
CARTA SALÓN



*precios incluyen impuestos

APPETIZERS
ENTRADAS

CEVICHE DE PESCADO
Fish ceviche.

40

1725

13

PAPA A LA HUANCAINA
Boiled peruvian potatoes with
yellow chili sauce.

CAUSA RELLENA DE POLLO
Causa stuffed chicken.

25

ENSALADA DE PALLARES
Green pallares salad.   

TAMALES CRIOLLOS
Peruvian tamales.

35CAUSA ACEVICHADA
Aceviche  causa.

S/. S/.

S/.

S/.

S/.

S/.

20ENSALADA FRESCA
Fresh salad.   

S/.



FONDOS

*precios incluyen impuestos

MAIN DISHES

ADOBO DE CERDO CON
PICANTE DE PALLARES
VERDES
Portion of pork marinated
paprika, accompained with rice,
green lima beanst.

POLLO A LA PLANCHA
Chicken fillet with french
fries and rice.

MILANESA DE POLLO
Chicken milanese with
french fries and rice.

CARAPULCRA CON SOPA SECA
Dried potato bolled in papikra,
accompanied by green noodles,
and pork fat.

CHAUFA DE PESCADO
Fish fry rice.

ADOBO DE CERDO
CON PALLAR ó FREJOL
Portion of pork marinated paprika,
accompained with rice,
lima beans or beans.

ARROZ CON POLLO
Cilantro rice and chicken.

ARROZ CON PATO
Cilantro rice and duck.

RUTA DE PISCO ESPECIAL
Carapulcra & dry soup & rice
with chicken & deep fry pork.

RUTA DE PISCO
ESPECIAL- PATO
Carapulcra & dry soup & rice
with duck & deep fry pork.

SECO DE CARNE 
CON PALLAR ó FREJOL
Beef stew with beans or lima
beans.

TRIPLE CON POLLO 
Green rice with carapulcra
and sopa seca and pork piece.

FETUCCINI A LA HUANCAINA
CON LOMO
Pasta, parmesan cheese, butter,
milk, huancaina sauce and
sauteed terderloin.

LOMO SALTADO
Sauteed terderloin with
tomato, onion and coriander,
accompanied by white rice and
french fries.

POLLO SALTADO
Chicken with tomato, onion
and coriander, accompanied
by white rice and french fries.

52S/.40S/.

40S/.

40S/.

47S/.

42S/.

40S/.

52S/.

53S/.

42S/.

45S/.

47S/.

85S/.

93S/.

48S/.



*precios incluyen impuestos

FONDOS
MAIN DISHES

VEGETARIANO
VEGETARIAN

48S/.53S/.

45S/.SPAGHETTI AL PESTO
CON MILANESA
Spaghetti al pesto
with chicken milanese. 

FETUCCINI A LA HUANCAINA
CON MILANESA
Pasta, parmesan cheese, butter,
milk, huancaina sauce and
sauteed terderloin.

SPAGHETTI AL PESTO
CON LOMO
Spaghetti al pesto
with chicken milanese. 

45S/.45S/.

45S/. CEVICHE DE CHAMPIÑONES
Mushrooms, garlic, onion, lime, ginger,
served with lettuce, sweet potato, and
avocado garnishes.�

45S/.ARROZ AL CURRY
Curry rice with vegetables sautéed in
olive oil, served with egg garnished
with fensi and wonton.�.

OMELETTE
Egg omelette served with carrot,
zucchini, broccoli, green beans, a
portion of white rice, steamed
potatoes, and mixed salad��.

SPAGUETTI VEGETARIANO
Mushrooms, spinach, carrot, green beans,
bell pepper, and spaghetti in pomarola
sauce, sautéed with seasonal vegetables
and olive oil�. 



*precios incluyen impuestos

BEBIDAS
DRINKS

VASO JARRA VASO JARRA

CHICHA MORADA
Purple corn drink

5S/. 20S/.

CEBADA
Barley drink

5.S/. 20S/.

LIMONADA CLÁSICA
Limonade

10S/. 20S/.

LIMONADA FUXION
Maracuyá, fresa y hierba luisa

15S/. 30S/.

LIMONADA TROPICAL
Limón, piña y naranja

15S/. 30S/.

MARACUYÁ 10S/. 20S/.

FRESA 10S/. 20S/.

AGUA SIN GAS 4S/.

AGUA CON GAS 4S/.

GASEOSA PERSONAL 5S/.

GASEOSA 1.5 L 18S/.

MANGO 10S/. 25S/.

MARACUMANGO 15S/. 25S/.

LÚCUMA 15S/. 25S/.

DURAZNO 15S/. 25S/.

PIÑA 10S/. 20S/.

BATIDOS
VASO JARRA VASO JARRA

FRESA CON LECHE 15S/. 25S/.

LÚCUMA CON LECHE 15S/. 25S/.

MANGO CON LECHE 15S/. 25S/.



*precios incluyen impuestos

INFUSIONES

COCTELES

TÉ 5S/. MANZANILLA 5S/.

ANÍS 5S/. CAFÉ 5S/.

CHILCANO CLÁSICO 25S/.

CHILCANO FRUTAL 25S/.

PISCO SOUR 30S/.

MARACUYÁ SOUR 30S/.

MACHU PICCHU 25S/.

PISCO TONIC 30S/.

PIÑA COLADA 30S/.

COPA SANGRÍA 25S/.

MOJITO CLÁSICO 30S/.

MOJITO FRUTAL 30S/.

MIMOSA 30S/.

APEROL SPRITZ 35.S/.

LONG ISLAND TEA 35S/.

CERVEZA PERSONAL 10S/.



FUNDO TRES ESQUINAS - BODEGA NIETTO
ICA - PERÚ


