
BRAISED BEEF BOURGUIGNON— $25‌  
Slow

-braised beef cooked for four hours in red
w

ine 
until 

fork-tender, 
served 

w
ith

cauliflow
er purée, a delicate touch of blue

cheese, and a red w
ine reduction. 

HUANCAÍNA SPAGHETTI & BRAISED BEEF — $22 
Spaghetti 

tossed 
in 

a 
cream

y 
H

uancaína
sauce w

ith slow
-braised beef, finished w

ith a
rich 

reduction 
inspired 

by 
the 

classic
Peruvian Lom

o Saltado. 

M
ain

Courses

Traditional Italian spaghetti tossed in a rich,
slow

-sim
m

ered 
beef 

Bolognese 
sauce,

finished w
ith freshly grated Parm

esan cheese
and fresh basil. 

CLASSIC SPAGHETTI BOLOGNESE — $18 

GARDEN GUACAMOLE — $16
C

ream
y guacam

ole w
ith fresh crab, served w

ith crispy
focaccia, m

icrogreens, and edible flow
ers. 

CHEESE & CHARCUTERIE BOARD FOR TWO — $25 
A 

curated 
selection 

of 
artisanal 

cheeses 
and 

cured
m

eats, served w
ith artisan focaccia, m

arinated olives,
seasonal fruit, m

ixed nuts, and honey. 

MOTTO FRY BOARD FOR TWO — $20 
C

hicken tenders, m
ozzarella sticks, chicken w

ings,
and French fries. The perfect platter to share w

ith
cocktails.

ToShare

HOUSE EMPANADAS — $16 
Four handcrafted em

panadas, featuring tw
o C

heese
and tw

o Beef &
 O

nion, served w
ith our signature

spicy house sauce. 



MOTTO ALFAJORES — $10 
H

om
em

ade alfajores filled w
ith dulce de leche. 

CRÈME BRÛLÉE — $12 
C

lassic vanilla custard topped w
ith a thin

layer of caram
elized sugar. 

Desserts
&

 Sw
eets

MOTTO AFFOGATO — $13 
Artisan vanilla gelato topped w

ith a freshly
pulled espresso, served w

ith crisp ladyfinger
cookies, finished w

ith cocoa pow
der. 

ESPRESSO — $3 
Strong and bold. 

AMERICANO — $3 
Espresso w

ith hot w
ater. 

CAPPUCCINO — $4 
Espresso 

w
ith 

steam
ed

m
ilk and foam

. 

Coffe &
Tea

LATTE — $4 
Espresso w

ith steam
ed m

ilk. 

MOCHA — $5 

IRISH COFFEE — $10 
H

ot coffee w
ith Irish w

hiskey,
sugar, and cream

. 

BLACK TEA — $3 
C

lassic and sm
ooth 

GREEN TEA — $3 
Light and refreshing 

CHAMOMILE TEA — $3 
C

alm
ing and floral 

CLASSIC AFFOGATO — $8 
C

ream
y 

vanilla 
gelato

topped 
w

ith 
a 

freshly
brew

ed 
espresso 

shot,
creating 

the 
perfect

harm
ony of bold coffee and

velvety 
sw

eetness. 
An

authentic Italian dessert in
a cup. 

Espresso, rich chocolate, and
steam

ed 
m

ilk 
topped 

w
ith

cream
y foam

. 



Soft
Drinks

BOTTLED WATER — $3 

SPARKLING WATER — $4 

SODAS— $5 

AVOCADO FOCACCIA TOAST — $16 
O

pen-faced 
artisan 

focaccia 
topped 

w
ith 

cream
y

guacam
ole and a perfectly poached egg. 

NEW YORK-STYLE ROAST BEEF — $19 
Thinly sliced, served cold on artisan focaccia w

ith D
ijon

m
ustard and sw

eet orange caram
elized onions. 

PERUVIAN PORCHETTA — $18
Thinly sliced cold porchetta served on artisan focaccia
w

ith D
ijon m

ustard and a fresh Peruvian-style citrus
onion salad. 

MOTTO BLACK ANGUS BURGER — $22 
Juicy Black Angus beef, crisp lettuce, tom

ato, and
orange caram

elized onions, served w
ith French fries. 

Sandw
iches

O
pen-faced focaccias. Burgers are served w

ith fries.

Salads
MOTTO CAESAR SALAD — $15 

C
risp rom

aine lettuce, Parm
esan cheese, artisan

focaccia croutons, and house C
aesar dressing. 

BURRATA & TOMATO SALAD — $15 
Fresh burrata w

ith heirloom
 tom

atoes, basil, extra
virgin olive oil, balsam

ic glaze, and artisan focaccia. 

LEMONADE — $5 
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