
Hamachi Tiradito
Truffle Ponzu / Avocado Aioli / Fried Leeks *

French Onion Soup
Miso Brodo / Oxtail Jus / Mozzarella

Beef Tartare
Yuzukosho Egg Yolk Mousse / Sourdough
Crostini *

Dumplings
Oxtail / Umami Caramel Sauce / Sweet Chili 

Seafood Ceviche
Fresh Fish of the Day / Octopus / Aji Limo /
Fried Cancha / Leche de Tigre • GF *

Shortrib Croquetas
Braised Short Rib / Aji Panca Aioli / Chives

Fish Croquetas
Fish of the Day / Chipotle Aioli / Lime

The Caesar
Gochujang Caesar Dressing / Pork Belly 
Crisp / Panko Croutons / Shaved Parm 
Protein: Chicken Skewers (10), Filet Mignon
Skewers (14), Grilled Prawns (12)

Hen of The Woods
Maitake Mushroom / Pickled Hon-Shimeji /
Charred Tomatillo • V **

Cucumber & Avocado Salad 
Marinated Cucumbers / Onions / Avocado /
Fresh Herbs • V

• GF = Gluten Free
 = Vegan

PARA EMPEZAR

DE LA TIERRA 

SABORES DE BRUNCH

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

**Contains Nuts

Porkbelly
Thai Glaze / Queso Frito / Sweet Cucumber
Salad

Umami Escargot 
Gochujang Butter / Sourdough Crostini 

Aji Amarillo Hummus
Roasted Guajillo and Piquillo Peppers /
Homemade Pita 

Charred Pulpo
Anticucho / Soubise / Fresh Herbs 

Korean BBQ Skewer 
Filet Mignon / Korean BBQ / Choclo / Salsa
Criolla

Dakkochi 
Marinated Chicken / Pineapple Kimchee • GF 

Mussels
Kimchee Garlic Broth / Fresh Herbs /
Sourdough Crostini 

Tuna Tartare 
Wasabi Aioli / Sweet Chili / Avocado / 
Wonton Chips *

• V 

Seco de Res
Braised Short Rib / Tamal en Cazuela  Risotto /
Salsa Criolla

Braised Oxtail 
Tamal en Cazuela / Chili Oil

Boniato Gnocchi 
Spanish Boniato / Rocoto Cream / 
Parm Crisp

Lamb Chops
Garlic Mash / Demi Glaze / Salsa Criolla

Filet Mignon 
Prime 8 oz. / Potato Pave / Au Poivre

Steak Frites
Grass-Fed Sirloin / Pomme Frites / Au Poivre

Seared Airline Chicken 
Guajillo / Smashed Baby Potatoes /
Mojo / Kimchee Broth • GF

Korean Arroz con Mariscos 
Mussels / Prawns / Fresh Fish / Octopus /
Gochujang • GF 

Lomo Saltado 
Ají Amarillo Risotto / Tomatoes / Onions /
Cilantro

Cuban Pork Katsu 
Sazon Completa Panko Crust / White Rice /
Friseé / Hoisin **

Amelia’s Frita 
8oz Beef & Chorizo Patty / White Cheddar /
Huacatay Mayo / Maduros / Homemade
Shoestring Fries / Brioche Bun / Pomme Frites

Miso Carbonara
Pork Belly / Fresh Tagliatelle / Bread Crumbs / 
Chives 

Fresh Fish of the Day 

Mushroom & Shortrib Ravioli
Chili Garlic / Passion Fruit Parmesan Cream

Gochujang Udon Noodles
Red Peppers / Cucumber / Carrots / Onions /
Scallions • V

Thai Chili / Haricot Vert / Black Garlic Yuca Mash /
Aji Amarillo Crema • GF

 Mother’s Day Menu

Shortrib Hash
Crispy Yukon Potatoes / Braised Shortrib /
Oxtail Gravy / Sunny Side Up Eggs / Frisée
Salad

Porkbelly Fried Rice
Red Peppers / Onions / Scallions / Aji
Panca Mayo / Sunny Side Up Eggs

FUERTE 
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