PISCO GROUP TAPAS MENU

servings are approximate

SNACKS

sweet potato or plantain chips with serrano-cilantro salsa
yuca crisps with mint mojo, huancaina sauce
small platter $25 - serves 12
large platter $50 - serves 25

PASSED APPETIZERS
Light (1 hour) — 4-6 pieces per person
Heavy (2 hours) - 10-12 pieces per person

risotto balls - organic bolivian quinoa, shitake, romesco salsa, marcona almonds
ropa vieja del pastor - slow-braised pork shoulder, guajillo-pasilla chiles, plantain chips
chorizo - house made pork chorizo, chimichurri
25 pieces $35 / 50 pieces $70

anticuchos - free range chicken breast skewers, aji panca salsa
ceviche - wild australian butterfish, piquillo peppers, citrus marinade, endive boats
tiger prawns - white corn-goat cheese creme, maseca chips
25 pieces $50/ 50 pieces $100

tiradito - bluse nose sea bass, crema de rocoto, meyer lemon-agave salsa, endive boats
empanadas - heart of palms, new york white cheddar, aji amarillo, grana padano
peruanitos - peruvian mini-burgers, encebollado
25 pieces $70/ 50 pieces $140

CHEESE AND CHARCUTERIE PLATTERS

manchego - hard sheep, spain chorizo de soria- paprika, sea salt & spices
testadura - semi-firm goat, italy leon herradura- smoky spanish chorizo
tetilla - soft cow milk, spain jamon serrano- 18 month cured

garrotxa- hard goat cheese, ash rind

SMALL $120 - serves 12 (choose up to 4)
LARGE $240 - serves 25 (choose up to 6)

all group orders must be confirmed 24 hours in advance

www.piscosf.com



