Starters
Fresh vegetables salad with tomatoes in herbs topped with a basil vinaigrette and parmesan cheese 
Green salad with warm goat cheese topped with a mustard and honey vinaigrette
Oregano-and-thyme-steamed shrimp and avocado salad
Green salad with grapefruit and orange wedges, avocado and onions marinated in coriander
Cold tomato soup with Parma ham
Andean new potatoes and onion cream soup
 Pickled rabbit
 
Main Courses
Grilled loin served with Andean new potatoes filled with sweet corn cream
Poultry skewer marinated in sweet and sour soya sauce served with green salad
Grilled skirt steak served with goat cheese risotto with Creole sauce and mushrooms
Grilled lamb served with huancaína potatoes
Salmon confit with pimentos and Cayenne pepper sauce served with a warm quinoa salad
Goat cheese and charqui stuffed pasta with Torrontés wine sauce
Loin Chupe (Incaic casserole)
Grilled trout with mustard and lemon, served with mash potatoes topped with mint and a Spanish style squash tortilla
 Desserts
Apple-crumble with lemon ice-cream
Tasting of assorted fruits in syrup, jams and regional quesillo (regional cheese) 
Fruit salad with torrontés wine and lemon ice-cream
Quinoa creamy pudding with chayote and dulce de leche (sweet milk caramel)
Goat’s cheese and quesillo cheesecake with chayote jam
Grape mousse
