TAPAS & PIQUEOS

Frituras de Yuca 6
yuca crisps, dipping aioli

PisCo-Chino Roll 12
tilapia, red onion cilantro, red quinoa, sweet potato puree, aji lime leche

Empanadas de Queso 7
heirloom tomatoes, fontina, sherry vinegar

Tiradito de Corvina 14
mahi mahi crudo, crema de rocoto, meyer lemon-agave salsa

Camarones, Queso de Cabra, Choclo 10.5
tiger prawns, corn-goat cheese salsa, maseca chips

Chorizo de Casa ala Parilla 8
house made pork chorizo, aji amarillo

Higos a la Parilla, Queso Fundido 9.5
grilled black mission figs, persimmons, yuca flake, encrusted chervil

Peruanitos 11
peruvian mini-burgers, sweet potato chips

Plantain Chips 4
destino’s favorite

Bolitas de Quinoa Frita 8.5
quinoa risotto balls, shitake, romesco salsa

Anticuchos de Pollo 11
skewers of grilled chicken breast, aji panca, sweet onion rings

La Ropa Vieja del Pastor 11.5
cuban slow-braised pork shoulder, guajillo-pasilla salsa

Quesos Artesanos Charcuteria de Pisco

tetilla- soft cow milk from galicia 4.5 leon herradura- spanish flavored chorizo
iberico curado- semi-hard manchego blend fuet- catalan-style hard chorizo
buttermilk blue- wisconsin blue cheese salchichon de vic— spanish salami
mahon- semi-hard cow, paprika wash 5 bresaola— air-dried beef from Uruguay
garrotxa- hard goat cheese, ash rind jamon serrano— 18 month cured

I P NEN

Alfajores 5
destino’s own dulce de leche butter cookies

Service Charge of 18% is added to parties to 6 or more
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