
MAINS

Cannelloni Stuffed with Surubí Flakes 

Finished with a rustic whole-grain mustard sauce

Rigatoni with Lamb Ragù  
Slow-braised lamb ragù served over al dente pasta

Creamy Rice with Quail and Wild Mushrooms   
Silky rice infused with the essence of quail and 
earthy forest mushrooms
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PASTAS & RICE

"Nature sets the rhythm of our kitchen. We adapt to each season 
to create the cuisine we feel, uncensored, born from the orchards

 and farms of our country.
 We work with local producers and suppliers to ensure the freshness 

and highest quality of our ingredients, reflected in the love 
and care we put into preparing each dish."

We invite you to explore our cuisine and are grateful for the 
opportunity to serve you.

SEASONAL MENU 
Spring / Summer

STARTERS

Roasted Oysters 
With cabbage slaw, nut vinaigrette and a chili syrup glaze

Crispy Artichokes 

Served with pink peppercorn alioli, kale and a spicy chipotle sauce

Seasonal Grilled Asparagus  
Accompanied by toasted almond Romesco sauce and 
apple balsamic reduction

Rainbow Trout Tartar 

With pickled lemon sauce and root vegetable crisps

Velouté of Young Peas 
Finished with golden croutons
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Opera Cake  

Our signature 70% wild chocolate creation

Caramelized Torrija     
With seasonal berries and orange curd

Black Rice   

With mango and coconut cream

Strawberry & Rose Mess 

Fresh strawberries with meringue and rose petals
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DESSERTS

Crispy Suckling Pig 

With roasted pumpkin, tomato & ginger and cassava

Braised Lamb Shoulder   
Served with house pickles and a peanut–cilantro tapenade

Roasted Duck Breast     
With hazelnut butter and beer glaze, accompanied by quinoa
 and wild mushrooms

Argentine Ribeye Steak  
With green peppercorn jus, young carrots in parmesan 
and truffle vinaigrette
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MEATS

Salmon with Horseradish Sauce 

Served with chickpea farinata

Braised Surubí with Curry and Tamarind  (River Fish)   

Delicately stewed river fish in a fragrant curry-tamarind sauce

Silverside in Cilantro–Lime Sauce (Silverside Fish) 

Accompanied by potato and leek gratin

Trout in Creamy Caper Sauce 

With crispy potato blossoms and roasted cauliflower
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FISH & SEAFOOD

Note: Prices and availability of dishes are 
subject to change without prior notice.


