbol salsa, Brussels sprout salad

Costillas
Braised beef short ribs, Bohemia-coffee BBQ sauce, Peruvian corn saltado

DESSERT
Tartaleta de Chocolate
Chocolate tart, champagne sorbet, passion fruit sauce

Ghampagne Toast at Midnight

(last seating orly)

6:00pm & 8:00 pm Seating $65 | 10:00 pm Last Seating $95

Menu Available at both locations

Chef Julian Medina



