COMIENZA EL VIAJE



THAI & PERUVIAN
CUISINE

KAO nace con la idea de presentar algo distinto e innovador, que sea fiel al arte y a la tradicién culinaria de
Tailandia. Es por eso que ofrecemos los platos tipicos, la vaijilla tradicional y usamos los ingredientes
apropiados. Todo esto en un ambiente concebido propiciamente para que en la experiencia no se pierda
ningun detalle.

KENT H. ZUNIGA

El camino de Kent en la gastronomia comienza desde ser un estudiante destacado de cocina, pasando por
prdcticas locales e internacionales, asumiendo retos ya como cocinero en distintos restaurants de ltalia,
Australia y Estados Unidos, Tailandia, algunos incluso galardonados con estrellas Michelin como lo son
Michael Mina (01 estrella) y Sant Pau (03 estrellas). Finalmente logra consolidarse como chef en Lima al
trabajar en uno de los restaurants peruanos del top 10 del ranking “The World’s 50 Best Restaurants”. Sin
embargo, necesitaba reflejar su propio sentimiento en la cocina, lo que él llama cocina sensorial o de
sentimiento. Y es asi que decide, no sélo poner en prdctica todo lo aprendido en estos viajes, sino plasmarlo
en algo propio y hasta el momento desconocido en la ciudad. Es asi como el concepto de KAO va tomando
forma hasta hacerse realidad.



Frios: envueltos en papel
de arroz

PRIMAVERA ROLLS

Verduras y setas
envueltas en papel de
arroz y bafnadas en
nuestra salsa sweet chilli

S/20

QUINUA ROLLS

Quinua y verduras
envueltas en papel de
arroz y cubiertas de salsa
de yogurt y curry

S/22

LANGOSTINO ROLLS

Langostinos y
verduras banados en
nuestra salsa sweet
chili
S/24

APERITIVOS

CON TODA LA FRESCURA Y TEXTURA QUE NOS OFRECE LA COCINA THAI LES
PRESENTAMOS LOS PELDANOS QUE DAN PUNTO DE PARTIDA A ESTE VIAJE CULINARIO.

ROLLS / 9174

T CLASICO / mana&n

Pollo Satay
Trocitos de pollo marinados en
leche de coco y mantequilla de mani

S/24

Calientes: envueltos en
fina masa frita

GHIGKEN ROLLS

Pollo empanizado y
verduras banados en
nuestra salsa sweet chili

S/24

PORK ROLLS

Trocitos de cerdo, pifa,
olluco, choclo y ajonjoli

S/25

VEGGIE ROLLS

Vegetales, hierbas y
fideo de arroz

S/22

PARA ADENTRARNOS A LA CULTURA Y GASTRONOMIA TAILANDESA, PRIMERO DEBEMOS ENTENDER
QUE, DURANTE MUCHOS ANOS, SIAM ALBERGO A DIFERENTES PUEBLOS QUE PROVENIAN DE CHINA,
INDIA, CAMBOYA, VIETNAM, ENTRE OTROS, LLEGANDO RECIEN A CONSOLIDAR SU MONARQUIA EN 1782 Y
CAMBIANDOSE DE NOMBRE A TAILANDIA RECIEN EN 1949. ES POR ESO QUE PODEMOS ENCONTRAR
SABORES TROPICALES Y FRESCOS, COMO TAMBIEN LOS HAY FUERTES Y PICANTES. LA GENIALIDAD DE
ESTA GASTRONOMIA RESIDE EN HABER LOGRADO COMBINAR TODOS ESTOS SABORES EN PLATOS

UNICOS QUE LA HAN LLEVADO A ESTAR ENTRE LAS MEJORES DEL MUNDO.



