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BISTRO BAR

by DIEGO GALLEGOS MICHELIN STARRED



CAVIAR SPOON | 6
3gr Organic Caviar Spoon from Rio Frio.

NATURAL OYSTER | 5

SPECIAL OYSTER | 6
Choose Sauce: Mignonette, Passion Ceviche,

_ Leche de Tigre, Kimchee.

RUSSIAN SALAD & STURGEON | 8
Potatoes, tuna, chilli mayonnaise and ecologic
sturgeon from Rio Frio.

PIL-PIL PRAWNS CAUSA | 5

Pil-Pil prawns, red onion, avocado and smoked
pepper mayonnaise; served on a potatoes puree
with chili and lime.

MORTER GUACAMOLE | 12
Home-made guacamole and fried totopos .

FUSION CEVICHE | 16.50

Corvina Ceviche marinade with Leche de Tigre,
accompanied by seasonal vegetables (choose
spicy level).

SPICY TUNA TARTARE | 17.50

Red tuna tartare on avocado with carasau bread.

Lols Wleaa

BEEF BURGER | 9

100% Angus beef burger with cheese (optional
tomato and lettuce). Served with fried potatoes.

CHICKEN BURGER | 9
Fried breded chicken with cheese (optional and
lettuce) .Served with fried potatoes.

2.0 LEMON PIE |7

“SUSPIRO LIMENO"| 7
Milk Caramel Spread , peruvian style.

ALL PRICES ARE.INCLUSIVE OF CURRENT RATE OF VAT.
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TABLE SERVICE: HOUSE SNACK, HOMEMADE BREAD AND FRENCH ISIGNY STE MERE BUTTER INCLUDED. 2,5 PER PERS’bN.
PLEASE ASK YOUR WAITER IF YOU REQUIRE ANY INFORMATION REGARDING ALLERGIES OR INTOLERANCES.

Het Vea

"BRAVAS”POTATOES | 8
Fried Potatoes with spicy mayonnaise foam,
shichimi and crispy onions.

NEM'S WITH CREOLE SAUCE | 6

2 Vietnamese rolls stuffed with tuna and
vegetables.Served with lettuce, aromatic herbs
and creole sauce.

GRATIN LEEKS | 8
Leeks stew , bechamel, goat cheese, crispy
onions and cane honey.

BEIJING DUCK BAO | 10
Steamed bread stuffed with peking duck, onion,
aromatics and pickles.

"AL PASTOR" TACO | 3.50

Mexican taco with pork meat marinade with
pastor sauce,pico de gallo (red onion, chopped
tomato, coriander) and grilled pineapple.

ARARA MINI BURGER | 9
Beef Burger with havarti cheese rocket and
truffled mayonnaise.

PULLED PORK BRIOCHE| 9
Pulled pork with barbecue sauce , baby leaves,
avocado and semi-cured cheese.

MOZARABE COD| 17
Grilled Cod gratin with garlic alioli and saffron.
Served with spinach , plums,onion and pine nuts.

GRILLED BEEF STEAK | 18.50
Served with seasonal vegetables.

BEEF CHEEKS CANNELLONI | 12
Cannelloni stuffed with slow cooked beef
cheks,mushrooms,truffle bechamel and gravy.

Desserts

APPLE PIE & ICE CREAM | 7

BROWNIE & VAINILLA ICE CREAM | 7
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