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Welcome to DESTINO, where you will savor Central  
& South American-inspired dishes with a distinctively “Nuevo” 

flair... 
 

 
 
 
Plantain Chips, Mint Mojo                4 
 
Quinoa Taboule con Vegetales   10 
Light Quinoa Salad, Organic Tomatoes, Sugar Snap Peas,  
Roasted Squash 
 
Ensalada de Papas a la Huancaina                    10.5 
Warm Bread Potato & Bread Salad, Creamy Aji Amarillo Sauce,  
Wild Arugula 
 
Ensalada de Destino         8 
Mixed Greens, Mint, Jicama, Palmitos, Pumpkin Seed, Citrus 
Vinaigrette 
 
Ceviches 
 A la Peruana                                 12 
 Blue Nose Sea Bass, Aji Amarillo, Cilantro, Canchas 
 Mixto                                           12.5 
 Wild Australian Butterfish, Tiger Prawns, Baby Calamari,  
 Choclo, Aji Rocoto 
 A la Mexicana                              13.5 
 Ahi Tuna, Avocado, Organic Mango, Achiote Oil    
  
 
Ceviche Sampler                               21 

   
 
 
 
 
 
Empanadas (2 per order) 
 Argentine Beef                                     6 
 Ground Sirloin, Golden Raisins, Pimiento Stuffed Olives 
 
 Peruvian Chicken                                  6 
 Grilled Chicken, Queso Fresco, Andean Black Mint 
 
 Palmitos y Queso                                   6 
 Hearts of Palms, New York White Cheddar, Aji Amarillo,  
 Grana Padano 
 
Yucca Fries, Mint Mojo      6 
 
Arepas de Queso                                            
Venezuelan Cornmeal Biscuits, Filled with Fontina Cheese 
 
 vegetarian- Pineapple – Piquillo Pepper Salsa        7.5 
 w/ ropa vieja- Cuban Pulled Pork Shoulder         11 
 
Chile Relleno                                                 10           
Estancia Ground Sirloin, Farmhouse Cheddar, Chipotle Salsa,  
Citrus Crème Fraiche 
 
Gnocchi de Yucca, Huacatay Pesto                    10 
House-made Yucca Gnocchi, Peruvian Choclo, Oyster Mushrooms, 
Huacatay – Marcona Almond Pesto 
 
Pork Belly con Mofongo                                   11          
 Cardamom Encrusted Pork Belly, Sweetened Plantain Purée, 
Aji Rocoto – Cranberry Chutney 
 
Picante de Camarones                                     14 
Sautéed Tiger Prawns, Spicy Tomato Sofrito, Maseca Chips 
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Conchitas a la Parmesana                           15 
Hokkaido Day Boat Scallops, Garlic Butter, Parmesan 
 
Churrasco                                               12.5 
Grilled Estancia Sirloin, Chimichurri Salsa, Maldon Sea Salt   
  
 

Churrasqueria Platter               21 
 Churrasco, House Made Pork Chorizo, Skirt Steak          
 
 
 
 
 
 
 
Capon de Auyama                                   18 
Roasted Acorn Squash, Sweet Potato Curry, Shiitake,  
Coconut Milk, Red Pepper Coulis 
 
Salmon con Vatapá                              20 
Loch Duart Salmon, Quinoa Risotto, Sautéed Chard 
Dried Shrimp – Cashew & Peanut Crème 
 
Lasagna de Aji de Gallina              18 
House-made Pasta, Shredded Chicken, Aji Amarillo Reduction, 
Toasted Walnuts 
 
Lomo Saltado                  21 
Estancia Top Sirloin, Roma Tomatoes, French Fries, White Rice 
 
 
 
 
 
 
 
 
 
 

DESTINO’s 
3 Course Prix Fixe    $34.95 

Please select one from each category 

 
Ceviche A la Peruana 

Blue Nose Sea Bass, Aji Amarillo, Cilantro, Canchas 
 

Ensalada de Papas a la Huancaina 
Warm Potato & Bread Salad, Creamy  

Aji Amarillo Salsa, Arugula 
 

Arepas de Queso con Ropa Vieja 
Cornmeal Biscuits, Fontina Cheese,  

Cuban Pulled Pork Shoulder 
----------------------- 
Capon de Auyama 

Roasted Acorn Squash, Sweet Potato Curry, Shiitake,  
Coconut Milk, Red Pepper Coulis 

 
Salmon con Vatapá  

Loch Duart Salmon, Quinoa Risotto,  
Dried Shrimp – Cashew & Peanut Crème, Sautéed Chard 

 
Lomo Saltado 

Estancia Top Sirloin, Roma Tomatoes, French Fries,  
White Rice 

----------------------- 
Double Chocolate Buñuelos 
Coconut Milk Panna Cotta 
Guanabana - Lime Granita 
With Citrus – Cornmeal Cookies 


