Tervace Kitchen
Presents
Comida Criolla Peruana

$32 per person plug grotuity
Thuwrsdoy Janmary 26, 2012 6:00pm

Ceviché de Cangrejo
Dungeness craby ceniehe witiv choclo corn, comott sweet potato,
avotado, snap peas, afi chuides and lume
Karapulca
Fernando'y modern inferprefation of Hiusy Ancient and traditional
Quechuan disiv . Pork and Rabbit are braised withv papay seco, the
famows alv -duried pototoes of Perw, flavored. witv mild chiles, peanty,
e, ande port withv a hint of savory, waweetened cihocolate.
Accompanied by Arroz Morisguetto
Huevo Chimbo
A Perwwiaw style “baba aw rivan’’ witiv alimonds, apricots, raising and
steeped un pisco — Peruvian style brandy made un Washington state by
friend and master distiller
Rusty Figging of the fomed Leonetti wine making family.
Confections
Alfajores — clossic Pervwion butter cookies withv “mell’ fllling
Tegjas — a colonial tradition of chocolate dipped caramel and




