
MAIN COURSE

DESSERT

SALAD 

HORS D 'OEURVES

NEW AMERICAN CUISINE 

by @chefsantiagovargas

~Peruvian Yellow Potatoes & yuca
Croquettes~

~Chicken Satay Skewers~
 ~Wonton chips with Beef tartare~

Watermelon wedge
watercress, cucumber , cherries

tomatoes, parsley and queso fresco ,
Passion Fruit balsamic vinagrette 

with Cassava Puree &
Truffles oil Charred Veggies~ 

Land & River 
HGN Filet Mignon & Sunburst Trout 

Asado Red Wine Sauce & Local
mushrooms

Lucuma Fruit mousse with brownies and
dulce de leche




SOUP



Roasted Aji Amarillo, creamy leek butter
squash with parmesan cheese


