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Consuming raw or undercooked meats, poultry,  seafood, shellf ish, or eggs may increase your r isk of foodborne i l lness, especially if  you have certain medical conditions

S iz zle  D in ing  Prix F ixe  Menu 2026

DINNER MENU

CHOOSE 1 APPETIZER AND 1 ENTREE

INCLUDES DESSERT 

$52

APPETIZERS

CHICKEN POBLANO EMPANADAS
Two crispy wheat f lour empanadas fi l led with shredded 

chicken, roasted poblano pepper and
Chihuahua cheese, served with chipotle aiol i .

CORVINA & OCTOPUS IN ROCOTO LECHE DE TIGRE
.Fresh corvina and octopus in a rocoto leche de tigre, 

served with Peruvian corn, crispy plantain
chips and fresh microgreens.

PROVOLETA
Gril led provolone cheese served with gri l led chorizo 

sl ices, fresh pico de gallo and gri l led bread.

ENTREES
 

HOUSE VACÍO STEAK
Gril led 6 oz beef vacío served over creamy caulif lower 

purée and finished with traditional
chimichurri .

CAULIFLOWER STEAK
Gril led caulif lower steak served over a bed of seasonal 

greens, f inished with creamy coconut
sauce and accompanied by crispy yuca fries.

FETTUCCINE A LA HUANCAÍNA
House-made fresh fettuccine tossed in creamy 
huancaína sauce, topped with sautéed shrimp

and portobello mushrooms flambéed with pisco.

DESSERT

ELOTE CHOCOLATE CAKE
House-made sweet corn and chocolate cake served over 

si lky banana custard, f inished with
cookie crumble and charred corn.


