
Mixto Ceviche
Tuna | Octopus | Scallops | Rocoto EmulsionC
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dessert Platter

Salmon Tiradito
Norwegian Salmon | Aji Amarillo emulsion | Togarashi

XOXO Chicken
Peruvian Karaage Chicken Thigh | Padron Peppers | Rocoto Mayo
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Truffle Scallops
Scallops | Ikura | Shiso | Truffle Yuzu Sauce

TACOS DE CARNE
Peruvian Beef Stew | Avocado Mousse | Chipotle

Salmon Anticucho
Norwegian Salmon Skewer | Tomatillo Sauce

Baby Chicken Panca
Baby Chicken Marinated in Panca | Corn | Anticuchera Cream

octopus
Grilled Octopus | Yakiniku Sauce | Sweet Potato | Yuzu Puree

Argentinian Tenderloin 
Papas Nativas  | Chimichurri Sauces

Grilled Tiger Prawns
Mojo Criollo Sauce

Avocado Salad
Avocado | Baby Spinach | Lettuce | Sesame Dressing

Camote
Crispy Purple Sweet Potato | Criollo Mayo

Fiesta ICHU Brunch

All prices are subject to 10% service charge. Dine-in Only. 

Non Alcoholic Package
Soft Drinks | Juices 

Wines & Spirits Package
Prosecco | Blanc Tranquille, Xarel-lo | Cape of Good Hope,
Chardonnay | Leyda, Merlot | Chateaux labatut, Cabernet Franc |
Peroni | Spirits | Classic Cocktails

Champagne Package
Louis Roederer Champagne | Blanc Tranquille, Xarel-lo | 
Cape of Good Hope, Chardonnay | Leyda, Merlot | Chateaux
labatut, Cabernet Franc | Peroni | Spirits | Classic Cocktails

Premium Champagne Package
Ruinart Blanc de Blancs Champagne | Blanc Tranquille, Xarel-lo |
Cape of Good Hope, Chardonnay | Leyda, Merlot | Chateaux labatut,
Cabernet Franc | Peroni | Spirits | Classic Cocktails

599 999

1098 1298

Food and Free Flow Beverages Included

classic cocktails
Espresso Martini | Bloody Mary | Mojito | Mimosa | Pisco Sour | Aperol Spritz4
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Selection of Special Desserts


