
FOOD
MENU

PARA COMPARTIR

CEVICHE DE HONGOS 
KALLAMPAS FRESCAS, ACOMPAÑADAS DE CHOCLO TIERNO 
SALTEADO, CAMOTE CARAMELIZADO Y MIEL DE MALTA. 

20

QUESOS Y CHORIZOS
CHORIZOS ARTESANALES DE CORDERO AHUMADO ACOMPAÑADOS
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DE QUESOS Y PAPAS SALTEADAS.

26

BIFE ANTICUCHERO
CORTE ESPECIAL DE RES MARINADO EN SALSA ANTICUCHERA 
ACOMPAÑADO DE CHOCLO SALTEADO Y PAPAS.

24

CAPRESSE
RELLENO DE TOMATE, ALBAHACA Y QUESO MOZARELLA.

DE SETAS
RELLENO SALTEADO DE ZUCCHINI, ZANAHORIA, CEBOLLA,
AJO Y QUESO MOZARELLA.

DE LA CASA
MARMOLEADO CON HARINA DE MALTA, RELLENO DE
SALAME, ALBAHACA, TOMATE Y QUESO MOZARELLA.

DE RAGÚ
RELLENO DE SALSA ITALIANA DE TOMATE Y CARNE DE
RES HERVIDA POR 3 HORAS Y QUESO MOZARELLA.

CALZONE

20

20

20

22

SANDWICHES

HAMBURGUESA SUCULENTA
DE PURA CARNE DE RES, ACOMPAÑADA DE QUESO 
DERRETIDO, SERVIDA EN PAN ARTESANAL.

HAMBURGUESA ROYAL
DE PURA CARNE DE RES ACOMPAÑADA DE TOCINO, 
CEBOLLA CARAMELIZADA, HONGOS, QUESO EDAM, HUEVO 
FRITO, EN PAN ARTESANAL.

 

30

20

DE POLLO
SALTEADO CON VERDURAS FRESCAS, CON SAZÓN 
ORIENTAL PUESTO EN PAN ARTESANAL.

22

CHORIZO AL GRILL
CERDO O CORDERO
EMBUTIDO ARTESANAL CUSQUEÑO ACOMPAÑADO DE 
CHIMICHURRI DE CASA, RODAJAS DE TOMATE Y PEPINO, 
PUESTO EN PAN CASERO. 

22

TAPTT ROOM
Pachar

DE HONGOS
KALLAMPAS FRESCAS DE OLLANTAYTAMBO, GRILLADAS Y  
ACOMPAÑADAS DE CHIMICHURRI DE LA CASA, TOMATE, 
PEPINO, EN PAN ARTESANAL.

20

TIRADITO DE TRUCHA
FINOS CORTES BAÑADOS EN LIMÓN, ESPECIAS Y CERVEZA 
ACOMPAÑADO DE YUCA Y CAMOTE CARAMELIZADO. 

28

OSOBUCO MECHADO
COCCIÓN LENTA EN SALSA DE TOMATE, SERVIDO EN PANES 
CHAPATI ACOMPAÑADO CON MIX DE LECHUGAS Y PAPAS 
SALTEADAS.

24

_
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MUSHROOM CEVICHE 
FRESH KALLAMPAS, ACCOMAPNIED WITH SAUTÉED TENDER
CORN KERNELS, CARAMELIZED SWEET POTATOES AND MALT HONEY. 

CHEESE AND SAUSAGES PLATTER
ARTISANAL SMOKED LAMB CHORIZOS, ACCOMPANIED WITH AN
ASSORTMENT OF CHEESE AND SAUTÉED POTATOES. 

ANTICUCHERO STEAK
SPECIAL BEEF CUT MARINATED IN ANTICUCHERA SAUCE,
ACCOMPANIED WITH SAUTÉED CORN KERNELS AND POTATOES. 

TROUT TIRADITO
THIN SLICES MARINATED IN LEMON, SPECIES AND BEER,
ACCOMPANIED WITH YUCA AND CARAMELIZED SWEET POTATOES.

PULLED OSOBUCO
FRIED WITH LOCAL SPICES, OVER CORN PATTIES AND ONION,
LEMON, AND YERBA BUENA MIX. 

TO SHARE

STUFFED WITH TOMATOES, BASIL AND MOZARELLA
CHEESE.

MUSHROOM

MUSHROOM

STUFFED WITH SAUTEED ZUCCHINI, CARROTS, ONIONS,
GARLIC AND MOZARELLA CHEESE. 

HOUSE SPECIAL
MARBLED WHEAT AND MALT DOUGH, STUFFED WITH
SALAME, BASIL, TOMATOES AND MOZARELLA CHEESE.

STUFFED WITH ITALIAN TOMATO AND BEEF SAUCE
SLOWLY COOKED FOR 3 HOURS AND MOZARELLA CHEESE. 

SUCULENTA HAMBURGER
PURE BEEF, ACCOMPANIED WITH MELTED CHEESE,
SERVED IN ARTISANAL BREAD.

PURE BEEF, ACCOMPANIED WITH BACON, CARAMELIZED
ONIONS, MUSHROOMS, EDAM CHEESE, A FRIED EGG,
SERVED IN ARTISANAL BREAD. 

CHICKEN
ASIAN-STYLE, SAUTEED WITH FRESH VEGETABLES, SEVED
IN ARTISANAL BREAD.

GRILLED SAUSAGE 
PORK OR LAMB
ARTISANAL SAUSAGE FROM CUSCO, ACCOMPANIED WITH
OUR HOUSE CHIMICHURRI SAUCE, TOMATO AND
CUCUMBER SLICES, SERVED IN HOMEMADE BREAD.

FRESH KALLAMPAS FROM OLLANTAYTAMBO, GRILLED AND
ACCOMPANIED WITH OUR HOUSE CHIMICHURRI SAUCE,
TOMATO AND CUCUMBER SLICES, SERVED IN ARTISANAL BREAD. 

ALL SERVED WITH A SIDE OF ORGANIC LETTUCE MIX

ALL SERVED WITH SIDES OF ORGANIC LETTUCE MIX AND
SAUTÉED POTATOES