GHIPCHI BAO

Crocantes trocitos de
pollo en salsa sweet
chili y vinagreta de
maracuyd

S/24

GHALLWA BAD

De la pesca del dig,
con vinagreta de aiji
amairillo, coco, pepinillo
y sarza criolla

S/24

KHUCHI BAD

Chanchito en salsa
thai-BBQ, chips de
tubérculos y chia

S/26

PERU - THAI

PORQUE NUESTRA GASTRONOMIA COMBINA CON TODO.
THAI CON UN TOQUE PERUANO Y PERU CON UN TOQUE THALI.

BADS / @1

(Panes al vapor)

19000 KILOMETROS SEPARAN A PERU DE TAILANDIA, SIN
EMBARGO, EN KAO AMBOS VIAJAN TAN SOLO UNOS METROS
A TRAVES DE LA GASTRONOMIA DESDE NUESTRA COCINA
HASTA SU MESA.

FUSION / nrsshudy ——

GEVIGHE EN CURRY
VERDE

Clasico ceviche en salsa
de curry verde y leche
de coco

S/28

GEVICHE A LA BRASA

Hecho a la parrilla,
servido con maiz frito
y camote
caramelizado

S/30



SOPAS & ENSALADAS

SIENDO UN PAIS COSTERO Y TROPICAL, LOS SABORES FRESCOS NO SON AJENOS A SU
MENU. FRUTAS, HIERBAS, MARISCOS Y LA INFALTABLE LECHE DE COCO SON LOS
PRINCIPALES ACTORES DE ESTOS PLATOS.

— TOMYUM / éinuei — TOMKHA / giasain CHUPE THAI/ 2faltwes

Clasica sopa tailandesa Clasica sopa tailandesa Tipica sopa arequipefia con camarén,
hecha a base de kion, hierba hecha a base de kion, hierbas, zapallo y arroz, con un pequefio giro
luisa y champiriones champifiones y leche de coco gastronémico: se cocina con
hierba luisa y leche de coco
— Pollo: S/26 [ Pollo: S/28 S/40

— Langostinos: S/30 Langostinos: S/32

~ ENSALADA THAI DE PINA - ENSALADA KAD / dinaeiay

EI]N MANI / aé’m'lmu Ensalada tailandesa al estilo

KAO: Lechuga, tomate,
pepino, fideo de arroz,
zanahoria, hierbas y vinagreta
de maracuya con curry

El perfecto sabor tropical de
Thailandia: PiAa, tomate,
pepino, lechuga, cebolla,
zanahoria, hierbas y vinagreta

— de mantequilla de mani T Pollo: S/26

Pollo: S/28 Langostinos: S/28
Langostinos: S/30

DUENA DE PLAYAS PARADISIACAS Y UNA EXTENSA VEGETACION, TAILANDIA CUENTA CON LOS ELEMENTOS PERFECTOS PARA LAS MAS FRESCAS ENSALADAS Y LAS
FAMOSAS SOPAS TAILANDESAS, QUE SON PARTE OBLIGATORIA DE SU RECORRIDO GASTRONOMICO. EL CLIMA Y LA GEOGRAFIA TAILANDESES NO SOLO NOS BRINDAN
LOS SABORES QUE DISFRUTAMOS EN KAO, SINO TAMBIEN LA OPORTUNIDAD DE OBSERVAR EN SU HABITAT NATURAL A UNO DE LOS ANIMALES MAS IMPRESIONANTES
DE NUESTRO PLANETA: EL ELEFANTE. SIENDO AHORA UNA ESPECIE PROTEGIDA EN TAILANDIA, ESTOS ESPECIMENES VIVEN EN RESERVAS NATURALES O
SANTUARIOS, SIENDO EL MAS FAMOSO EL SANTUARIO DE CHIANG MAL.



