


APPETIZER

( )V

S/. 39

S/. 45

S/. 52

S/. 55

ENSALADA ORGANICA CON FRUTAS DE LA ESTACION CON  

Mix de lechugas orgánicas servido con frutas de  la estación gajos de mango, palmitos 
y piña a la parrilla, acompañado de nuestro aliño de maracuyá y mango
ORGANIC SALAD WITH SEASONAL FRUITS WITH SWEET AND SOUR SAUCE
Organic lettuce mix served with seasonal fruits, mango, wedges, hearts of palm and grilled 
pineapple, accompanied by our passion fruit and mango dressing

VENSALADA DE QUINUA CON POLLO AL TAMARINDO (   )
Mix de lechugas orgánicas servido con nuesrto cereal andino, acompañado de trozos de pollo 
marinados en salsa de tamarino y aliñado en nuestra salsa oriental
QUINOA SALAD WITH TAMARIND CHICKEN
Organic lettuce mix served with our Andean cereal, accompanied by pieces of chicken 
marinated in tamarind sauce and dressed in our oriental sauce

CEVICHE DE TRUCHA AL ESTILO JULIAN
Tradicional ceviche a base de trucha marinada en nuestra leche de tigre casera servido con 
camote y choclos glaseados con topping de hilos de camote
JULIAN STYLE TROUT CEVICHE
Traditional ceviche based on trout marinated in our homemade tiger s milk served with
sweet potato and glazed corn topped with sweet potato threads

CEVICHE TROPICAL
Dados de trucha y láminas de mango marinados en nuestra salsa agridulce picante 
marinados en nuestra leche de tigre de maracuyá, acompañado de nuestro tradicional 

TROPICAL CEVICHE
Trout cubes and mango slices marinated in our spicy sweet and sour sauce marinated in our
passion fruit tiger´s milk, accompanied by our traditional sweet potato, corn and field

SALSA AGRIDULCE (V) (VG) (  )
S/. 39

S/. 45

S/. 45

S/. 42

DUO DE PAPAS (V)
Papas andinas de la zona cocida al vapor y bañados en 2 tradicionales salsa. La 
huancaina y la  ocopa acompañada de huevo y aceituna
POTATO DUO
Andean potatoes from the areas steamed and bathed in 2 traditional sauces. 
Huancaina and ocopa accompanied by egg and olives

CAUSA ACEVICHADA
Tradicional plato peruano a base de papa amarilla saborizada con pasta de aji 
amarillo y jugo de limón acompañado del mejor ceviche de trucha tradicional
ACEVICHADA CAUSE
Traditional peruvian dish based on yellow potato flavored with yellow pepper paste 
and lemon juice accompanied by the best traditional trout ceviche

DEDOS DE POLLO
Crujientes dedos de pollo, servido con crujientes papas fritas acompañado en salsa 
a elegir. Salsa Golf  (agridulce), Salsa Buffalo (picante) Mayonesa de la casa (Salada)
CHICKEN FINGER
Crispy chicken fingers, served with crispy fries potatoes accompanied by your choice 
of sauce. Golf sauce (sweetand sour) Bufalo sauce (spicy) House mayonnaise (salty)

200 gr de langostino al ajo con salsa de aji amarillo, alimonado acompañado en 

SHRIMP WITH GARLIC
200 gr of garlic shrimp with lemony yellow chili sauce served with three version sof 
avocado (smoked avocado, avocado mouse, fresh avocado)

palta de tres versiones (palta ahumada, mouse de palta, palta fresca)

V

LANGOSTINO AL AJILLO (   )V

S/. 38

S/. 55

camote, choclo y cancha



soups and creams
S/. 35

CREMA DE MAIZ (V) 
Tiernos choclos salteados en mantequilla con cebolla caramlizada y huacatay 
CORN CREAM 
Tender corn sauteed in butter with caramelized and huacatay

