
3-COURSE
SET LUNCH

SOUP OF THE DAY •  
BOWL OR SANDWICH  •  

DESSERT • SOFT DRINK OR JUICE

 FROM 
$25

STARTER

DRINK

SOUP OF THE DAY

BOWL
CHOICE OF AMARILLO RICE / QUINOA / SALAD GREENS
SERVED WITH PICO DE GALLO

CATCH OF THE DAY
Check with our servers for 
our Chef’s daily fish selection 

GRAB A SANDWICH INSTEAD
SÁNDWICH

SÁNDWICH DE PASTRAMI
PUERTO RICO +4
House-made Wagyu brisket pastrami
on brioche with cheese, 
asada spiced fries, 
aji verde dip

QUESILLO +4
Golden caramel flan

CLASSIC SODAS
Coke / Coke Zero / Sprite / Tonic / Soda

JUICES
Orange / Pineapple / Lime / Apple

UPGRADE YOUR MEAL
+5 NON-ALC REFRESCO LATINOS           +7 PINT OF THE DAY           +7 HOUSE WINE

PRICES SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES • NOT VALID ON EVE OF PH & PH

11.30AM - 2PM
MONDAY - FRIDAY

CHIPOTLE MUSHROOM 
Smoky mildly-spicy mushroom

WAGYU ENTRAÑA 
ASADO STEAK
Charcoal-grilled barley fed hanging tender, cubed

ANTICUCHOS DE ALBÓNDIGAS
Grilled chicken meatball skewers

ANTICUCHOS DE POLLO
Grilled chicken thigh skewers

DESSERT
MARACUYÁ  TRES LECHES CAKE
Vanilla sponge cake soaked with 3 types of milk, passion fruit

Dairy Gluten-FriendlySpicy VegetarianBueno
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INSPIRED BY THE BOLD FLAVOURS OF 
PERU, ARGENTINA, MEXICO, VENEZUELA, 
AND PUERTO RICO, BRINGING THE 
AMERICAS TOGETHER ON EVERY PLATE


