MAIN MENU

FILLED CIABATTA ROLLS

CHICKEN HONEY GINGER

Chicken Stiips perfumed with sautéed Garlic paste, Ginger, Honey, duy White Wine,
accempanied by a delicieus Smaked Onicn and Pepper, Mushreams and Oviental Bean
Salad, stix fried in Olive OiL.

CHEESE AND ORGANIC VEGETABLES
Candied Zucchini, Spinach, Broccoli, Qubiergine, Tematoes and Usparagus, stiv fried in
Olive Oil, accempanied with Undean Cheese perfumed with fresh Oreganc.

STEAK, BACON AND PORTOBELLOS

Stuips of Steak perfumed with duy Red Wine, Garlic and cuushed Black Fepper, stir
Puied in Olive Oil, Butter and Flambéed in Pisce, accompanied with Bacen, Fresh Chili
and Portobielle Mushrooms.

SNACKS

CRISPY CHICKEN STRIPS

Cuispy Chicken Stiips with (lmonds and Hiwicha (Amaranth) flambéed in Pisce,
duizzled with Passien Fuwiit sauce and perfumed with Fennel, accempanied by
caramelized Cavwots and Fresh Mint.

ANDEAN YUCA
Exquisite Cuispy Cassava with a Stout Beer Batter accempanied by stin fried Carvats and
Mustrooems in Olive Oil, and an Uvocade Chili Sauce.

STEAK SALAD FLAMBE

Chunkes of the finest Beef with delicious Lettuce seared Onion and Pepper, Corn, Celery,
green Upple and Nut Salad, with hearts of crispy Sweet Potate.

BEER COMPANION (PLOUGHMANS LUNCH)

Great with a Pint! Plate of Undean Mature, Fuuit, Gueen Olives, Pate, Salami, Pickled
Scallions and Fresh Pread,

FRIED STUFFED WONTONS

Fantion of Fried Wantons (6 ) with Tamari and FHot-Sweet dips

STARTERS

CHICKEN STRIPS WITH PASSION FRUIT SAUCE



Jasty Chicken Stiips perfumed with Orange Juice and dwy White Wine covered with dried
grape and sesame seed, bathed in a Passion Fuit Champagne Sauce and accempanied by
caramelized Oniens and spicy Potate Heaxts.

COLOMBIAN STYLE CHICKEN

Jasty Chicken Stuips perfumed with Cocenut Honey and Jamaxi, with ciispy Rese
Petals and Umands, stiv fried in Olive Oil and flambéed in Pisce with a Tamarind
sauce, accempanied by Pear, Lettuce, Celeny, Raisin and Mint Salad.

SPICY CHICKEN WINGS
Buffale Wings Cross Heys Style, with Blue Cheese Dip, accompanied with Cariot and
Celeny sticks.

SOUPS

CREAM OF PUMPKIN SOUP
Delicicus Cream of Pumpkhin, seascned with Urequipa Onions and Garlic, perfumed with
Presh Rosemary and duy White Wine with melted Mozzarella.

CREAM OF ONION AND GARLIC SOUP, ANDEAN STYLE
Cream of Garlic and Smoked (requipa Onions with fresh Cream, seasened with duwy
White Wine and fresh Basil, accompanied by crispy fried Yucas seasened with Cuvry.

NATURAL
Nutiitious Undean Scup made with flash fried Onion and Garlic, Quinea, Coca Leaves,
Spinach, Lima Beans, Peas and Cavats, sewed with melted Undean Cheese.

MAIN COURSES

GINGER GARLIC FISH

Filet of Fish(as in season) seasened with Ginger Oil, Garlic, Lemon Juice flambiéed in
Pisca, cavered with special Coral Strimp Sauce and Caviar with Lemon Potatees and
Capers, accempanied by a Corn, Carwot and Celantao Salad.

ROQUEFORT CHEESE STEAK
300 gram Steak with a fragrant Butter and Requefent sauce, sewed with Chips (Fries)
and Vegetabile Salad.

HONEY BEEF

Jasty Filet Beef perfumed with Heney, with duy White Wine, seared Garlic paste, fresh
Chili and Cumin, accompanied by Cuviied Potatees and COriental Beans Cawet and
Brocceli Salad and caramelized Tomatees and Onicns.

FISH AND CHIPS ALICIA
The English classic with a twist. Filet of boneless White Fish in crispy Beer Batter with
Chips and Garden Peas, accampanied by the House Special Curvy Sauce.



