
LET THELET THE

CEREMONY BEGINCEREMONY BEGIN

Carretillera Causa Carretillera Causa 
Potato causa layered with avocado 
and tomato, topped with fresh fish 
ceviche and crispy calamari.

Octopus Causa Octopus Causa 
Classic Lima-style causa filled with 
octopus in olive sauce and s
moked avocado.

Salmon Tartare Salmon Tartare 
Fresh salmon with avocado, mango, 
white onion, capers, and balsamic 
reduction, served with crispy 
corn tortillas.

Fish Ceviche Fish Ceviche 
Catch of the day marinated in lime 
juice and Peruvian peppers, served 
with sweet potato and Peruvian corn.

Tuna Tataki Tuna Tataki 
Sesame-crusted seared tuna, served 
with ponzu sauce and pickled
radish zest.

Celestial Salad Celestial Salad 
Mixed greens, sweet corn, fresh 
cheese, tomatoes, sautéed 
mushrooms, avocado, and diced 
chicken, served with house 
yogurt dressing.

S/52.00S/52.00

S/54.00S/54.00

S/62.00S/62.00

S/54.00S/54.00

S/58.00S/58.00

S/44.00S/44.00

SHARING PLATESSHARING PLATES

Basilica Hot Platter Basilica Hot Platter 
Beef skewers, fried beef empanadas, 
chicken fingers, ham and cheese 
tequeños, served with huancaína 
sauce and rocoto cream.

Celestial Empanadas Celestial Empanadas 
Crispy fried empanadas stuffed with 
Peruvian-style stir-fried beef 
tenderloin, served with house 
huancaína sauce.

Tequeño Penance Tequeño Penance 
03 varieties: cured pork & sweet 
plantain / herb sausage / cabanossi 
sausage with Roquefort cheese.

Devil’s Croquettes Devil’s Croquettes 
Acevichado fish balls, coated in 
panko breadcrumbs and deep-fried, 
served with classic leche de tigre and 
ají amarillo sauces.

Grilled Octopus Grilled Octopus 
Grilled octopus glazed with anticucho 
sauce, served with sautéed 
vegetables and golden potatoes.

S/84.00S/84.00

S/44.00S/44.00

S/49.00S/49.00

S/62.00S/62.00

S/44.00S/44.00

Sacred Platter Sacred Platter 
Chicken skewers, panko shrimp, beef 
tequeños, and teriyaki pork wontons, 
served with teriyaki sauce and Creole 
chili sauce.

Crispy Fried Chicken Crispy Fried Chicken 
Served with French fries and ají 
amarillo mayonnaise.

CherubsCherubs
Twelve heavenly BBQ chicken wings.

Land & Sea Mushrooms Land & Sea Mushrooms 
Mushrooms and shrimp flambéed with 
pisco in a creamy garlic and paprika 
sauce, served with toasted bread.

Miraculous Tapas Miraculous Tapas 
Cream cheese-based tapas topped 
with: smoked salmon and confit cherry 
tomatoes, prosciutto, olives, and 
arugula, brie cheese, quince preserve, 
pecans, and figs 

S/84.00S/84.00

S/44.00S/44.00

S/52.00S/52.00

S/58.00S/58.00

S/46.00S/46.00

APPETIZERSAPPETIZERS PizzasPizzas

DI PARMADI PARMA
Prosciutto, arugula, wine-poached 
pears, and goat cheese.

BBQBBQ
Chicken, homemade barbecue 
sauce, and mozzarella cheese.

Shrimp Shrimp 
House tomato sauce, wok-sautéed 
shrimp, mozzarella cheese, and fresh 
basil.

VegetarianVegetarian
Sweet corn, zucchini, eggplant, 
mushrooms, bell peppers, and 
mozzarella cheese.