CREMA DE ZAPALLO (V) (VG)
Con la receta de la abuela una cremosa crema a base de zapallo e hierbas aromáticas
PUMPKIM CREAM
With grandmother´s recipe, a creamy cream based on pumpkin and aromatic herbs

CONSOME DE POLLO
Tiernos trozos de pollo con vegetales de estación cocinado en fondo de pollo 
clarificado con pasta fina capellini
CHICKEN SOUP 
Tender pieces of chicken with seasonal vegetables cooked in clarified chicken stock 
with fine capellini pasta

Deliciosa crema a base de esparragos salteados con cebolla blanca caramelizada 

ASPARAGUS CREAM
Delicious cream made of sauteed asparagus witk caramelized white onion in butter 
flavored with parsley and olive oil

en mantequilla saborizada con aceite al perejil y olivo

CREMA DE ESPARRAGOS (V) S/. 40

S/. 37

S/. 30

S/. 58V

TRUCHA EN SALSA DE MOLLE
Filete de trucha a la parrilla bañado en nuestra salsa de molle con cebolla 
sobre un cremoso pure de coliflor, acompañado un gratin de papa
TROUT IN MOLLE SAUCE
Grilled trout fillet bathed in our molle  sauce with onion on a creamy cauliflower 
puree, accompanied by potato gratin

TRUCHA A LA FLORENTINA
Trucha a la parrilla acompañado con pure de espinaca bañado en nuestra 
salsa de queso y gratinado coronado con langostinos flamados
FLORENTINE TROUT
Grilled trout accompanied with spinach puree bathed in our cheese sauce and 
gratin topped with flamed prawns

S/. 55

TRUCHA EN SALSA MARINA (   )
Filete de trucha a la parrilla con costra de chimichurri andino sobre un 

TROUT IN MARINE SAUCE
Grilled trout fillet with Andean chimichurri crust on a seafood velouté

S/. 52

S/. 60

S/. 80

S/. 50

RAGÚ DE COLA  DE BUEY
Ragu de cola en una coccion lenta y prolongada por 18 horas sobre un pastel de 
choclo relleno de queso andino y coronado con ensalada y reducción balsámica
COW TAIL´S RAGÚ
Cow tail´s ragú in a slow and long cooking for 18 hours on a choclo cake filled with andean  
cheese and topped with salad and balsamic reduction

S/. 55

S/. 60

velouté de mariscos 



S/. 55

S/. 60

S/. 60

S/. 65

S/. 55

S/. 48

S/. 55

 ( )V

 ( )V

(V) (VG) ( )V



S/. 55

S/. 48

S/. 50

S/. 48

S/. 55

(V) (V) 

PASTA DE LA CASA JULIAN
Pasta fresca con nuestra mejor combinación ragu de res, champiñones, crema de 
leche, salsa roja y aromatizado con romero y perejil, coronado con abundante queso 

JULIAN´S HOUSE PASTA
Fresh pasta with our best combination of beef ragu, mushrooms, cream, red sauce and 
flavored with rosemary and parsley, topped with plenty of parmesan cheese

GNOCCHIS AL ESTILO JULIAN (V)
Tradicionales gnocchis de papa amarilla, sobre una cama de espinacas 
salteadas bañado con una salsa de frutos secos y decorado con unas 

JULIAN STYLE GNOCCHIS
Traditional yellow potato gnocchis, on a bed of sauteed spinach bathed with 
a dried fruit  sauce and decorated with pears glazed in white wine

S/. 50S/. 50

S/. 60

parmesano

peras glaseadas en vino blanco



S/. 55

S/. 48

S/. 50

S/. 48

S/. 45

S/. 48

S/. 52

(V) 

(V) 



S/. 48

S/. 45

S/. 52

S/. 48

S/. 15

S/. 18

S/. 15

S/. 16

S/. 10

S/. 6

 

 / BREADPAN

S/. 35

S/. 28

S/. 27

S/. 38

S/. 25

S/. 25

 


	Página 1
	Página 2
	Página 3
	Página 4
	Página 5
	Página 6
	Página 7

