COCKTAILS 12
PUNCH ON DRAFT

LLAMA DEL REY
BARSOL MOSTO ITALIA PISCO, RED WINE, CHICHA MORADA, ZACAPA,
LIME, GRILLED PINEAPPLE, PINK PEPPERCORN

SHAKEN

FLYING PURPLE PISCO
MACCHU PISCO QUEBRANTA, PURPLE POTATO PUREE, EGG WHITE, LEMON, LIME

TIAJULIA
MACHU PISCO QUEBRANTA, COCCHI AMERICANO, LIME, GRILLED PINEAPPLE,
MUNA, SPARKLING WINE

CUMBIA COCKTAIL
BLANCO TEQUILA, QUINOA-ALMOND ORGEAT, LIME, GRILLED PINEAPPLE,
CHUNCHO BITTERS, CINNAMON

LA CHUNGA
WHITE RUM, CHICHA MORADA, GINGER, LIME, SALINE

BARRACUDA
BOURBON, OLOROSO SHERRY, APEROL, LEMON

MATADOR SWIZZLE
AMONTILLADO SHERRY, HONEY, GINGER, LEMON, MINT

STIRRED

NAZOTAME PAPI

LA DIABLADA FAMILIA PISCO, BYRRH QUINQUINA, PANCA PEPPER, CACAO, PEYCHAUDS

MALA NOCHE
BLENDED SCOTCH, BARSOL PERFECTO AMOR, CHANCAGCA SYRUP, BITTERS

EL CHAPO
REPOSADO TEQUILA, GAPURRO ACHOLADO PISCO, COCCHI AMERICANO,
DRY VERMOUTH, ORANGE BITTERS

CENFROCAFE
RYE, COFFEE INFUSED OLOROSO, AMARO MONTENEGRO, FLAMED ORANGE

A PEAR OF BRANDIES
PAYET QUENBRANTA PISCO, CALVADOS, PEAR LIQUEUR,
ST-GERMAIN ELDERFLOWER, SPARKLING WINE

SHERRY

FINO 6
HIDALGO

FINO EN RAMA 13
REY FERNANDO DE CASTILLA

FINO, ELECTRICO EN RAMA 10
TORO ALBALA, MONTILLA-MORILES

MANZANILLA CLASSIC 9
REY FERNANDO DE CASTILLA

MANZANILLA 10
LA GITANA, HIDALGO

MANZANILLA 10
PASADA PASTRANA, HIDALGO

MANZANILLA 8

EN RAMA DELICIOSA SACA, VALDESPINO 2014

AMONTILLADO 6
LOS ARCOS, LUSTAU

AMONTILLADO 12
NAPOLEON, HIDALGO

AMONTILLADO 11
TIO DIEGO, VALDESPINO

PALO CORTADO 15
REY FERNANDO DE CASTILLA

OLOROSO 10
GOBERNADOR, HIDALGO

OLOROSO 9
DON NUNO, LUSTAU

PX GRAN RESERVA 15
DON PX, TORO ALBALA 1985

PISCO

MACCHU PISCO

LA DIABLADAITALIA 9
LA DIABLADA ACHOLADO
ACHOLADO 7

BARSOL

MOSTO VERDE ITALIA 7
QUEBRANTA 7
PERFECTO AMOR 8

CAPPURO
ACHOLADO 8

CAMPO DE ENCANTO
MOSCATEL 10
ACHOLADO 9

PISCO 1615
TORONTEL 9

LA CARAVEDO
QUEBRANTA 10

PAYET
TORONTEL 10



VEGETABLES

BLACK LENTILS, OYSTER & MAITAKE MUSHROOMS, POACHED EGG, KALE 14
BEETS, MUNA, GOAT CHEESE, GOOSEBERRY, CANCHA 12
QUINOA, BANANA, AVOCADO, BACON, CASHEW 14

ROASTED PURPLE POTATO & BROCCOLI, BURRATA, HAUCATAY, AJI MIRASOL 12

FISH

SEA BREAM TIRADITO, PERSIMMON, YUZU, GINGER, POPPY SEED 14

FLUKE CEVICHE, LIME, DASHI, PLAINTAIN, AJI DULCE, RED ONION, CILANTRO 16
MUSSELS & CLAMS, AJI AMARILLO, TUMERIC, MINT, CHARRED BREAD 18