LOS NUESTROS

INSPIRADO EN TAILANDIA, PERO CON PURO CORAZON PERUANO, NUESTRO CHEF LES
PRESENTA SU VISON DE AMBAS CULTURAS EN ESTOS EXQUISITOS PLATOS

TACU THAI BBO / wayatzosn GURRY AMARILLO A LA CHORRILLANA

Chanchito cocinado por ocho horas en salsa thai-BBQ, Filete de pescado, bafiado en curry a base
envuelto en una fritura de frejoles y arroz al curry. de aji amarillo, cebolla, tomate y cilantro
Acompanado de la clasica salsa chalaquita. s/38
S/40

SATAY Y PURE / ardizuasua QUINUA THAI / Imaia9Tuan

Finos cortes de pollo al estilo satay, verduras El popular cereal peruano presentado en tres colores
salteadas y un exquisito puré hecho a base de distintos se une al curry rojo.

papas andinas y leche de coco. Pollo: S/34 | Langostinos: S/38
S/38

A LO LARGO DE ESTE VIAJE HEMOS QUERIDO RESALTAR LA COCINA, LA HISTORIA Y LA CULTURA
TAILANDESAS, SIN EMBARGO, EL ARTE CULINARIO NO ES AJENO A NUESTRO QUERIDO PERU, Y cQUE
ES LA GASTRONOMIA, PUES, SINO LA FUSION DE SABORES, EL MATIZ DE TEXTURAS Y LA
COMBINACION DE TECNICAS E INGREDIENTES? ES POR ESO QUE, MIENTRAS MAS NOS SUMERGIMOS
EN ESTA TRAVESIA, ES NUESTRO DESEO JUNTAR LO MEJOR DE AMBOS MUNDOS.



LOS NUESTROS

INSPIRADO EN TAILANDIA, PERO CON PURO CORAZON PERUANO, NUESTRO CHEF LES
PRESENTA SU VISON DE AMBAS CULTURAS EN ESTOS EXQUISITOS PLATOS

POLLO SWEET-MANTO GHANCHITO LAQHA

Crocantes piezas de pollo baRadas en salsa agridulce Cerdo al sillao, braseado en chancaca, cinco especias,
hecha a base de aguaymanto y ajies peruanos. setas, tubérculos andinos y aji amarillo.
Se acompara con nuestro arroz thai Acompanado por toppings de choclo y huevo
S/38 S/40

QUINUA PAD THAI GURRY ANDINO

Tres variedades de quinua salteada con tamarindo, Curry verde, aromatizado con nuestra menta andina:
choclo, tarwi (legumbre andina) y mani la muna; y acomparado por tubérculos, choclo y verduras
Langostinos: S/38 Langostinos: S/38

KAOMARON / fjosna2iad

Fideos de la casa albergan a nuestro gran
camarén majeno, salteado en salsa de
curry rojo y aji amarillo.

S/40



CURRY

EL DELICIOSO PLATO MULTICULTURAL DE TODA ASIA SURY ESTE, HA IDO
CONQUISTANDO CUANTO PALADAR HA ENCONTRADO EN SU CAMINO. LA LECHE DE
COCO ES UNO DE SUS INGREDIENTES PRINCIPALES QUE JUNTO A SUS VARIADAS
PRESENTACIONES, SABORES Y AROMAS LE HAN DADO AL CURRY SU FAMA MUNDIAL.

POLLO RES LANGOSTINOS

S/32 S/34 S/36

CURRY ROJO / wnotidm

Aji y pimiento rojo, vegetales,
hierbas y verduras

CURRY AMARILLD / wnotri&av CURRY VERDE / wnatdieinvin

Comino, corcuma, mix de papas nativas,

Salsa verde a base de culantro,
hierbas y verduras

hierbas y verduras

TAILANDIA Y PERU SON PAISES CON DISTINTAS INFLUENCIAS CULTURALES, RELIGIOSAS Y POR
SUPUESTO, GASTRONOMICAS. TODO ESTO PRODUCTO DE MIGRACIONES, CONFLICTOS INTERNOS Y
EXTERNOS Y DE VISITANTES EXTRANJEROS. ES ASi COMO EL CURRY, QUIZAS EL PLATO MAS

FAMOSO DE LA INDIA, TERMINA SIENDO TAMBIEN UNA PARTE IMPORTANTE DE LA GASTRONOMIA
TAILANDESA.



