LUNCH MENU

RELAIS &
CHATEAUX

L

SHAREABLE SNACKS

CHIPS AND

GUACAMOLE [GF] [V] 16
Pico de Gallo and Guacamole
served with chips

ATUNACHOS 18
yellowfin tuna, yellow aji pepper,
ponzu, avocado, wonton crackers

PATACONES [vé] 17
refried beans, cheese,
sweet corn, jalapefio

TABLA DE QUESOS

Y FIAMBRES 35
selection of local and imported
cheeses and charcuterie

[GF] GLUTEN-FREE - [VG] VEGAN - [V]: VEGETARIAN

FRESH TOMATO GAZPACHO [v]
served chilled with herbal garlic
croutons and truffle oil

17

WILD MUSHROOM QUESADILLA [V]
with oyster mushrooms, brie cheese,
truffle, and Grana Padano dressing

34

TENDERLOIN TARTARE [GF]
with crispy capers, anchovies,
Dijon, and brioche

24

SEAFOOD GNOCCHI [GF]
octopus, shrimp, and mussels,
sautéed in a local crab bisque

36

FISH TACOS [GF]
with guacamole, sauerkraut,
and Panama pepper dressing

28

TUNA CRUDO [GF option]
ponzu sauce, avocado salad,
cucumber, pickled radish

19

RED SNAPPER FILET
toasted almonds, saffron,
and shrimp sauce, served with cassava

35

SHRIMP SALAD [GF Opcion!]
with mango, avocado, cashews, feta,
and white balsamic dressing

20

CASARECCE PASTA [VvI
truffled butter, grana padano,
roasted cherry tomatoes

27

FRESH CATCH CEVICHE [GF option]
catch of the day, rocoto pepper milk,
sweet potato, corn, patacones

21

BURRATA SALAD [GF]
with Ibérico ham, grilled fruit, balsamic
honey, hazelnuts, parmesan crisps

24

CHEESEBURGER
brioche bread, aged cheddar,
bacon jaom, homemade mayo

34

All menu prices are in US$ and
include 13% V.A.T and 10% service.

* WARNING: Consuming raw or undercooked meat poultry seafood
shellfish & eggs may increase your risk of food borne illness



