
ENTRADAS APPETIZERS

 
 
 

CEVICHES 
 

CEVICHE CLÁSICO (D,G,L,R)  15,9 
Sea bream | Ají Amarillo-Rocoto Leche de Tigre 
corn Chulpi | corn Choclo | sweet potato | coriander 
 
CEVICHE NIKKEI (A,D,F,L,N) 16,9 
Red Tuna | avocado | corn Chulpi | cucumber 
tamarind-ponzu Leche de Tigre 
 
 
 

FRÍAS COLD 
 

TIRADITO DE SALMÓN (D,G,L)  16,9 
Salmon | sweet potato | corn Choclo 
Chalaquita | Ají Panca oil | coriander oil 
creamy celery stalk Leche de Tigre 
 
TATAKI DE BIFE ANGOSTO (A,D,F,L)  16,9 
Angus-beef tataki | smoked Ají Amarillo sauce 
Ponzu | Chimichurri | Padron peppers 
 
 
 

CALIENTES WARM 
 

ANTICUCHOS DE CORAZÓN (A,C,F,G,O) 13,7 
Small skewers of grilled beef heart | Ají Panca sauce 
crispy potatoes | corn Choclo “San Antonio”  
Ají Amarillo aioli | Sarza Criolla 
 

EXTRA SKEWER  3,3 
 
CAMARONES AL AJO CRIOLLO (A,B,O) 15,4 
Prawns | garlic-Ají Amarillo-Ají Panca broth 
olive oil | coriander | white bread 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

ENSALADA SALAD 
 

ENSALADA Q'ERO (A,D,F,N,O)  8,9 
Mixed green salad | rocket | baby spinach 
avocado | paprika | sesame-ponzu dressing 
 
 
 

SOPAS SOUPS 
 

SUDADO NIKKEI (A,B,D,F,O)  14,9 
Fisch soup | baked cod and shrimp 
Aji Amarillo | Aji Panca | ponzu 
sautéed tomatoes | onion | coriander 
 
CREMA DE COLIFLOR Y YUCA (N) VEGAN 8,9 
Cauliflower cassava cream soup 
wild broccoli | kaffir lime leaves oil 
 

optionally with prawns (B)  13,9 
 
 
 

POSTRES DESSERTS  
 

TORTA DE QUESO DE MARACUYÁ (A,F,G) 7,9 
Passionfruit cheesecake 
 
SOUFFLÉ DE DULCE DE LECHE (A,C,G) 8,9 
Dulce de Leche soufflé | lime-mango sorbet 
 
AFFOGATO AL CAFÉ (G)  5,8 
Vanilla ice cream | espresso 
 
 
 

ALLERGENINFORMATION GEMÄSS CODEX-EMPFEHLUNG 
 
A – glutenhaltiges Getreide D – Fisch   G – Milch oder Laktose  M – Senf  P – Lupinen 

B – Krebstiere  E – Erdnuss    H – Schalenfrüchte   N – Sesam R – Weichtiere 

C – Ei   F – Soja   L – Sellerie   O – Sulfite 

 

English 



PLATOS PRINCIPALES MAIN DISHES 
 

QERO´S SMASH BURGER (A,C,F,G,M,N,O)  22 
Minced Angus beef | cheddar | tomato | iceberg lettuce| pickle | Qero jus 
brown butter mayo | fries | Qero sauce 
 
LOMO SALTADO (A,F,L,O)  23 
Stripes of rump steak | tomato | red onion | coriander | Saltado sauce 
served with potato sticks | jasmin rice 
 
MISOYAKI HALIBUT (A,D,F,G,O)  24 
Halibut fillet | Ají Amarillo-miso glaze 
caramelized cauliflower puree | burnt leek 
 
PULPO BATAYAKI (A,F,G,N,R)     26 
Grilled octopus | pack choi | Ají Panca garlic butter sauce 
cherry tomatoes | crispy potato 
 
 
 
 

VEGETARIANO VEGETARIAN DISHES 
 

BERENJENA TERIYAKI (A,F) VEGAN        15,3 
Oven eggplant | passion fruit teriyaki | soy | Aji Amarillo | chalaquita | avocado 
 
COLIFLOR AL HORNO (C,G,N)  15,3 
Whole baked cauliflower | caramelized cauliflower puree 
Ají Panca emulsion | furikake 
 
 
 

CARNES STEAKS 
 

BIFE DE LOMO 220g Fillet steak          36 
 
BIFE ANGOSTO 250g Rump steak  32 
 
BIFE ANCHO 300g Rib-Eye steak  36
 

 
 
 

GUARNICIONES SIDE DISHES 
4,9 
YUCAS FRITAS 
Sautéed VEGETABLES  
SWEET POTATO STICKS 

4,5 
JASMIN RICE 
FRIED POTATOES 
PAPAS FRITAS – potato sticks 
 
 
 
 
 
 
 
 

 

 
 
 

SALSAS SAUCES 
3,1 
INTIPALKA (A,F,L,O) 
Sauce of red wine and blue corn 

HUANCAÍNA (A,C,G) 

Sauce of Ají Amarillo and cream cheese, slightly spicy 

QERO (C,M,O) 
Sauce of Ají Amarillo and mint - light 

ROCOTO Sauce of red pepper, slightly spicy (C,M,O) 
or very spicy (O) 
 