ARROZ THAI

ESTE ARROZ COCINADO A FUEGO INTENSO EN WOK, SAZONADO Y PREPARADO AL
CLASICO ESTILO TAILANDES SE PUEDE DISFRUTAR ACOMPANADO DE POLLO,
LANGOSTINOS O SER PURAMENTE VEGETARIANO. A CONTINUACION, LAS DISTINTAS
PRESENTACIONES QUE KAO LES OFRECE.

~— ARROZ THAT FRITO / dinael — ARROZ FRITO AL CURRY / wnwdinas¥a  — ARROZ THAITROPICAL / dhawuesau

Clasico al puro estilo Hecho a base de curry, especias, Acompaniado con pifia,
tailandés verduras y un toque extra frutos secos y leche de coco
de picante
— Pollo: S/30 — Pollo: S/32
I Res: S/32 — Pollo: S/31 |__Res: S/34
— Langostinos: S/36 — Res: S/33 L Langostinos: S/38

— Langostinos: S/37

EN TAILANDIA EL ARROZ NO ES SOLO UN ACOMPANAMIENTO CULINARIO, ES HISTORIA, ECONOMIA E
INCLUSO RELIGION. CONSIDERADO SAGRADO Y CUSTODIADO POR LA MISMISIMA DIOSA PHOSOP,
ESTE MILENARIO CEREAL ESTA TAN ARRAIGADO A LA CULTURA TAILANDESA QUE LA EXPRESION
"KIN KAO" (QUIERO COMER) TRADUCIDO LITERALMENTE VIENE A SER "COMER ARROZ". SU CULTIVO
EN TIERRAS TAILANDESAS SE REMONTA A MAS DE 3500 ANOS AC Y ES TAN IMPORTANTE PARA LA
NACION QUE LA CEREMONIA DE LA LABRANZA LA PRESIDE NADA MAS Y NADA MENOS QUE EL REY
DE TAILANDIA EN LA PLAZA DE SANAM LUANG.



FIDEOS

FIDEOS SALTEADOS EN WOK, SAZONADOS CON DISTINTAS SALSAS AL CLASICO ESTILO
TAILANDES, ESTE PLATO SE PUEDE DISFRUTAR ACOMPANADO DE POLLO,
LANGOSTINOS O SER PURAMENTE VEGETARIANO. A CONTINUACION, LAS DISTINTAS
PRESENTACIONES QUE KAO LES OFRECE.

— PADTHAI / s¥eine — PAD-SEEEW / wadas — FIDEDS AL CURRY Y MANTEQUILLA

El plato bandera Tailandés También famoso a nivel mundial I][ MANI / Seladawny
a base de hierbas, sazonado con salsa de soya
tamarindo y mani y brocoli Con un ligero toque a dulce
y picante
— Pollo: S/32 — Pollo: S/32 |
— Langostinos: S/36 — Res: S/34 . Pollo: S/32
— Langostinos: S/36 Res: S/34

~ Langostinos: S/36

LA HISTORIA DE LOS FIDEOS EN TAILANDIA NO ES TAN MILENARIA COMO LA DEL ARROZ, PERO CASI
IGUAL DE IMPORTANTE, PUESTO QUE EL PAD THAI ES PRACTICAMENTE EL PLATO NACIONAL DE
TAILANDIA. PROMOVIDO POR EL GOBIERNO PARA INSTAURAR UN ESPIRITU MAS NACIONALISTA EN EL
PUEBLO Y ALCANZANDO LA POPULARIDAD DURANTE LA SEGUNDA GUERRA MUNDIAL, DEBIDO A LA
ESCASEZ DE ARROZ; ESTE PLATO SE ENCUENTRA TANTO EN LOS PUESTOS AMBULANTES DE LAS
CALLES TAILANDESAS COMO EN LOS MEJORES RESTAURANTES DEL MUNDO.



