CAUSAS Y TACU TACUS

Classic Causa Limena, Spicy Shrimp, Quail Egg

Causa Verde, Cilantro Pesto Chicken, Champagne Grapes

Pork Belly Tacu Tacu, Compressed Persimmons

Quail Tacu Tacu, Pear, Pasilla, Pomegranate

CEVICHES Y TIRADITOS

Amberjack Ceviche, Rocoto Chile Crema
Yellow Fin Tuna Ceviche, Ginger, Young Coconut
Shrimp & Lobster Ceviche, Leche de Tigre

Salmon a la Veracruzana Tiradito

SOPAS Y ENSALADAS

Cuban-Spiced Butternut Soup, Goat Cheese Fritter
Hearts of Palm Salad, Root Vegetables, Mole Verde
Quinoa Salad, Avocados, Puffed Cherries

Ecuadorian Potato Cake, Bacon, Sous Vide Egg

SAN SALVAJE: (San sal-VAH-hay) n,

Wild Saint. Celebrating the union of
pagan indigenous culture & a host of

revered Saints in Latin America.
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TACOS Y TAMALES

(2) Fried Squid Tacos, Preserved Lemon
(2) Cochinita Pibil Tacos, Cranberry-Orange Salsa
Sweet Corn Humita, Lobster, Avocado

Caramelized Onion Tamal, Shredded Barbecued Beef

PLATOS GRANDES

Cazuela de Pollo, Fennel, Aji Panca
Carne Asada, Grilled Queso Blanco, Enchilada Pie
Modern Ropa Vieja, Plantains, Black Beans & Rice

Escabeche of Sea Bass, Duck Fat Potatoes,
Chile Pequin Aioli

Fried Whole Red Snapper, Pickled Green Beans,
Mango-Habanero Mojo

Heirloom Bean Feijoada, Braised Pork Cheek,
Chicharrén

SAN SALVAJE

BY STEPHAN PYLES
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AREPAS Y EMPANADAS

Crab Arepa, Texas Grapefruit
Three Cheese Arepa, Salsa Verde
Pumpkin-Chorizo Empanada, Apple Butter

Wild Mushroom-Huitlacoche Empanada, Guava

DULCES

Lucuma Suspiro, Maracuya Meringue
Picarones, Guanabana Ice Cream
Alfajore Torte, Dulce de Leche

Pumpkin Pecan Tres Leches Cake, Caramel

Glosario

Causa — Chilled Peruvian Mashed Potato Specialty
Tacu Tacu — Peruvian Rice & Bean Cake

Humita — South American Tamal

Cazuela — South American Casserole

Aji Panca — Peruvian Red Chile

Escabeche — A Seared & Pickled Dish

Lucuma — Peruvian Fruit

Suspiro — Peruvian Pudding

Maracuya — Passion Fruit

Picarones — Peruvian Sweet Potato Donuts
Guanabana — Latin American Fruit

Leche de Tigre — Peruvian citrus based marinade
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