S/48.00S/48.00

S/46.00S/46.00

S/48.00S/48.00

S/46.00S/46.00

SOuPSSOuPS

Lima-Style SancochadoLima-Style Sancochado
Traditional beef soup with chickpeas, 
corn, cassava, cabbage, potatoes, 
vegetables, and rich beef broth.

Grandma’s Minestrone Grandma’s Minestrone 
Hearty beef and vegetable soup with 
potatoes, cassava, celery, carrots, 
and pasta.

S/49.00S/49.00

S/49.00S/49.00



THE FEASTTHE FEAST

IS SERVEDIS SERVED

Fettuccine Genovese Pesto  Fettuccine Genovese Pesto  
Served with breaded beef tenderloin.
 
Huancaína FettuccineHuancaína Fettuccine
With beef tenderloin cubes.

Surf & Turf Fettuccine Surf & Turf Fettuccine   
Wok-sautéed fettuccine with beef 
tenderloin, shrimp, and mushrooms.

Artisan Ravioloni Artisan Ravioloni 
Pear-filled ravioli sautéed in sage 
butter and finished with crispy 
prosciutto crumble.

Shrimp Spaghetti Shrimp Spaghetti 
Shrimp sautéed in basil butter with 
tomatoes, limo chili peppers, and 
white wine.

S/56.00S/56.00

S/58.00S/58.00

S/58.00S/58.00

S/48.00S/48.00

S/52.00S/52.00

Grilled Sea Bass Grilled Sea Bass 
Served over olive pea purée with 
grilled vegetables and basil-infused 
mashed potatoes.

Grilled Salmon Grilled Salmon 
Topped with caramelized onions and 
capers, served with vodka rosé sauce 
and golden potatoes.

Seafood Tacu Tacu Seafood Tacu Tacu 
Traditional Peruvian bean tacu tacu 
topped with creamy yellow chili 
seafood sauce.

Blessed Tiger’s Milk Blessed Tiger’s Milk 
Traditional Peruvian ceviche broth 
made with fresh fish, lime, and chili 
peppers, served with sweet potato
and corn.

S/62.00S/62.00

S/64.00S/64.00

S/58.00S/58.00

S/38.00S/38.00

PASTAPASTA SEAFOODSEAFOOD

Traditional Lomo Saltado           Traditional Lomo Saltado           
Peruvian stir-fried beef served with rice 
and crispy fries.

BBQ  Ribs BBQ  Ribs 
Served with fried Andean potatoes 
and sweet cabbage slaw.

Chicken NapolitanoChicken Napolitano
Breaded chicken breast topped with 
pomodoro sauce and Parmesan 
gratin, served with penne in vodka
rosé sauce.

S/60.00S/60.00

S/60.00S/60.00

S/52.00S/52.00

Red Wine roast meatRed Wine roast meat
Served with arracacha purée.

RED WINE OSOBUCORED WINE OSOBUCO
Slow-cooked with sweet potato ravioli 
and glazed onions.

Beef Medallions Beef Medallions 
Served with sautéed vegetables and 
golden potatoes.

Red Wine BraisedRed Wine Braised
Beef Cheeks Beef Cheeks 
Slow-cooked in red wine reduction, 
served with crispy corn pie and fresh 
greens.

S/62.00S/62.00

S/62.00S/62.00

S/60.00S/60.00

S/62.00S/62.00

MEAT & POULTRYMEAT & POULTRY

Baileys Tres LechesBaileys Tres Leches
Classic tres leches cake infused with 
Baileys, topped with vanilla cream and 
dulce de leche.

Chocolate Fudge Cake Chocolate Fudge Cake 
Rich and moist chocolate cake filled 
and covered grated chocolate.

S/25.00S/25.00

S/25.00S/25.00

Mango Delight Mango Delight 
Vanilla sponge cake layered with 
pastry cream and fresh mango, 
finished with praline.

Cherimoya Crunch Cake Cherimoya Crunch Cake 
Pecan caramel base filled with 
cherimoya and traditional
milk caramel.

