
Vegetarian dish/Platillo vegetariano

Hot dish/Platillo caliente

Cold dish/Platillo frío

Gluten free/Sin gluten

Vegan dish/Platillo vegano

13% ventas/sales. 10% servicio/service

menú de niños kids menu

Sopa de cebolla $12

Antipasto mediterraneo $11 
 

 

Coconut-breaded shrimp, with tequila mango chutney, pickled onion, and nori.

Camarones de Costa de Pájaros $15

.

 with romesco sauce. It comes with toasted focaccia bread.

Sopa de ayote fresco y grissini $9

Trilogía de ceviche $14

Arugula, Kalamata olives, walnuts, parmesan cheese, mustard dressing and toasted bread.

Pumpkin soup with grissini, ginger and lemongrass. 

Carpaccio de lomito de res $15

Tiradito de pescado al aji y maracuyá $14

Creamy oyster mushroom pate and brandy crimini with thyme and cashew served with thin homemade bread toast and strawberry coulis.

Paté de hongos $14

 $8

purple kale, dressed with olive oil and red wine vinegar.

Ensalada de la huerta tropical $12

 $8.

Quesadilla de pollo $10 

Dedos de pescado con papas fritas $10

Chicken quesadilla.

Entradas Appetizers



Platos fuertes  Main Courses

PASTA

Fetuccini frutti di mare $25

Tortellini relleno de carne de res $22

Pierna de cordero al horno $36

Lomito a la parrilla $32

Lomito de cerdo $28

Entraña de res $34

Hamburguesa La Luz $18

Pechuga de pollo al ajo $24

CARNES  MEAT

Pescado estilo caribeño $25

Caribbean-style Fish in a sauce with coconut milk, ginger, and cilantro, served on a yuca croquette with peas.

Pescado en salsa de mariscos $30

Fish in a seafood sauce with mussels, clams, and pinky shrimp, fused with Peruvian ají sauce.

Filete de salmón $27

Todo nuestro pescado llega fresco del mercado todos los días (pregunte a su servidor por la variedad del día).

Pescado fish

Ravioli relleno de ayote $18

Ravioli en pasta de remolacha $20

 $26

13% ventas/sales. 10% servicio/service


