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ENTRADAS ——

ENSALADA CAPRESE CON BOCCONCINI S/ 39
TABLA DE QUESOS Y FIAMBRES S/178
CASSERUOLA DI FUNGHI E PROSCIUTTO S/49

PASTAS Y
RISOTTOS

CALZONE FRUTTI DI MARE S/ 65
Salsa de tomate, mozzarella, conchas, calamar,
pulpo, langostino, perejil, ajo crocante.

CALZONE VEGETARIANO S/ 55
Salsa de tomate, mozzarella, champinones, pimientaos,
esparragos, zucchini, berenjena.

LASAGNA A LA BOLDGNESA S/ 57
Carne picada, mozzarella, parmesano, albahaca.

LASAGNA DI VEGETALI S/ 55
Masa de albahaca, esparragos, champifones,
zucchini, berenjena, mozzarella, salsa de tomate.

CANELONES RELLENOS DE COLA DE BUEY S/ 58
Jugo de coccién, hongos Porcon.

GNOCCHI E MARISCOS S/ 63
Langosting, calamar, pulpo, salsa de aji amarillo,
mascarpone, salvia, conchas.

RISOTTO IQUEND S/ 60
Esparragos, calamar, langostinos, conchas, pulpo,
Pisco.

RAVIOLI DI ALBAHACA S/ 55
Ricotta, parmesano, espinaca, langostinos salteados,
tomate.

RAVIOLES DI ALCACHOFA Y QUESO DI CAPRA S/55

Salsa de tomate, caponata de verduras, queso de
cabra, aglio e alio.

PASTA LARGA

SPAGHETTI BUCATINI FETTUCCINE
SPAGHETTINI PAPPARDELLE LINGUINE

—— PASTA CORTA

PENNE GNOCCHI RIGATONI

——— ELIJA SU SALSA

Albéndigas S/ 56 Ragu trattoria
al Pomodoro Aglio e olio

Frutti di mare S/ B2 Cuatro quesos
Pesto genovés S/ 58 Carbonara
Bolognesa S/ 58 Alfredo

Burro e salvia S/ 52 Puttanesca
Funghi porcini S/ 58 Arrabbiata
Napolitana S/5e

—— PIZZAS ALHORNO ——
DE PIEDRA

AL GUSTO S/ 68
Escoja 3ingredientes: cabanossi, portobellos,

chorizo espanol, anchoas, caponata de

vegetales, langostino, pulpo, roast beef.

MEDITERRANEA S/56
Salsa de tomate, aceitunas verdes, pimientos,
cebolla blanca, anchoas, chorizo espanol.

HARRY’S S/ 55
Salsa de tomate, mozzarella, pesto, carpaccio de
lomo, alcaparras, arugula, grana padano.

HAWAIANA S/ 55
Salsa de tomate, mozzarella, jaman, pina.

ROAST BEEF S/ 55
Salsa de tomate, mozzarella, queso grana
padano, arugula.

VEGGIE S/ 51
Salsa de tomate, caponata de vegetales
al pesto, mozzarella.

CINCD QuEsOSs S/ Bl
Salsa de tomate, mozzarella, emmental,
gorgonzola, maasdam, ricotta.

PROSCIUTTO S/ Bl
Salsa de tomate, mozzarella, grana padano.

BIANCA S/ Bl
Mozzarella, gruyére, queso de cabra, alcachofa,
aceite de trufa, aragula.

FUNGHI S/ 66
Salsa de hongos Porcon y tomate, champinones,
portobellos, aceite de trufa, queso grana padano.

DI LANGOSTIND ALLA PUTTANESCA S/ 58
Salsa de tomate, langostino, mozzarella,

anchoas, albahaca, ajo crocante, perejil,

peperoncino.

CLASICOS DE
——— LAPASTELERIA ——
ITALIANA

TIRAMISU S/ 29

GELATO TRICOLORE S/es
Paleta de helado de pistacho, vainilla
y uva borgona.

BABA AL RON S/ 27
Bizcocho, almibar, ron, crema pastelera.

CANNOLI SICILIANI RELLENOS DE CREMA s/ 27
DE FRUTOS ROJOS

Solicite nuestra pasta sin gluten.

Los precios incluyen 18% de I.G.V. y 10% de servicios.