ARCTIC CHAR, ANDEAN POTATOES, CACAO, PEANUTS, MUSTARD GREENS 18

MEAT
DUCK SAUSAGE, FARRO, BUTTERNUT SQUASH, CUMIN, BEER, SPINACH 17

PORK SHOULDER, HAUCATAY, YOGURT, CHARRED ONIONS, PICKLED DRIED FRUIT

GOAT NECK, POTATO, TURNIP, CILANTRO, CHICHA DE JORA, RED QUINOA 19

LARGE

WHOLE ROASTED CHICKEN, FRIED POTATOES, AJI SAUCES 42

BEEF TENDERLOIN STIR FRY, SOY SAUCE, RED ONION, TOMATO,
AVOCADO, CILANTRO, PICKLED CHILIS, ROCOTO, SCALLION PANCAKE 54

ANTICUCHO

PORK BELLY, CHAR SIU, PICKLED CHILIS, SPICY MAYO

BEEF HEART, AJI PANCA, ROCOTO SALSA 4

4

CHICKEN THIGH, FERMENTED SOY BEAN, AJI VERDE, POTATO CHIP 4

HEAD ON SHRIMP, ADOBO, GARLIC, LIME 5

SWEET

PICARONES & CHANCACA 6
CHOCOLATE, LUCUMA, COFFEE 8
QUESO HELADO, ANDEAN GRANOLA 8

CHIRIMOYA & COCONUT SORBET, WINTER CITRUS 6

CHEF ERIK RAMIREZ



SPARKLING

CAVA BRUT NATURE, AVINYO  13/57
PENEDES, SPAIN NV

BRUT ROSE DE NIT, RAVENTOS | BLANC  14/60
CONCA DEL RIU ANOIA, SPAIN 2013

WHITE

ALBARINO, 'SAIAR', BENITO SANTOS 11/47
RIAS BAIXAS, SPAIN 2014

PEDRO XIMENEZ, MAYU 11/45
ELQUI-ANDES, CHILE 2014

TREIXADURA, LAFLORY LAABEJA 11/49
RIBEIRO, SPAIN 2014

PICAPOL/MALVASIA, MAS OLLER  10/42
CATALONIA, SPAIN 2013

LISTAN BLANCO, BODEGAS TAJINASTE 12/49
CANARY ISLANDS, SPAIN 2014

TORRONTES, HERMANOS 11/45
CAFAYATE, ARGENTINA 2014

GODELLO, MONTERREI, BENITO SANTOS 13/55
MONTERREI, SPAIN 2014

TXAKOLINA, ITSAS MENDI 13/52
BASQUE, SPAIN 2014

LISTAN/MALVASIA SEMI-SECO, FRONTON DE ORO

CANARY ISLANDS, SPAIN 2013

CHARDONNAY/PINOT NOIR, BODEGAS RE 63
VALLE DE CASABLANCA, CHILE, 2011

ROSE

LISTAN ROSADO, BODEGAS LOS BERMEJOS 13/59

CANARY ISLANDS, SPAIN 2014

RED

PINOT NOIR, ALTO LIMAY 12/55
PATAGONIA, ARGENTINA 2013

MALBEC, 'PAULUCCI', LAPOSTA 11/46
MENDOZA, ARGENTINA 2014

CARIGNAN, 'LEGNO DURO', LOUIS-ANTOINE LUYT 13/59
VALLE DEL MAULE, CHILE 2013

GRENACHE/CABERNET, 'MAS PICOSA', CAPCANES 11/44
MONTSANT, SPAIN 2014

PRIORAT, 'CAMINS', ALVARO PALACIOS 14/65
CATALONIA, SPAIN 2014

CABERNET, 'GRILLOS CANTORES', CLOS DES FOUS 13/59
VALLE DEL CACHAPOAL, CHILE 2012

MENCIA, ADEGA ALGUEIRA  12/58
RIBEIRA SACRA, SPAIN 2014

CALLET, ‘4 KILOS, MOTOR AMERICA 12/56