POSTRES

PORQUE NO SIEMPRE ES AMARGO DECIR ADIOS.

Crumble de almendra, merengue
aromatizado y frutas de la estacién

sS/22

Salsa de papaya arequipena,
arandanos y mandarina

sS/22

[ GHEESECAKE DE ALBAHACA [ MOUSSE DE HIERBA LUISA Y KION

- ARROZ CON LECHE DE COCO Y MANGO

sS/16

ESPERAMOS HAYAN DISFRUTADO DE ESTE VIAJE, ASi COMO NOSOTROS HEMOS
DISFRUTADO DE SU PRESENCIA. NO DUDEN EN VOLVER PRONTO A KAO, LOS
ESTAREMOS ESPERANDO.



TERMINA EL VIAJE
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THE JOURNEY BEGINS



@10

THAI & PERUVIAN
CUISINE

KAO is born based on the idea of providing something different and innovative, but loyal to the art and the
culinary tradition of thailand. This is why we present typical dishes, traditional crockery and we use the proper
ingredients. All of this, in a properly conceived ambient for you to live the experience without missing any
details.

KENT H. ZUNIGA

Kent's path through gastronomy begins since he was an outstanding student, then having internships here in
Peru and ind different countries, taking risks such as working as a chef in restaurants in ltaly, Australia, The
United States, among others. Some of those were even awarded with michelin stars, for example Michael
Mina (01 Star) and Sant Pau (03 stars). Finally he manages to consolidate himself as a chef Lima when he got
to run the kitchen of one of the most important restaurants in Peru, a top ten in “The World's 50 best
restaurants”. But nevertheless he needed to reflect his own feelings as a chef, to do what he calls sensory
cuisine. And that’'s how he decides to put into practice all what he had learned throughout his journeys and
experience, but also in his own way and in the making bringing something unknown in Arequipa. And so, the
concept and the dream of Kao took shape until it became real.



Cold Rolls: wrapped in
rice paper

SPRING ROLLS

Vegetables and
mushrooms bathed in
our sweet chili sauce

S/20

QUINOA ROLLS

Quinoa and vegetables
covered in yogurt and
curry sauce

S/22

SHRIMP ROLLS

Shrimp and
vegetables bathed in
our sweet chili sauce

S/24

APPETIZERS

WITH ALL THE FRESHNESS AND TEXTURE THAI CUISINE HAS TO OFFER, WE PRESENT

TO YOU THE FIRST STEPS ON THIS CULINARY TRIP.

ROLLS / 3ddu

T CLASSIC / aaa&n

Chicken Satay
Chicken marinated in
coconut milk and peanut butter

S/24

Warm Rolls: wrapped in

thin fried wonton

GHIGKEN ROLLS

Breaded chicken and
vegetables bathed in
our sweet chili sauce

S/24

PORK ROLLS

Bits of pork, pineapple,
olluco, corn and sesame

S/25

VEGGIE ROLLS

Vegetables, herbs
and rice noodle

S/22

TO VENTURE INTO THAI CULTURE AND GASTRONOMY, FIRST WE HAVE TO KNOW THAT FOR MANY
CENTURIES SIAM HOSTED PEOPLE FROM CHINA, INDIA, CAMBODIA, VIETNAM, AND OTHERS. IT WAS NOT
UNTIL 1782 WHEN SIAM CONSOLIDATED ITS MONARCHY, AND JUST 1949 WHEN IT CHANGED ITS NAME TO
THAILAND. THIS IS WHY WE CAN FIND FRESH AND TROPICAL FLAVORS, BUT ALSO STRONG AND SPICY
ONES. WHAT MAKES THIS A MAGICAL GASTRONOMY, IS THAT IT IS THE RESULT OF COMBINING ALL THESE
FLAVORS IN UNIQUE DISHES, WHICH HAVE TAKEN IT TO BE SIDE BY SIDE WITH THE BEST GASTRONOMIES

OF THE WORLD..