Tomar en cuenta que los alimentos y bebidas elaborados en el hotel, pueden contener
alérgenos alimentarios o trazas de estos. En caso de padecer alergias alimentarias,
informar a nuestro personal de servicio.




STARTERS

CAPRESE SALAD WITH BOCCONCINI CHEESE S/ 39
CHEESE BOARD AND COLD CUTS S/179
MUSHROOMS AND PROSCIUTTO CASSEROLE S/49

PASTAS AND
RISOTTOS

FRUTTI DI MARE CALZONE S/ 65
Tomato sauce, mozzarella, scallops, squid, octopus,
prawn, parsley, crispy garlic.

VEGETARIAN CALZONE S/ 55
Tomato sauce, mozzarella, mushrooms, peppers,
asparagus, zucchini, eggplant.

BOLOGNESE LASAGNA S/ 57
Ground beef mozzarella, parmesan, basil.

LASAGNA DI VEGETALI S/ 55
Basil dough, asparagus, mushrooms, zucchini,
eggplant, mozzarella, tomato sauce.

0SSOBUCO STUFFED CANNELLDNI S/ 58
Ossobuco sauce, Porcon mushrooms.

GNOCCHI & SEAFOOD S/ B3
Prawn, squid, octopus, local pepper sauce,
mascarpone, sage, scallops.

IQUEND RISOTTO S/ 60
Asparagus, squid, prawns, scallops, octopus, Pisco.

BASIL RAVIOLI S/ 55
Ricotta, parmesan, spinach, sautéed prawns, tomato.

ARTICHOKES & GOAT CHEESE RAVIOLI S/ 55

Tomato sauce, vegetables caponata, goat cheese,
aglio e olio.

—— LONG PASTA

SPAGHETTI BUCATINI FETTUCCINE
SPAGHETTINI PAPPARDELLE LINGUINE

SHORT PASTA

PENNE GNOCCHI RIGATONI

—— CHOOSE YOUR SAUCE —

Pomodoro S/ 56 Trattoria ragout S/ 58

EEIGENS Aglio e olio S/ 56
Frutti di mare S/ B2 4 cheeses S/ 58

Genovese pesto 5/ 58 Carbonara S/ 56
Bolognese S/ 58 Alfredo 5/ 56
Burro e salvia S/ 52 Puttanesca S/ 56

Funghi porcini S/ 58 Arrabbiata S/ 54
Napolitana S/ 52

STONE OQVEN
PIZZA

CREATE YOUR OWN S/ 68
Choose 3 toppings: Portobello, cabanossi,

Spanish sausage, anchovies, vegetables

caponata, prawn, octopus, roast beef.

MEDITERRANEAN S/ 56
Tomato sauce, green olives, peppers, onion,
anchovies, Spanish sausage.

HARRY'S S/ 55
Tomato sauce, mozzarella, pesto, loin carpaccio,
capers, arugula, grana padano cheese.

HAWAIIAN S/ 55
Tomato sauce, mozzarella, ham, pineapple.

ROAST BEEF S/ 55
Tomato sauce, mozzarella, grana padano
cheese, arugula.

VEGGIE S/ 51
Tomato sauce, pesto vegetables caponata,

mozzarella.

FIVE CHEESES S/ 61

Tomato sauce, mozzarella, emmental,
gorgonzola, maasdam, ricotta.

PROSCIUTTO S/ 61
Tomato sauce, mozzarella, grana padano

cheese.

BIANCA S/ 61

Mozzarella, gruyére, goat cheese, artichokes,
arugula, truffle oil.

FUNGHI S/ 66
Porcon and tomato sauce, mushrooms,
portobello, truffle oil, grana padano cheese.

PUTTANESCA PRAWN S/ 58
Tomato sauce, prawn, mozzarella, anchovies,
basil, crispy garlic, parsley, peperoncino.

ITALIAN PASTRY

TIRAMISU S/29
GELATO TRICOLORE S/29
Homemade pistachio, vanilla and burgundy

grape ice cream.

RUM BABA S/e7
Cake, syrup, rum, pastry cream.

SICILIAN CANNOLI STUFFED WITH S/e7

BERRIES CREAM

Gluten-free pasta available upon request.

All prices include 18% VAT and 10% service charge.

Take into consideration that food and beverage prepared in the hotel, may contain
food allergens or traces of these. In case of having food allergies, please inform
our servers.




