Toroloro

BY CHEF RICHARD SANDOVAL
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ANTOIJITOS

SPANISH OCTOPUS AGUACHILE ROSEWOOD WAGYU BEEF PICANHA

CUCUMBER, RED ONION, SKEWER

AVOCADO, GREEN OIL SHIMEJI PICKLES, SWEET POTATO, MICRO

GREENS, CHIPOTLE PONZU

DE LA PARRILLA

CHOICE OF
80Z FLANK STEAK* N 80Z ACHIOTE-MARINATED 80Z KUROBUTA PORK
SALSA MACHA SALMON~ TENDERLOIN*
AXIOTE PONSU BROTH CUSCO DEMI GLAZE

CHOICE OF
GRILLED HALF AVOCADO MARBLE STONE POTATOES
YUZU PUREE, ROASTED CORN CHIMICHURRI, CHIVES (v)

PICO DE GALLO (V, G)

CHOICE OF
STRAWBERRY CREME BRULEE HOUSEMADE CHURROS
MIXED BERRIES, VANILLA ICE CREAM, CINNAMOM-SUGAR, CARAMEL
STRAWBERRY CRUMBLE (D, G, V) CAJETA SAUCE, CHOCOLATE SAUCE

(D, G,V)