GHIPCHI BAO

Crispy bits of chicken
bathed in sweet chili
sauce and passion fruit
vinaigrette

S/24

GHALLWA BAD

Catch of the day, with
yellow chili vinaigrette,
coconut, pickles and
“sarza criolla”

S/24

KHUCHI BAD

Pork in thai-BBQ
sauce with varied
chips and chia

S/26

PERU - THAI

BECAUSE PERUVIAN CUISINE GOES WITH EVERYTHING.
THAIWITH A PERUVIAN TOUCH, AND PERU WITH A THAI TOUCH.

BADS / @1

(Steamed breads)

FUSION / anssyudu

19000 KM STAND BETWEEN PERU AND THAILAND,
HOWEVER, IN KAO BOTH TRAVEL TOGETHER JUST A FEW

METERS THROUGH GASTRONOMY FROM OUR KITCHEN TO
YOUR TABLE.

GREEN GURRY GEVICHE

Classic ceviche in
green curry sauce and
coconut milk

S/28

THAI GRILLED GEVICHE

Grilled and served

with fried corn and

caramelized sweet
potato

S/30



SOUPS & SALADS

AS A COUNTRY WITH ABUNDANT JUNGLES AND COASTLINE, FRESH FLAVORS ARE NO
STRANGERS TO THE THAI MENU. FRUITS, HERBS, SEAFOOD AND THE EVER-PRESENT
COCONUT MILK ARE THE HIGHLIGHTS OF THESE DISHES.

— TOMYUM / éinuei — TOMKHA / éisiain CHUPE THAI/ 2faltwes

Classic Thai soup prepared Classic Thai soup prepared Typical soup from Arequipa with
with ginger, lemon grass and with ginger, herbs, mushrooms srwimp, “zapallo”, and rice, but
mushrooms and coconut milk with a little gastronomic twist: we cook it
with lemon grass and coconut milk
Chicken: S/26 Chicken: S/28 S/40
~— Shrimp: S/30 — Shrimp: S/32

~ PINEAPPLE AND PEANUT ~ KAO SALAD / dinasin
THAI SALAD / a&d@ine Thai Salad KAO style, with

lettuce, tomato, cucumber, rice
noodle, carrots and herbs
accompanied by passion fruit
and curry vinaigrette

The perfect tropical Thai flavor,
with pineapple, tomato,
cucumber, lettuce, carrots,
herbs and and peanut butter

I 1 1 .l..l.  E—

el | Chicken: S/26
Chicken: S/28 Shrimp: S/28
Shrimp: S/30

POSSESSING HEAVENLY BEACHES AND VAST VEGETATION, THAILAND HAS THE PERFECT ELEMENTS FOR SOME OF THE WORLD’S FRESHEST SALADS
AND MOST FAMOUS SOUPS, BOTH OF WHICH ARE A MANDATORY STOP ON THIS CULINARY JOURNEY. THAILAND’S WEATHER AND GEOGRAPHY BRING
US NOT ONLY THE FLAVORS WE ENJOY HERE IN KAO, BUT ALSO THE OPPORTUNITY TO WITNESS, IN ITS NATURAL HABITAT, ONE OF THE WORLD’S MOST
IMPRESSIVE ANIMALS: THE ELEPHANT. AS A PROTECTED SPECIES, ELEPHANTS IN THAILAND OFTEN LIVE IN NATURAL RESERVES OR SANCTUARIES;
THE MOST FAMOUS BEING IN THE VERDANT NORTHERN HIGHLANDS AROUND CHIANG MAI.



