
Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
huancaina sauce, made with fresh Peruvian 
yellow pepper, cheese and authentic spices. 

Causa de Pollo            
Sculptured mashed potato infused with lime 
juice and yellow pepper, layered with chicken 
salad with mayonnaise.

Causa Marina (seafood)      
Sculptured mashed potato infused with 
lime juice and yellow pepper, layered with 
crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
of chicken or pork, wrapped in a plantain leaf.

Empanada peruana         
Your choice of chicken or beef. 

Yuca frita a
la huancaina     
Fried yucca served with a creamy 
Huancaina sauce.

Choritos a la chalaca  
Steamed mussels covered in a vegetable 
medley with a kick of rocoto pepper.

v

v

soups / sopas

Sopa de la casa     
Soup of the house.    

Aguadito     
Chicken rice soup made with fresh cilantro.

Sopa Sustancia    
Beef noodle soup.

Sopa de pollo 
al estilo chifa     
Chinese inspired chicken soup made with 
vegetables imported from Asia. 

Salad dressings: Italian, Caesar, Balsamic 
Vinegar, Ranch, Blue cheese and Peruvian 
dressing. 

salads / ensaladas

garden salad                 
Fresh tomatoes, cucumbers, onions 
and lettuce. 

Grilled Chicken 
garden salad      
Grilled chicken, fresh tomatoes, 
cucumbers, onions and lettuce. 

Caesar salad     
Romaine lettuce, parmesan cheese 
and croutons.

Grilled chicken 
caesar salad       
Grilled chicken, romaine lettuce, 
parmesan cheese and croutons.

vsides / acompanamientos

ENTREES / 
PLATOS DE FONDO

LOMO SALTADO   
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of beef sirloin, french cut-
potatoes, tomatoes and onions, served with 
white rice. Substitute for chicken at no 
additional cost.

LOMO FINO                  
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
cut-potatoes, tomateso and onions, served 
with white rice. Substitute for chicken at no 
additional cost.

lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.

v

BAR & GRILL

..... 7

..... 9

..... 11

..... 6

..... 5

..... 9

..... 9

..... 15

..... 17

..... 18  

..... 9

..... 12

..... 9

..... 12

..... 16

..... 24

..... 18

..... 11 

..... 14

 

..... 7

..... 8

..... 8

..... 9 

..... 18

..... 14

..... 14

..... 18

..... 17

..... 16

..... 5

..... 5 

..... 3

..... 4

..... 4

..... 5

..... 4

..... 4

Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
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crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
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Chicken rice soup made with fresh cilantro.
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A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
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additional cost.

lomo montado    
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fried eggs.
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Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
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 eggs, plantains and fries. 
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vegetables with chicken. Substitute for beef...2 

Linguine verde con 
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A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14
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Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
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flavors. Stir-fried with garlic and soy sauce, 
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fried eggs.
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diced tomatoes, beans and onions, tossed 
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Grilled boneless chuck steak served with rice,
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Peruvian style linguine with assorted 
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Linguine verde con 
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alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
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A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.
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squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.
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A dish traditionally named after its origin
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lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.
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Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
huancaina sauce, made with fresh Peruvian 
yellow pepper, cheese and authentic spices. 

Causa de Pollo            
Sculptured mashed potato infused with lime 
juice and yellow pepper, layered with chicken 
salad with mayonnaise.

Causa Marina (seafood)      
Sculptured mashed potato infused with 
lime juice and yellow pepper, layered with 
crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
of chicken or pork, wrapped in a plantain leaf.

Empanada peruana         
Your choice of chicken or beef. 

Yuca frita a
la huancaina     
Fried yucca served with a creamy 
Huancaina sauce.

Choritos a la chalaca  
Steamed mussels covered in a vegetable 
medley with a kick of rocoto pepper.

v

v

soups / sopas

Sopa de la casa     
Soup of the house.    

Aguadito     
Chicken rice soup made with fresh cilantro.

Sopa Sustancia    
Beef noodle soup.

Sopa de pollo 
al estilo chifa     
Chinese inspired chicken soup made with 
vegetables imported from Asia. 

Salad dressings: Italian, Caesar, Balsamic 
Vinegar, Ranch, Blue cheese and Peruvian 
dressing. 

salads / ensaladas

garden salad                 
Fresh tomatoes, cucumbers, onions 
and lettuce. 