S/25.00S/25.00

S/25.00S/25.00

DESSERTSDESSERTS



THE CHALICE THATTHE CHALICE THAT

PURIFIES YOUR SOULPURIFIES YOUR SOUL

LET THELET THE

PENANCE BEGINPENANCE BEGIN

PALOMA PALOMA 

APEROL SPRITZAPEROL SPRITZ

APPLE MARTINI / APPLE MARTINI / 
ESPRESSO MARTINIESPRESSO MARTINI

TINTO DE VERANOTINTO DE VERANO

CAIPIRINHACAIPIRINHA

MARGARITAMARGARITA

MOJITOMOJITO

MOSCOW MULEMOSCOW MULE

NEGRONI BASÍLICO NEGRONI BASÍLICO 

ORGASMOORGASMO

S/38.00S/38.00

S/38.00S/38.00

S/38.00S/38.00

S/38.00S/38.00

S/34.00S/34.00

S/34.00S/34.00

S/34.00S/34.00

S/39.00S/39.00

S/39.00S/39.00

S/34.00S/34.00

SPIRITSSPIRITS

Beatriz, The Muse Beatriz, The Muse 
Cuatro Gallos Mosto Verde Italia Pisco, 
cranberry juice, passion fruit juice, and 
pineapple syrup.

THE Forgiveness THE Forgiveness 
Cuatro Gallos Mosto Italia Pisco, 
strawberry purée, passion fruit purée, 
and gomme syrup.

SANCTUARYSANCTUARY
Mandatario Solera Rum, orgeat syrup, 
pineapple purée, passion fruit juice, 
and lemon juice.

LUSTLUST
Tanqueray Royal Gin, mixed berry 
syrup, passion fruit juice, lemon juice, 
and ginger ale.

S/42.00S/42.00

S/42.00S/42.00

S/44.00S/44.00

S/44.00S/44.00

THE FORBIDDEN ONETHE FORBIDDEN ONE
Aperol, Mandatario Solera Rum, red 
vermouth, and orange bitters.
 
EDENEDEN
Havana Club 7-Year-Old Rum, 
Aperol, coconut cream, pineapple 
juice, lemon juice, and Aperol 
caramel thread

ANGEL'S TEARANGEL'S TEAR
Cachaça, pineapple purée, lemon 
juice, almond syrup, blue curaçao.

HOLY WATERHOLY WATER
Jose Cuervo Gold Tequila, orange 
juice, hibiscus, lemon juice, gomme 
syrup, and a Tajín-rimmed glass.

S/45.00S/45.00

S/45.00S/45.00

S/42.00S/42.00

S/44.00S/44.00

COCTELERÍA SIGNATURECOCTELERÍA SIGNATURE

ALGARROBINA / PIÑA COLADAALGARROBINA / PIÑA COLADA

classic SOUR / Passion Fruitclassic SOUR / Passion Fruit

SOUR CUATRO GALLOSSOUR CUATRO GALLOS
MOSTO VERDE ITALIAMOSTO VERDE ITALIA

SOUR CATEDRALSOUR CATEDRAL

classic CHILCANO classic CHILCANO 
PASSION FRUIT – RED BERRIESPASSION FRUIT – RED BERRIES

CHILCANO CUATRO GALLOS CHILCANO CUATRO GALLOS 
MOSTO VERDE ITALIAMOSTO VERDE ITALIA

DAIQUIRI (STRAWBERRY/PEACH) DAIQUIRI (STRAWBERRY/PEACH) 

