MENU

PLATTED

HORS D'OEURVES

CAUSA

Cold mashed potato with fresh limes
and yellow pepper stuffed with seasonal
veggies

VEGAN CHICKEN AJl DE GALLINA

MUSHROOM CEVICHE SHOOTER

SALAD

ANDINA SALAD
Mix greens, tricolor, cherry tomatoes,
and green dressing.

MAIN COURSE

LOMO SALTADO TEMPEH & PORTOBELLO
sauté with tomatoes and red onions

SIDES
ARROZ CON CHOCLO
YUCA FRITA

DESSERT

VEGAN UNBAKED CHICHA MORADA
CHEESECAKE

with cinnamon and sugar wonton
(Purple Corn reduction with apple,
pineapple, cinnamon, and cloves)
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