
P I S C O  Y  N A Z C A  

PIONONO  12.5  
dulce de leche & Nutella sponge cake rolls 

with coffee chip ice cream 

CHOCOLATE DOME  16 
sweet potato custard with vanilla ice cream, 
caramel corn, and cinnamon cocoa crunch, 

finished tableside with warm white chocolate 

SUSPIRO  11.5  
‘Manjar blanco’ custard, meringue, 

passion fruit glaze 

ARROZ CON LECHE CHEESECAKE  11.5 
rice pudding inspired, 

dulce de leche, quinoa crunch 

BUENAZO  13.5 
walnut chocolate brownie, 

Kahlúa choco mousse, chocolate crunch, 
dulce de leche maple syrup, lúcuma ice cream 

ALFAJORES  11.5  
6 traditional Peruvian cookies 

filled with dulce de leche 

LÚCUMA ICE CREAM  9  
native Andean fruit, 

referred to as ‘Gold of the Incas’ 

TRES LECHES  12 
‘Three milk’ sponge cake, meringue, 

Amarena cherr 
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*The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. Please notify a manager of any food allergies. We are unable to 
guarantee against all possible cross-contamination. 18% service charge will be added to parties of six or more. Pisco y Nazca reserves the right to stop serving alcohol 

in compliance with state laws and company policies if necessary to prioritize a safe and enjoyable environment. 
  Traditionally Inspired Dishes 

TERREMOTO DE LÚCUMA  13 
layers of lúcuma–dulce de leche mousse, walnut-brownie chunks and Nutella 

SELECCIÓN DEL CHEF 

ESPRESSO MARTINI  16.5 
vodka, Mr. Black coffee liqueur, 

espresso 

CÓCTEL 
CAFÉ BOMBÓN  6 

sweetened condensed milk, 
espresso, foamed milk 

CAFÉ 

MINT 
Made in house with 
fresh mint leaves 

PAN FRIED GREEN TEA 
CHAMOMILE (DECAF) 

GENMAICHA 

PEACH OOLONG 
ENGLISH BREAKFAST 

TÉ E INFUSIÓN 
4.5 

FLAN  11.5  
‘crema volteada’ Peruvian style flan, 

grilled pineapple, quinoa tuile 

POSTRES BETHESDA, MD 

FRANGELICO  13 
sweet Italian hazelnut liqueur 

DOW’S 10 YR TAWNY   16 
Portugal NV 

LICOR Y VINO DULCE 