CURRY DE POLLO O DE VERDURAS

Chicken, Onien, Carvwots, Bell Pepper and Chili slouly cocked in a Cury Cardamom
sauce, with Brazil nuts and Spices, sewed with Rice

TEX-MEX CHILE CON CARNE

Slowly cooked RBell FPeppers, Chili, Beans, ground RBeef, Cniens and Tematees
accompanied by Potate o Conn chips as availalile

GARFIELD’S VEGETABLE LASAGNE
Eggplant (Uberigine)) Fresh Pasta, Egg and melted Undean Cheese

GARFIELD’S YUMMY LASAGNE
Guound beef, Fresh Fasta, Egg and melted Undean Cheese

NO NONSENSE QUARTER AND HALF POUND BURGERS
Sewved with dill pickles, cur special BBE sauce sewed en a Sesame Bun with Fries

ALL DAY FULL ENGLISH BREAKFAST

Orange Juice, Baked Beans, baked Toemate, fried Mushreoms, Bacon, Sausage, Fash
Browns and Puied Eggs, Tea, Ferbal Tea on Coffee.

DESSERTS

FRESH FRUIT SALADS
- Strawbeny, Upple, Banana, Grapes with FHoney, Yoghurt and Muesli

- Strawbevy, Upple, Pineapple, Banana, Oranges and Vanilla Jce Cream
- Jn Season Fuuits with Foney, Yoghunt and Muestli
- Jn Season Fuuits with Vanilla Jce Cream and Checelate

ICE CREAM
Fantion of Jce Cream with Brandy Snaps

ANDEAN ELDERBERRY CHEESECAKE

CHEESE PLATTER



FRESH JUICES

- Uny combination of Papaya, Pineapple, Banana, Orange, Grape, Custard Upple,
Mange, Peach, Melon, Passion Fuuit ex Upple.

- Strawbevy with Mange and Mint
- Maracuya with Pineapple and Mint
- Pineapple with Cocanut Milk and Ginger

- Banana with Mint, Milk and Coconut Milh

MILKSHAKES

Strawbeny, Licuma, Chocalate, Pineapple, Vanilla and mexe

COFFEE, TEAS & INFUSIONS

Umerican (milk sewed separately ) Fot Chacalate
Made with Milk Creen Jea English breakfast Tea

Fenbal Teas (Ceca, OUrange, Jasmine, Rese, Chamomile, Lemongrass, Mint, Unis,
Spearmint, Baolde )

BREAKFAST MENU

EGGS

- Fuied

- Scrambiled

- Scrambiled with Ham and Cheese

- Scrambiled with Jemate, Onion and Chili
- Scrambled — any combination

- Soft an Hand Beiled

- Omelets te onder (Cheese, Onion, Mushroom, Feam, Bacen, Temate, Smakeed
Pepper, Braccoli, Olives, Spinach)



*¥¥ (Eggs Pried in Olive Oil and accompanied with Whelemeal ox White Bread ) ***

ALL DAY FULL ENGLISH BREAKFAST
Orange Juice, Baked Beans, baked Toemate, fried Mushrooms, Bacon, Sausage, Hash
Browns, fried Eggs, Teast Tea, Ferbal Tea on Coffee.

CROSS KEYS INDULGENT BREAKFAST

Stwawbienry, Mange & Guape Juice, select Undean Cheese, Cream Cheese, Calianassi,
Pancake filled with Caramelized Pineapple flambé, Fresh Spearmint and Vanilla Jce
Cream, drizzled with Passion Fuiit Sauce.

AMERICAN BREAKFAST

Orange Juice, Toast, Butter, 2 Jams, Scrambiled Eggs, Tea o Coffee

CUSCO BREAKFAST
Juice of your chaice, Scrambiled Eggs with Smoked Pepper, Undean Cheese, Capers, a
touch of Chili, candied Bacen and Temataes perfumed with fresh Basil.

CONTINENTAL BREAKFAST

Orange Juice, Toast, Butter, 2 Jams, Tea ox Coffee.

XX (AU Breakfast with Whole meal ex White T east ) ***

FRESH FRUIT SALADS
- Strawbieny, Apple, Banana, Guapes with FHeney, Yoghurt and Muesli

- Strawbevy, Upple, Pineapple, Banana, Oranges and Vanilla Jce Cream
- Jn Season Fuuits with Foney, Yoghunt and Muestli

- In Season Fuuits with Vanilla Jce Cream and Chocelate

FRESH JUICES

- Uny of Fapaya, Fineapple, Banana, Orange, Grape, Custard Upple, Mange, Peach,
- Melon, Passion Fuuit o1 Apple.

- Any Combination of the Above

- Strawbeny with Mange and Mint



- Maracuyd with Pineapple and Mint
- Pineapple with Coconut Milk and Ginger
- Banana with Mint, Milk and Coconut Milk

- Milkshate (Strauwbevy, Licuma, Chocolate, Pineapple, Vanilla and mase)

COFFEE, TEAS & INFUSIONS

Umerican (milk sewed separately ) Fat Chacalate
English breakfast Tea

Fenbal Teas (Ceca, OUrange, Jasmine, Rese, Chamomile, Lemongrass, Mint, Unis,
Speavmint, Balde )



