
BREAD SERVICE

RUSTIC RED QUINOA BREAD

WHIPPED HUACATAY BUTTER

ROASTED CHILES CHALACA, OLIVE OIL

RAW & CEVICHES

OYSTERS SHANGHAI, SPICY CHICKEN JUS, HAZELNUT, BACON, AND TOASTED BREAD DIRT 

SEA BASS IMPERIAL CEVICHE, AVOCADO, RED ONION, GIANT CORN, FRIED CORN, CARAMELIZED SWEET POTATO 

CEVICHE CARRETILLERO, CATCH OF THE DAY, OCTOPUS, ROCOTO LECHE DE TIGRE, FRIED CALAMARI

TUNA AND AVOCADO CRUDO, ROASTED CHILIES, CAPERS, LIME AND VINEGAR

LIGHTLY WARM RAZOR CLAMS, “DONKEY MILK”, WILD RICE, CILANTRO 

TAPAS & SMALL PORTIONS

HUANCAINA POTATO, YELLOW CHILI, FRESH CHEESE, ROMAINE HEARTS, BOTIJA OLIVES

TUNA CAUSA, WARM AND CRISPY, NIKKEI TUNA TARTAR, AVOCADO 

GRILLED SCALLOPS, BEETROOT, ROCOTO XO, BLACK POTATOES 

BAO BUN, FRIED CHICKEN, PICKLED VEGETABLES, HERB SALAD

JERUSALEM ARTICHOKE ESCABECHE, SEASONED BEEF TONGUE 

ROASTED WHITE ASPARRAGUS IN ANCHOVI BUTTER, YELLOW CHILI BUTTER, CAVIAR, “FINISH ON THE TABLE” 

STUFFED POTATO, OXTAIL, ROCOTO MAYONNAISE, CREOLE SALSA, GRILLED OXTAIL, CHALACA STYLE 

MAINS

IBERIAN “SECRETO”, MARINATED WITH MISO PANCA, SHIMEJI, BROCCOLI, MUSTARD 

ROASTED DUCK RICE, CONFIT LEGS, SEARED BREAST, AVOCADO, RADISHES 

GRILLED WHOLE SOLE, YELLOW CHILI PIL PIL, ROASTED CHALACA  

LOMO SALTADO, STIR-FRIED BEEF FILET, RED ONIONS, CHERRY TOMATOES, POTATOES, ROCOTO

SEASON MUSHROOM CAU CAU, YELLOW CHILI, MINT, WILD RICE  

RED PRAWN “PICANTE” PICKLED RADISH, CRISPY POTATO 

GRILLED LAMB CHOPS, YELLOW CHILI CHIMICHURRI, CRUSHED EGGPLANT 

OROYA BURGER, HOUSE MADE BURGER, POTATO BUN, CHEDDAR CHEESE, CARAMELIZED ONIONS, BBQ-HOISIN, FRIES

SIDES

WHITE RICE

BABY POTATOES, BLACK GARLIC EMULSION

STIR FRIED BROCCOLINI, GARLIC AND GINGER

GREEN SALAD, HOUSE DRESSING

DESSERTS

CHOCOLATE AND PISTACHO CRUSTED, LUCUMA, BLACKBERRY, VANILLA, ROSEMARY

SUSPIRO HUASCARAN, CUSTARD APPLE, CARAMEL, PORT, LEMON

COCONUT AND RUM CARAMEL FLAN, COLD BERRIES SOUP 

SEASONAL FRESH FRUIT

GLUTEN  1
CRUSTACEANS  2
EGGS    3

GLUTEN FREE / GF

FISH    4
PEANUTS   5
SOY    6

DAIRY  7
NUTS    8
CELERY   9

LACTOSE FREE / LF

MUSTARD   10
SESAME   11
SULPHITES    12

 VEGAN / V

MOLLUSCS   13
LUPIN  14

1, 3, 7, 10, 11, 12

1. 4. 6. 12. 13, LF

1, 4, 6, 12, 13, LF

2, 6, 7, 9, 12, GF

6, 9, 12, GF, LF

4, 9, 12, GF, LF

   1, 6, 11, 12, 13,  LF

11, V, GF, LF

   7, V, GF

   3, GF, LF

V, GF, LF

   7, 12, GF, 

   1, 3, 7 

   3, 7, GF

   gf, LF, v

1, 3, 7, 8, 9, 10, 12, LF

4, 6, 7, 8, 12, GF

3, 8, 9, 10, 12, GF, LF

1, 2, 3, 6, 7, 11, 12, 13

1, 2, 4, 6, 7, 12, 13

1, 4, 6, 9, 11, 12, LF

1, 3, 7, 12

1, 2, 3, 4, 7, 9, 13

   4, 9, 12, GF, LF

   4, 9, GF, LF

1, 6, 8, 11, 12, 13, LF

12, 14, v, gf, lf

7, gf
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“OUR CUISINE IS THE RESULT OF THE BLEND OF THE INCAS WITH THE SPANIARDS, AFRICANS,
CHINESE, ITALIANS AND JAPANESE. OROYA IS THE WAY WE EXPRESS IT IN MADRID””

DIEGO MUÑOZ

CONSCIOUS OF OUR COMMITMENT TO SUSTAINABILITY, WE SUPPORT SUSTAINABLE FISHING AND GUARANTEE THAT OUR PRODUCTS ARE REGIONAL AND SEASONAL.

   1, v, lf

4, 9, 11, 12, 13, gf, lf

VEGAN OPTION: EGGPLANT TEMPURA

V, GF, LF

VEGAN OPTION: TOMATO TARTARE

VEGAN OPTION

The Madrid EDITION | Plaza de Celenque 2, Madrid | +34 91-9545420


