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Ten years ago, ] embarked on ajourneg that was to tru!g
teach me the meaning of faith. At 17,000 feet above sea lcvc!, in
the Andes, | witnessed a centuries old Pilgﬁmagc unfold before me.
Feople gathcred to dance and pray in honor of E_l SCﬁor de
pr”ur Roiti. ]t was here that ] first learned of the Qferoj a
commum’tg said to be the guarclians of ancient ‘(nowlec}ge. The
'oumey was life changing and out of it was born my vision for what
has come to be E_l Q{cro, arestaurant omcgreat integrity dedicated
to the craft of coolq'ng and the p]easurcs of dining. (Consistent with the
«Slow [Food Movement, chro continues in its quest
committed to tradition, greattaste, and cooking as an artisan craft
which brings communities together invarious ways. Above a”, we
wish to convey a Fec]ing of warmth and Pride inthe food we prepare.
Peruvian and Soutl'l American cuisine has been the source of my
inspiration and the vehicle for the expression of my vision, which
reveals itself to me “Poco a Poco” (bit by bit) We hope you agree and
that you will enjog visiting time and again.
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A 2o SERVICE CHARGE WILL BE AFFLIED TO ALL FPARTIES



% fntrdt[mﬁ%afetizem KRN
Cew’cﬁe ”ﬂon (CuC/;O - A tribute to Chelc Don

Cucho | aRosa’s traditional ceviche Preparatior& fea-
turing fresh fish “cooked” in lemonjuice with red onions,
ajx’, and a touch of salt. 16

(CBVZ'C/;G jZZ?Ct@ Morsels of Sea Pass, calamar,

and ba9 shrimP in aja!apeno~ci]antro and citrus marinade,
served with yuca frita and canchita. 17

(Cafamarz' ala ﬁz’affmfw Fricc} calamariwith sau-

téed Shiitake mushrooms, chile de arbo], and scallions.
[

%ya&on de (Camaronea— Sautéedjumbo prawns
in an aji Colorado~cumin vinaigrette ]agered in be-
tween crispy Peruvian PurPlc potatoes. I8

%ﬂtz’cuc/;OJ de (CoraZo/JV A Popular FPeruvian
street food of marinated, gri”ed morsels of beef heart
with roasted {:ingcrling potatoes and huacatag oco-

pa- Also called black mint, huacatag i5a very beloved herb
throughout the Andes. 9

@giﬂoa (C/;Z'C)€e7% Qyimoa coated chicken breast
strips served over sautéed Baby sPinach with spicg Po-

livian sajta sauce. 9

Lo fntrac[a& "%jgjaetizer& RNy
‘ConC/l‘i’taJ en c&Stg'Z‘tF Quinoa crusted sca”ops n a

sPng aji amarillo and onion based sauce, served over

sautéed babg sPinaClﬁ, |8

(Co&rm'z a la gjarrz'ffw Gri”ec{ farm raised quail

served over a kiwicha (amaranth) cake with roasted babg

root vegctab]cs, finished with achiote oil. 16

fmfanacﬁ'ta& de Voerduras- Savory baked

turnovers filled with !cnti]s, sweet potatoes, and

sPinach, accompanied bg aji panca. 6

45afteﬁaef~ A Bolivian tradition! Bakcd, handmade

empanada filled with diced potatoes, peas, raisins, sPic~

€S and C!"lOiCC mcgrounc] bCC‘F or C]’TiCl(Cﬂ. 6

fmfanac[z’ta& de “Gamarenes- Savory baked
turnovers filled with shrimP) aji amarillo,.sautéed

onions, garlic, and fresh Pars]cy. 6

ﬂfafa :ggffentk Mashec{ Potatoes wraPPcc{ around
a Fi”ing of ground beext, raisins, and sPices. \/egetarian
oPtion available. 6



e fna‘af adas KNy
Dalads

%mz’cz' Zi’reen&— Loca“g grown babg lettuces tossed
with citrus vinaigrette and toPPed with candied pep-

