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EN TRADAS

CAZPACHO AND / S/20
Andalusian Gaz no.
TIRADITO DE T HA N

Trout Tiradito in yvellow and red Sauce.

SOLTERO INKAZUELA S/ 22

Salad with Fava Beans, tomatoes,
onions, olives, cheese, carrots, quinoa
IN Passion Fruit Sauce

CEVICHE VEGGIE

Asparagus mushrooms, “tiger’'s milk”,
corn, onions sweet, potatoes mousse.

S/ 2k

QUINUA WOK S/26

Sautéed Quinoa in soya Sauce with © ® gy LECHE DE TICRE EN 3 TIEMPOS

Mmushrooms, aromatic sacha tomato,
vegetable tempura.

O CON QUESO S/18

Corn with Cheese.
*

R 1O RELLENO DECARNE ~ $/29
Stuffed Chile pepper with meat.

CAUSA DE POTA Y OSTRAS  §/25

Mushed potatoes Avocado mousse,
squid, Mushrooms with olive alioli,
curriaonder mayonnaise.

PALTA RELLENA CON POLLO S/29

Y LANGOSTINOS EN SALSA GOLF

Stuffed Avocado with prawns and
chicken in Golf Sauce.

S/ 28

Tiger's Milk”, Rocoto pepper, yellow
chiles, and nortthen sauce.




)LLO CARIBENO
ON'Y CURRIES

Ginger and Curries.

INKAZUELA CARNE PICANTE S/39
CON AJIES PERUANOS

Inkazuela Peruvian Beff with Spicy Chiles.

INKAZUELA ALPACA EN VINO S/ 46
TINTO. PERAS. HICOS Y MARANONES

Inkazuela Alpaca in Red Wine Pears,
Figs, Peanut and Cashews.

INKAZUELA PICANTE CUY S/ 57

Inkazuela Guinea Pig with Peanut and
Peruvian Chiles.

INKAZUELA SECO DE CORDERO /43

Inkazuela Lamb Stew in Coriander
Sauce with rice.

PLATOS DI

nkazuela Cariblbean Coconut Chicken,

~ Sauce

INKAZUELA ADOBO DE CERDO /43

Inkazuela Pork Stew with Corn Beer,
Onions and Peruvian Chiles.

INKAZUELA RABO DE TERNERA. $/39
GNOCCHIS DE PAPA Y VECETALES

©9

Inkazuela Veal
and potatoe G

INKAZUELA LOC APALLO

(VEGETARIANO O VEGANO)

Inkazuela Pumkin with rice
(Vegetarian or Vegan).

CALDO DI GALLINA S/ 3l

Homemade Hen Broth.

FONDO



SALTADO DE LOMO DE RES coN  S/54
PASTA DE CASA EN SALSA HUANCAINA

Sliced of Beef Tenderloin Sauteed
iINn soya Sauce with homemade pasta
IN HUaNncaina Sauce.

LOMO DE ALPACA EN SALSA DE  3/55
AGUAY MANTO CON QUINOTTO.
HONGOS SIVESTRES Y ENSALADA

Alpaca Terdeloin in cape gooseberry
Sauce with Mushrooms quinotto and
fresh salad.

SOLOMILLO DE RES AL CUISO /26
DI. CHICHA DE JORA Y CULANTRO CON
RISOTTO DE ZAPALLO 1.OCHE ALIOILI

DIE BETERRAIA Y CEBOLLAS ENCURTIDAS

Beef Sirloin in corn bear and
coriander stew with loche squad
risotto, beetroot alioli and onions.

MALAYA FRITA CON ARROZ MELOSO  S/4
Y ENSALADA oo,

Fried Beef Ribs with Humidrice - :
and Creole Salad. £ e
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ASADO DE TIRA AL VINO TNTO  8/52
CON TACLIATELLE AL ALFREDO.QUESO
PARMESANO. TOCINO AHUMADO DE CASA
Y JAMON

Strip roast in red wine with tagliatelle
in Alfredo Sauce, parmesan Cheese,
Ham and homemade smoked bacon.

CANILLA DE CORDERO S/68
GLASEADO EN SALSA NORTENA CON
PEPIAN DE CHOCLO Y ENSALADA FRESCA

Lamlb Shank Glassed in North Sauce
with corn pepian (mashed Corn) and

fresh salad.
3/39 i

Chiken Breaded with homemade |
pasta with Pesto sauce.. ( |
. <

MILANESA DE POLLO CON
PASTA AL PESIO

PLATOS DE FONDO

MAIN COURSES / FUSION CUZQUENA



CUY DESHUESADO CROCANTE /75
EN SALSA DE UCHUCUTA CON MIEL
PAPAS AL MORTERO Y SOLTERITO

Boneless crispy Guinea pig honey
uchucuta Sauce, potatoes and soltero

salad.
PREVIOUS RESERATION (5 HORAS)
CUY AL HORNO S/78

Oven Roasted Guinea Pig with Golden
Potatoes and Stuffed Spicy pepper.

PLATOS TRADICIONALES/
TRADICIONAL FOOD
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SALTADO DE HONCOS EN SALSA S/37

DE SOYA CON QleNOTTO Y PAPAS NATIVAS -
DORADAS 2

Sauteed Mushro oya Sauce
with Quinotto and native
potatoes. ' ;
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h— - GNOCCHIS DE PAPA'Y CAMC
ﬂzN SALSA BLANCA Y QUESO PARMESANO

Potatoes and Sweet Potatoes
Gnocchis in White Sauce and
Parmesan g:heese.

CHIPS n“j}
A BASE DE ROC@

Trout Ceviche with banana chig ' ;'
in spicy pepper cream and M ,J ed
sWeet potatoes. '

AFRUCHA GRILLADA EN SALSA«  8/36 /
DE-NO . ‘f
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SALSA DE MARISCO:
PARM]&”\NQHY ALIOLI DE RC
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Frutti di mare Pasta in seufégbd
Sauce parmesan Cheese and
rocoto pepyper alioli.

VIAR Y RIO



POSTRLES / DESSERTS

BROWNIE DIl CHOCOLATE S/
CON HELADO

Chocolate Brownie with Ice Cream.

MOUSSE DE MARACUYA S/20

Passion Fruit Mousse.

TRE LECHES DE CHOCLO FRITA S22
FLAMEADA CON PISCO Y HELADO
T

Nree Milk Corn Cake, fried, flamed
with Pisco and Ice Cream.

PORCION DE HELADO S/15

lce Cream.




	INKKKK
	ENTRADA
	PLATOS DE FONDO
	MAIN COURSES
	CUY
	MAR Y RIO
	POSTRES

