





QUINOA SALAD

Quinoa salad in three colors, cusquefio pesto, crunchy cheese from the corpa community,
cubes® of avocado, amazonian banana and a liquid sphere of huacatay.

EREAY OF CHOCLO

€ream of Choclo scerfted with huacatay, garnished with a foam of Andean cheeses, a crispy
huacatay leaf andemorsels of corn.

CRISPi* VACY UM -CQBKED GUINEA PIG

Crispy gufnea pig marirsted«@nhd slow-cooked for ¥5 hotfirs, accompanied by sweet oca, a guinea pig
reduction and a small chiriuchu salad.

EDTLEYICHE ON ESTONE FROM THE VILCANOTA RIVER

Warmed cevich8, trout, from lake titicaca with touches of aji amarillo, served on a hot stone
from the sacred river and with crispystubers and fruits of the region.

BRAMKEED CHICKEN (alternative dish)

Ande#h chicken st@wv cooleed for 15 hours, servefd with a capchi of andean tubers and organic
oyster mushrooms frome the chinchero community.

QUIMGw ICE CREAM

White quinoa ice cream, homemade €guinoa pop, chips made with native potatoes and
covered in chocolete and maras salt.

ANDEAN PUMPHKINMOUSSE, SERED ‘QEER HNATURAL YOGURT CREAM WITH LEMONGRASS

Iraditional sweet of thd Cuzquefio Andest Very popular at the tables of large famlies, more than
a direct fneaning, it carffes wfth it e long-standing tradi€ion. Always present in the times of frost.
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