itas, \/alencia oranges and a choice oﬁartisangoator

St /\gur bleu cheese. 5m 6/Lg i1

ﬁeterab?p Marinated beets sautéed with babg sPin~
ach and toPPed with toasted walnuts and
(alifornia goat cheese. 12

iggz'noa qgafad: (_caramelized seasonal applesJ Win-

ter sc]uash, and lacinato kale with quinoa. TOPPCC{ with
toasted almonds. 5

ger0~ Sautée& SWiss Chard, oven roasted

sweet Potatoes in sage bu’cterJ and sautéed

mushrooms. 4

Vrdiuras do Ja Fstacion- Oven roasted seasonal
vegetables with a roasted garlic-aji Amarillo vin-
aigrette and a drizzle of Sacha [nchi oil. Served with
a side of chimicharri. 16



e ﬂjfatoef ?Fuertebsr%i
E_ntrées
cgucfa@ de %JC(H&% [ish Poachecl in chilcano,

a fumet seasoned with chilis, celerg, and onion, ac-

Compam'ed I:)\(j vegetab]es and yuca. 50

(7%&60([6 Ccon zgﬂfé‘a ([é ‘C/;u(]ae ([é tamarone&

Fan roasted fish filet served over Purple Peruvian
mashed potatoes with wilted greens and 5hrimp bisque

sauce. 52

Iomo QESaftadE% Flat iron steak with hints of fresh gar-

]ic, cracked pepper, sautéed with onions, tomatoes and fin-
ished in an aji colorado sauce. | raditional Peruvian

style or (Jero stgle. 25

ﬁi&tefa Ja y;ujz'ffanw Cirilled Brandt Ranch skirt

steak with a caramelized onion, aji amari”o, and chicha
dejora sauce, served over roasted sweet

potatoes with sautéed Swiss chard. 50

;Z]’Z, de Z.i‘afﬁ'ntL Hand torn chicken in a toasted wal-

nut égoldcn aji amarillo chili sauce. Choosc quinoa, pota-

toes orrice as accompam’mcnt 21

e ﬂjfatoef ?Fuertebsr%i
E_ntrées
g%rnz’fdé C/ﬁmc/fm Fork shank Prcparc& confit

stglc with seasonal mushrooms sautéed with shallots
and finished in an aji Amari”o sauce, served over oven

roasted Fingcrling potatoes. 50

<‘5(:’(:0 de (Cort[ér(% (Cumin and cilantro seasoned

lamb shank, slow roasted and accompanicd bg tu-~

meric rice and Peruvian canary beans. 28

(C(w“tz'f[a& engz(‘vrtb T ender, Prime grac{e beef short
ribs braisedin Chicha de Jora~ sacred corn beer, served

over mashed potatoes with sautéed Swiss chard. A
(Yero signature dish! 50

gsa’lf'o ?Fe&tejm Duo oF housc cured Wood]and r:arms
duck confit and seared duck breast with roasted K abo-

cha squasl‘n, sautéed Swiss chard and Fcruvian sauco

berrg sauce. 350




W“(Coﬁtmﬁ Dides

%ﬂto 7tos- Assorted yuca and green P]antain chips
served with mojo, an }‘serg imcusec{gar]ic oil, and gratcd

parmesan cheese. mé,/ Lg 9
Platano Rellenc- Sweet plantoin coke lled ith black
bcans, toppe with sour cream and scallions. %

Iﬁffaz’n acho- Fotato cakefilled with Fontina cheese-
a sPccia ty from [~ cuador. )

%I‘E’J%L (Cheese filled cornmeal cake- PoPu!ar in Co-

lombia and Venezuela. )
{,iu/z’cﬁd a- Amaranth cake with aguadito sauce. 4

gjatacone& T wice fried green P]antain “chips” served
with herb infused garlic mojo.

ﬁchuro& Caramelizcd riPe sweet Plantains toPPec{

with sour cream & scallions. 6

tamote& af?]g(;rn(% Roasted sweet potatoes

caramelized in sage butter. 6

%njmﬁ $ Market
Sautéed seasonal mushrooms. U

gzﬁ gjtmca sauce. — < 1.5



