
A V O C A D O  T O A S T 
ciabatta, avocado purée, tomato,  

queso fresco, EVOO 

T o s t o n e s  
pulled pork, avocado, salsa criolla, 

ají amarillo mojo

E m pa n a d a s  d e  A j í  d e  G a l l i n a   
chicken stew, ají amarillo, rocoto pepper aioli 

c a u s a  d e  p a n c i t a 
pork belly causa, rocoto hollandaise, 

chalaquita, poached egg*

C a u s a  C r o c a n t e 
panko shrimp, whipped potato, rocoto aioli

A N T I C U C H O  D E  P O L L O   
grilled chicken, potatoes, choclo, 

anticuchera sauce, ají de la casa

F I R S T  C O U R S EF I R S T  C O U R S E 
select one

S E C O N D  C O U R S ES E C O N D  C O U R S E 
select one

b l u e b e r r y  w a f f l e s 
blueberry compote, maple syrup, whipped cream

A L F A J O R  P A N C A K E S 
dulce de leche, sliced strawberries, 

whipped cream
S u s p i r o 

dulce de leche custard, meringue,  
passion fruit glaze

A r r o z  c o n  L e c h e  C h e e s e c a k e 
arroz con leche custard,  

dulce de leche sauce, quinoa crunch

B u e n a z o 
walnut chocolate brownie, Kahlúa choco 

mousse, chocolate crunch, 
lúcuma ice cream, candied walnuts

T H I R D  C O U R S ET H I R D  C O U R S E 
select one

1.25traditional inspired dishes spicy

The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. Please 
notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 

18% service charge will be added to parties of six or more.

C H I C K E N  A N D  W A F F L E S 
homemade waffles, rocoto spiced maple syrup

L e c h ó n  H a s h  
braised pork, ají panca, onions, 
crispy potatoes, poached egg*

H U E V O S  R A N C H E R O S   
two fried eggs, grilled tortilla, pork belly, 

ranchero sauce, ají verde sauce*

C r e p e s  d e  A j Í  d e  G a l l i n a   
Peruvian chicken stew, creamy ají amarillo 
sauce, rolled in a savory crepe, fried egg, 

baked in a rich rocoto hollandaise

R E S A C A  b u r g e r 
8 oz. ground beef, rocoto aioli, queso fresco, 

sweet plantains, ají panca jam, shoestring 
potatoes, served on a brioche bun* 

add fried egg ° 1.5

C e v i c h e  T R A D I C I O N A L 
fish, classic leche de tigre, cancha,  

choclo, sweet potato*

c h o l o  b e n e d i c t o 
sweet plantain cakes, pork belly chicharrón,  

queso fresco, poached egg, rocoto hollandaise*

S t e a k  N ' E g g  Av o c a d o  T o a s t  °+4 (additional) 
C.A.B. sirloin, fried egg, avocado purée, 
chimichurri, rocoto aioli, ciabatta bread*

C h a u f a  d e  P o l l o   
wok seared chicken, chifa fried rice

l o m o  s a l t a d o  m o n t a d o ° + 5  (additional)  
wok seared tenderloin, soy and oyster sauce, 

onions, tomato petals, jasmine rice, fries, fried egg*

restaurant week ° 35 Brunch

M i m o s a 
Traditional or Passion Fruit