KAO’S

INSPIRED BY THAILAND, BUT WITH THE PUREST PERUVIAN HEART, OUR CHEF
PRESENTS HIS VISION OF BOTH CULTURES IN THESE EXQUISITE PLATES

TAGU THAI BBQ / waplqoqn YELLOW CURRY - GHORRILLANA STYLE

This pork cooked for eight hours in thai-BBQ sauce Fish, bathed in curry made frorg yell_owdchili pepper,
comes wrapped in fried beans and curry rice. CnigEEemaiGesandiciuacer
As a companion: the classic “chalaquita” sauce. S/38
S/40

MASHED SATAY / azidizuazun QUINUA THAI / a3 Tuan

Fine cuts of chicken in satay style, sautéed
vegetables accompanied by mashed potatoes
(made of Andean potatoes and coconut milk)

S/38

The popular Peruvian cereal presented in three
different colors, joins the red curry for this plate.

Chicken: S/34 | Shrimp: S/38

ALL ALONG THIS JOURNEY, WE'VE HIGHLIGHTED THE HISTORY, CULTURE, AND CUISINE OF THAILAND.
BUT WHAT IS GASTRONOMY IF NOT THE FUSION OF FLAVORS, TEXTURES, TECHNIQUES, AND
INGREDIENTS? THAT’S WHY, AS WE GO DEEPER INTO THIS VOYAGE, IT IS OUR DESIRE TO COMBINE THE
FOODS OF THAILAND AND PERU, BRINGING TOGETHER THE BEST OF BOTH WORLDS.



KAO’S

INSPIRED BY THAILAND, BUT WITH THE PUREST PERUVIAN HEART, OUR CHEF
PRESENTS HIS VISION OF BOTH CULTURES IN THESE EXQUISITE PLATES

SWEET-MANTO CHICKEN LAQHA PORK

Crispy pieces of chicken bathed in bittersweet sauce made Pork braised in soy sauce, chancaca, five spices,
from aguaymanto and Peruvian chili peppers. Andean tubers and yellow chili pepper.
Is accompanied with our thai rice Accompanied with corn and egg toppings
S/38 S/40

QUINOA PAD-THAI ANDEAN CURRY

Three types of quinoa sautéed with tamarind, Green curry, flavored with our Andean mint: mufia;
corn, tarwi (Andean legume) and peanut and accompanied with tubers, corn and vegetables
Shrimp: S/38 Shrimp: S/38

KAOMARON / fiosnaeiaa

Homemade noodles shelter our great shrimp from
the valley of Majes, sautéed in red curry
and yellow pepper sauce.

S/40



CURRY

THIS DELICIOUS MULTICULTURAL PLATE ORIGINATING FROM SOUTH AND EAST ASIA
CONQUERS EVERY PALATE. FEATURING COCONUT MILK AS ONE OF ITS PRINCIPAL
INGREDIENTS; CURRY AND ITS MANY PRESENTATIONS, FLAVORS, AND AROMAS ARE
FAMOUS AROUND THE WORLD.

GHICKEN BEEF SHRIMP

S/32 S/34 S/36

RED CURRY / wnoiiia

Chili and Red pepper, herbs
and vegetables

YELLOW CURRY / wnotn&av GREEN CURRY / whotdiennau

Cumin, turmeric, mix of native potatoes, Green sauce made of coriander, herbs
herbs and vegetables and vegetables

SOMETHING SIMILAR HAPPENED IN THE HISTORIES OF THAILAND AND PERU: BOTH ARE COUNTRIES
WITH MANY CULTURAL, RELIGIOUS, AND CULINARY INFLUENCES. ALL OF THIS IS A PRODUCT OF
IMMIGRATION, INTERNAL AND EXTERNAL CONFLICTS, AND AN ABUNDANCE OF FOREIGN VISITORS.
THESE FACTORS, TOO, HELPED CURRY (MAYBE INDIA'S MOST FAMOUS DISH) DEVELOP AS A
QUINTESSENTIAL PART OF THE THAI GASTRONOMY.



