CEVICHE

CEVICHE DEL DIA MKT

LOCAL BEEF TENDERLOIN 12
SWEET POTATO / LECHE DE TIGRE/ CHIPS

GRILLED CALAMARI i
AJI “KOSHO” / AVOCADO / FENNEL

“CHINATOWN” CHIRASHI 16
TUNA / SCALLOP / CORVINA / RICE

SMOKED TUNA 14
MISO GINGER DRESSING / AVOCADO / ALMOND

EMPANADAS

GREEN CHILI DUCK 8

GRILLED LIME / SHISHITO AIOLI

WAGYU BEEF “DEL CAMPO” 9
CHARRED SCALLION SAILSA CRIOLLA

LOBSTER AND SHRIMP n
BURNT PEA GREEN CURRY, PICKLED CARROTS

PASQUALINA 9
SPINACH, SWISS CHARD, PARMESAN CREMA

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

SALAD

PATRIOT FARMS BUTTER LEAF 1
CHARRED RADISHES / LOCAL BLEU

CHOPPED 12
HEART OF PALM, / OLIVES / CROUTON /
QUAIL EGG

BURNT BEETS & BRESAOLA 12
PICKLED MUSTARD SEED / HORSERADISH

BURRATA & FAVAS 14
CHARRED MORTADELLA / PISTACHIO / LEMON

FOR THE TABLE

PROVOLETA 10
SHISHITO CHORIZOS / TOAST

SMOKED CRAB 1
KEWPIE AVOCADO CHILI RELISH / AREPAS

LAMB SWEETBREAD DUMPLINGS 10
PANCA PEPPER MISO / CALAMARI / PONZU

GRILLED TUNA “ANTICUCHO” 18
BURNT OLIVE TAPENADE / CHARRED POTATO

GRILLED OCTOPUS CAUSA 18
CRAB, SCALLIONS, GRILLED AVOCADO

ROCK SHRIMP & INK GNOCCHI 19
RAMPS / CHORIZO / UNI BUTTER

ASADO

SHORT RIBS 36
PRIME 180Z RIBEYE 56
PRIME TOMAHAWK RIBEYE 1o
PRIME 180Z BONE-IN NY STRIP 49
VEAL SWEETBREADS 29
CHORIZOS 9
ARGENTINO, DEL CAMPO OR MORCILLA
WAGYU SKIRT STEAK 49
WAGYU BAVETTE 30

SERVED WITH SALSA CRIOLLA & CHIMICHURRI

FROM THE FIRE

LONG ISLAND PEKING DUCK BREAST 29
BURNT ORANGE / GRILLED CREPES
SICHUAN CITRUS BASIL SALSA

AUTUMN OLIVE PORK MIXED GRILL 34
CITRUS AJI AMARILLO BBQ

LAMB MIXED GRILL 36
BURNT FAVAS, SMOKED YOGURT

WHOLE PERUVIAN CHICKEN 26
GREEN AND YELLOW CHILI

JUMBO PRAWNS 28
SAFFRON CHIMICHURRI / ROMESCO

‘WHOLE 2LB GRILLED LOBSTER 49
CHILI BUTTER / HERB SALAD

SALT BAKED SALMON 26
ESCAROLE, CHARRED PEAS, CURRANTS

PLANCHA

CRUSHED POTATO 8
GREEN GARLIC

BURNT BOK CHOI STREET NOODLES 9

GRILLED GREEN LONG BEANS 10
PANCA PESTO / ALMONDS

CRISPY YUCCA IN RED CHILE SAUCE 9
PECORINO

“CHAUFA” FRIED RICE 9
PEAS / SHIITAKE

BURNT GREENS 8

ANCHOVY/ GARLIC

GRILLED RAMPS u
ROMESCO

BURNT GREEN TOMATO 10
GOAT CHEESE / ANCHOVY / PARSLEY

GREEN CHILE POTATO PUREE 9
STEAK FRIES 8
SALSA GOLF

MAITAKES “HUANCAINA” 10

D E L

CAMPO

EXECUTIVE CHEF VICTOR ALBISU
CHEF DE CUISINE FAIZ ALLY
CHEF DE CUISINE MARC HENNESSY