MALLORCA, SPAIN 2014

MENCIA, LAR DE RICOBAO 54
RIBEIRA SACRA, SPAIN 2013

CARIGNAN, LOT #34, GARAGE WINE CO. 69
VALLE DEL MAULE, CHILE 2012

RUFETE/TEMPRANILLO, LA ZORRA 55
SIERRA DE SALAMANCA, SPAIN 2013

CAUQUENINA BLEND, CLOS DES FOUS 66
VALLE DEL ITATA, CHILE 2012

ANIMA NEGRA, AN/2 59
MALLORCA, SPAIN 2013

MALBEC, CARMELO PATTI 69
LUJAN DE CUYO, ARGENTINA 2012

TANNAT, VINEDO DE LOS VIENTOS 48
URUGUAY 2013

TEMPRANILLO, VINEDOS FERNANDEZ RIVERA 55
CASTILLA Y LEON, SPAIN 2008

CABERNET SAUVIGNON, ‘PENALOLEN’ 49
VALLE DEL MAIPO, CHILE 2013



DRAFT

ESTRELLADAMM 5
LAGER 5.2% ABV, SPAIN

BROOKLYN GREENMARKET 6
WHEAT, 5% ABV, WILLIAMSBURG

FOUNDERS CENTENNIAL 6 BRAVENBLACK 6
IPA, 7.2% Abv, MICHIGAN PALE ALE, 5.2% ABV, BUSHWICK

BOTTLE CIDER

CUSQUENA 6 1911 CIDER 7

LAGER, 5% ABV, PERU CIDER

ST. FEUILLIEN SAISON 8 ASPALL DRY ENGLISH CIDER 12
SAISON, 6.5% ABV, BELGIUM CIDER

SAISON DUPONT 14 FARNUM HILL DYARD FIZ 35
SAISON, 6.5% ABV, BELGIUM CIDER

JENLAIN BLONDE 12
BIERE DE GARDE, 7.5% ABV, FRANCE

HITACHINO DAIDAI 13
IPA, 6.5% ABV, JAPAN

BROOKLYN BLAST 7
IMPERIAL IPA, 8.4% ABV, BROOKLYN

ESTRELLAINEDIT 8
WITBIER, 4.8% ABV, SPAIN

BROOKLYN DEFENDER 7
RED ALE, 7.2% ABV, BROOKLYN

HITACHINO RED RICE 13
BELGIAN STRONG ALE, 7% ABVY, JAPAN

SEEF BIER 13
BELGIAN PALE ALE, 6.5% ABV, BELGIUM

SCHLENKERLA HELLES LAGER 12
SMOKED LAGER, 4.3% ABV, GERMANY

TRIPLE KARMELIET 13
TRIPEL, 8.4% ABV, BELGIUM

CUVEE DES JACOBINS ROUGE 14
FLEMISCH SOUR ALE, 5.5% ABV, BELGIUM

JOLLY PUMPKIN CALABAZA BLANCA 24
WILD BIERE BLANCHE, 4.8% ABV, MICHIGAN

COFFEE
JOE COFFEE ROASTERS, RED HOOK, BKLYN

FRENCH PRESS

THEDAILY 4
BLEND

FINCA SAN LORENZO 4
GUATEMALA

WAVERLEY BLEND
ESPRESSO 3
CORTADO 3.5
CAPPUCCINO 4

LATTE 4.5

TEA
BELLOCQ TEA ATELIER, GREENPOINT, BKLYN

NO. 01 BELLOCQ BREAKFAST 3
BLACK TEA BLEND - HONEY, MALT, TOUCH OF LEATHER

NO. 35 THE EARL GREY 3
FRAGRANT BLACK - SCENTED WITH NATURAL SICILIAN BERGAMONT

NO. 46 CLOUDS AND MIST 4
PURE GREEN - ZHEIJANG PROVINGE, CHINA

NO. 12LE HAMMEAU 3
HERBAL BLEND - LEMONGRASS, VERBENA, LAVENDER,
ROSE PETALS, MINT, SAGE

NO. 48 PIC DU MIDI 3
HERBAL BLEND - MINT, BLACK CURRANT LEAF, GINGER



