
 Canihua, quinua o maíz morado  S/3 
Opción GLUTEN FREE  S/4

Canihua, quinoa or purple corn  S/3
GLUTEN FREE option  S/4

ENSALADAS - SALADS

AMARU S/13

PERA PEPERA S/16

Mixed greens, apple, pecans, celery, 
inka berries & quinoa sprouts. 
Served with our house dressing.

Base de hojas verdes, manzana, pecanas, 
apio, aguaymanto, brotes de quinua & aliño de la casa.

WHOLE

&

Quinoa Croquettes

RAMEN PERUANO

Make it vegan by changing the cheese for avocado 
cheese and rawmesan instead of parmesan + S/3.
Gluten Free base +S/4.

Hazla vegana cambiando el queso por queso
de palta y parmesano por rawmesan + S/3.
Masa Gluten Free + S/4.

Del Huerto Veggie Patch PUCHA TRUCHA S/30

Quinoa base, tomato sauce, mozzarella, 
fresh cherry tomatoes, mix of sprouts 
(white, red and black quinoa, alfalfa, 
radish and coriander) pineapple & parmesan.

Masa de quinua, salsa de tomate, 
mozzarella, tomate cherry fresco, mix de brotes 
(quinua negra, blanca y roja; alfalfa, rabanito 
y cilantro), piña & parmesano.

Masa de maíz morado, salsa de tomate, 
mozzarella, tocino ahumado en maple syrup, 
cranberries & romero.
Purple corn base, tomato sauce, mozzarella, 
maple syrup bacon, cranberries & rosemary.

Masa de Canihua, salsa de tomates, mix de 
quesos arequipenos (paria, tilsicy andino),
mozarella & parmesano.
Canihua base, tomatoes sauce, mix of 
Arequipa’s cheeses (paria, tilsic and andean), 
mozzarella and parmesan cheese.

Masa clásica, salsa de tomate, mozzarella, 
aguaymanto fresco, tomate cherry, pecanas, 
albahaca & semillas de ajonjolí.
Classic base, tomato sauce, mozzarella, 
fresh golden berries, cherry tomatoes,
pecans, basil & sesame seeds.

Masa clásica, queso crema,
trucha ahumada, alcaparras,

rabanito & eneldo fresco,
Servida con rodaja de limón.
Classic base, cream cheese, 

trout, capers, raddish 
and fresh eneldo. 

Served with a slice of lime.

Masa clásica , salsa de tomate,
mozzarella, láminas de pera, queso azul,

nueces & rúcula.
Classic base, tomato sauce, mozzarella,

pear, blue cheese, walnuts
 & arugula.

Masa crujiente con harina de maíz,
salsa de tomate, mozzarella,

frejol refrito, guacamole, pico de gallo,
totopos & cilantro fresco.

Servida con tabasco & rodaja de limón.
Crunchy base made out of corn,

tomato sauce, mozzarella, refried beans,
guacamole, pico de gallo, nachos

& fresh cilantro.

Masa clásica, salsa de tomates, 
arándanos, tocino 
& prosciutto.
Classic base, tomato 
sauce, blueberries, 
bacon & prosciutto.

Masa clásica, pesto, mozzarella,
espinaca fresca,

parmesano & nueces.
Classic base, pesto sauce,
mozzarella, fresh spinach,

parmesan & walnuts.

ROASTED MARGARITA

CALABRESSA

PERRONCHO

Masa clásica, salsa de tomate, mozzarella, 
tomates cherry ahumados, albahaca & aceite de oliva. 
Classic base, tomato sauce, mozzarella,  roasted cherry 
tomatoes, basil & olive oil. 

Masa clásica, salsa de tomate, mozzarella, chorizo artesanal,
rocoto encurtido & hojas de betarraga 
Classic base, tomato sauce, mozzarella,  artisanal chorizo, 
Arequipa chili & beetroot leaves. 

Masa clásica, salsa de tomate, mozzarella, prosciutto, rúcula
& aceite de oliva. 
Classic base, tomato sauce, mozzarella, prosciutto, arugula & olive oil.  

DELICIOUS
COFFEE & DESSERTS 

MENU by

    THE BEST LOCAL AND IMPORTED CRAFT BEERS ON TAP! 
      

&
Focaccia flat oven-baked bread, perfect to share. 
Served with balsamic vinegar dressing, olive oil 
& beetroot leaves.

&

&

* GLUTEN FREE option + S/4

* GLUTEN FREE option + S/4
Fresh tomato sauce, smoked cherry tomato sauce, 
fresh basil & beetroot leaves.

&

&

Mixed greens, pear, walnuts, pecans and blue 
cheese. Served with mustard & maple syrup.

Mix de hojas verdes, pera laminada, nueces, 
pecanas, queso azul, aderezado con vinagreta 
de mostaza & miel de maple.
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