CUBA LIBRE HAVANA 7 yearsCUBA LIBRE HAVANA 7 years

CUBA LIBRECUBA LIBRE
RON MANDATARIO / 12 yearsRON MANDATARIO / 12 years

CUBA LIBRECUBA LIBRE
RON ZACAPA 23 yearsRON ZACAPA 23 years

S/30.00S/30.00

S/32.00S/32.00

S/38.00S/38.00

S/48.00S/48.00

S/30.00S/30.00

S/36.00S/36.00

S/36.00S/36.00

S/38.00S/38.00

S/38.00S/38.00

S/46.00S/46.00

classicsclassics



ELIXIR OF LIFEELIXIR OF LIFE

DOWNFALL OF MORTALSDOWNFALL OF MORTALS

House White Wine House White Wine 

House Red WineHouse Red Wine

S/30.00S/30.00

S/30.00S/30.00

Santa Julia Malbec - Santa Julia Malbec - 
ArgentinaArgentina

Septima Malbec - ArgentinaSeptima Malbec - Argentina

Protos Roble - spainProtos Roble - spain

S/120.00S/120.00

S/120.00S/120.00

S/140.00S/140.00

Wines by the GlassWines by the Glass

Asti Riccadona Asti Riccadona 
classic or  Rubyclassic or  Ruby

S/140.00S/140.00

SPARKLING WINESSPARKLING WINES

Santa Julia Chardonnay - Santa Julia Chardonnay - 
ArgentinaArgentina

Septima Sauvignon Blanc - Septima Sauvignon Blanc - 
ArgentinaArgentina

S/120.00S/120.00

S/120.00S/120.00

WHITE WINES – BOTTLEWHITE WINES – BOTTLE

RED WINES – BOTTLERED WINES – BOTTLE

Tanqueray Royal GinTanqueray Royal Gin

Tanqueray GinTanqueray Gin

Bulldog GinBulldog Gin

Hendrick's GinHendrick's Gin

Grey Goose VodkaGrey Goose Vodka

Absolut VodkaAbsolut Vodka

S/42.00S/42.00

S/36.00S/36.00

S/44.00S/44.00

S/42.00S/42.00

S48.00S48.00

S/34.00S/34.00

JW Gold Label WhiskyJW Gold Label Whisky

JW Black Label WhiskyJW Black Label Whisky

Jack Daniel’s WhiskyJack Daniel’s Whisky

1800 Reposado Tequila Shot1800 Reposado Tequila Shot

Jose Cuervo Especial Jose Cuervo Especial 
Tequila ShotTequila Shot

Jägermeister ShotJägermeister Shot

S/48.00S/48.00

S/40.00S/40.00

S/34.00S/34.00

S/40.00S/40.00

S/30.00S/30.00

S/26.00S/26.00

TONICSTONICS  WHISKY & TEQUILA WHISKY & TEQUILA

Water & Soft DrinksWater & Soft Drinks

Purple Corn Drink Purple Corn Drink 
(Chicha Morada)(Chicha Morada)

Fresh Lemonade ORFresh Lemonade OR
Lemongrass LemonadeLemongrass Lemonade

Seasonal Fruit JuiceSeasonal Fruit Juice

S/9.00S/9.00

S/16.00S/16.00

S/16.00S/16.00

S/18.00S/18.00

SOFT DRINKS & JUICESSOFT DRINKS & JUICES

FROZEN +2 SOLESFROZEN +2 SOLES

Corona 355 mlCorona 355 ml

Cusqueña Dorada 330 mlCusqueña Dorada 330 ml
  
Cusqueña Negra 330 ml Cusqueña Negra 330 ml 

Cusqueña Trigo 330 mlCusqueña Trigo 330 ml

Pilsen 305 mlPilsen 305 ml

Stella Artois 330 mlStella Artois 330 ml

Heineken 330 mlHeineken 330 ml

S/18.00S/18.00

S/16.00S/16.00

S/16.00S/16.00

S/16.00S/16.00

S/16.00S/16.00

S/18.00S/18.00

S/18.00S/18.00

BEERSBEERS



“…The monk never ceased his search 
until he discovered the ancient recipes of 
the temple, where the guardians of 
Heaven, Hell, and Purgatory recorded 
the rituals for creating divine food and 
drink experiences worthy of the gods. 

Welcome to this new season.”

THE ORIGIN