THAI RICE

RICE COOKED IN A WOK UNDER INTENSE FIRE, SEASONED AND PREPARED IN THE
CLASSIC THAI STYLE. IT CAN BE SERVED WITH CHICKEN, SHRIMP, BEEF OR CAN BE
PURELY VEGETARIAN. HERE THE DIFFERENT PRESENTATIONS KAO HAS TO OFFER.

— THAI FRIED RIGE / 4in6vsi — CURRY FRIED RICE / wnedinaeia — TROPICAL THAI RICE / dirnusiau

Classic, Thai style
all the way

—— Chicken: S/30
- Beef: S/32
—— Shrimp: S/36

Cooked with curry, vegetables, Accompanied by pineapple,
spices and an extra touch nuts and coconut milk
of spice
— Chicken: S/32
— Chicken: S/31 | Beef:- S/34
~— Shrimp: S/37

IN THAILAND, RICE IS NOT ONLY A CULINARY COMPANION, IT IS HISTORY, ECONOMY AND EVEN
RELIGION. CONSIDERED SACRED, AND GUARDED BY THE PHOSOP GODDESS HERSELF, THIS
MILLENNIAL CEREAL IS SO ATTACHED TO THE THA! CULTURE THAT THE THAI EXPRESSION “KIN KAG”
(IWANT TO EAT) LITERALLY MEANS “EAT RICE”. FARMING IN THAILAND GOES BACK MORE THAN 3500
YEARS BC AND IS SO IMPORTANT TO THE NATION THAT THE TILLAGE CEREMONY IS PRESIDED OVER
BY THE BY THE KING HIMSELF IN BANGKOK’S SANAM LUANG SQUARE.



NOODLES

SAUTEED NOODLES, SEASONED THAI-STYLE WITH DIVERSE DRESSINGS, THIS PLATE
CAN BE ENJOYED WITH CHICKEN, SHRIMP OR CAN BE VEGETARIAN. KAO HAS THE
FOLLOWING NOODLE DISHES TO OFFER.

PADTHAI / sa\we ~— PAD-SEEEW / wrmidn — PEANUT BUTTER CURRY

The national Thai dish Also a world’s famous N[]l]m_[s / jAladauny
prepared with herbs, tamarind Seasoned with soy sauce . .
and peanuts and broccoli With a light sweet and
» spicy touch
Py 2 ey Gt 31
T | S:e, i .s/36 — Beef: S/34
rime: - Shrimp: S/36

THE THAI NOODLE HISTORY IS NOT AS LONG AS THAT OF RICE, BUT ITS SIGNIFICANCE IS CLOSE GIVEN
THAT PAD THAI IS THAILAND’S MOST FAMOUS DISH. PROMOTED BY THE GOVERNMENT TO GROW A
NATIONALISM WITH THE PEOPLE AND REACHING WIDESPREAD POPULARITY DURING WORLD WAR Il
DUE TO THE SHORTAGE OF RICE, THESE DISHES CAN BE FOUND BOTH ON THE HUMBLEST STREET
CORNERS OF THAILAND AND ON THE TABLES OF THE WORLD’S BEST RESTAURANTS.



DESSERTS

BECAUSE GOODBYES DON'T HAVE TO BE BITTER.

BASIL GHEESCAKE LEMON GRASS AND GINGER MOUSSE
[ [ Almond crumble, aromatized meringue,

With sauce made of: “Papaya .
Arequipena”, blueberries and tangerine season fruits
S/22

S/22

B ARROZ CON LECHE: COCONUT AND MANGO

S/16

WE HOPE YOU HAVE ENJOYED THIS JOURNEY, AS MUCH AS WE HAVE BEEN DELIGHTED TO SERVE
YOU. PLEASE DO NOT HESITATE TO COME BACK TO KAO SOON. WE WILL BE WAITING FOR YOU.



THE JOURNEY FINISHES