Grilled Chicken 
garden salad      
Grilled chicken, fresh tomatoes, 
cucumbers, onions and lettuce. 

Caesar salad     
Romaine lettuce, parmesan cheese 
and croutons.

Grilled chicken 
caesar salad       
Grilled chicken, romaine lettuce, 
parmesan cheese and croutons.

vsides / acompanamientos

ENTREES / 
PLATOS DE FONDO

LOMO SALTADO   
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of beef sirloin, french cut-
potatoes, tomatoes and onions, served with 
white rice. Substitute for chicken at no 
additional cost.

LOMO FINO                  
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
cut-potatoes, tomateso and onions, served 
with white rice. Substitute for chicken at no 
additional cost.

lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.
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Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
huancaina sauce, made with fresh Peruvian 
yellow pepper, cheese and authentic spices. 

Causa de Pollo            
Sculptured mashed potato infused with lime 
juice and yellow pepper, layered with chicken 
salad with mayonnaise.

Causa Marina (seafood)      
Sculptured mashed potato infused with 
lime juice and yellow pepper, layered with 
crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
of chicken or pork, wrapped in a plantain leaf.

Empanada peruana         
Your choice of chicken or beef. 

Yuca frita a
la huancaina     
Fried yucca served with a creamy 
Huancaina sauce.

Choritos a la chalaca  
Steamed mussels covered in a vegetable 
medley with a kick of rocoto pepper.

v

v

soups / sopas

Sopa de la casa     
Soup of the house.    

Aguadito     
Chicken rice soup made with fresh cilantro.

Sopa Sustancia    
Beef noodle soup.

Sopa de pollo 
al estilo chifa     
Chinese inspired chicken soup made with 
vegetables imported from Asia. 

Salad dressings: Italian, Caesar, Balsamic 
Vinegar, Ranch, Blue cheese and Peruvian 
dressing. 

salads / ensaladas

garden salad                 
Fresh tomatoes, cucumbers, onions 
and lettuce. 

Grilled Chicken 
garden salad      
Grilled chicken, fresh tomatoes, 
cucumbers, onions and lettuce. 

Caesar salad     
Romaine lettuce, parmesan cheese 
and croutons.

Grilled chicken 
caesar salad       
Grilled chicken, romaine lettuce, 
parmesan cheese and croutons.

vsides / acompanamientos

ENTREES / 
PLATOS DE FONDO

LOMO SALTADO   
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of beef sirloin, french cut-
potatoes, tomatoes and onions, served with 
white rice. Substitute for chicken at no 
additional cost.

LOMO FINO                  
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
cut-potatoes, tomateso and onions, served 
with white rice. Substitute for chicken at no 
additional cost.

lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.
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Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
huancaina sauce, made with fresh Peruvian 
yellow pepper, cheese and authentic spices. 

Causa de Pollo            
Sculptured mashed potato infused with lime 
juice and yellow pepper, layered with chicken 
salad with mayonnaise.

Causa Marina (seafood)      
Sculptured mashed potato infused with 
lime juice and yellow pepper, layered with 
crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
of chicken or pork, wrapped in a plantain leaf.

Empanada peruana         
Your choice of chicken or beef. 

Yuca frita a
la huancaina     
Fried yucca served with a creamy 
Huancaina sauce.

Choritos a la chalaca  
Steamed mussels covered in a vegetable 
medley with a kick of rocoto pepper.

v

v

soups / sopas

Sopa de la casa     
Soup of the house.    

Aguadito     
Chicken rice soup made with fresh cilantro.

Sopa Sustancia    
Beef noodle soup.

Sopa de pollo 
al estilo chifa     
Chinese inspired chicken soup made with 
vegetables imported from Asia. 

Salad dressings: Italian, Caesar, Balsamic 
Vinegar, Ranch, Blue cheese and Peruvian 
dressing. 

salads / ensaladas

garden salad                 
Fresh tomatoes, cucumbers, onions 
and lettuce. 

Grilled Chicken 
garden salad      
Grilled chicken, fresh tomatoes, 
cucumbers, onions and lettuce. 

Caesar salad     
Romaine lettuce, parmesan cheese 
and croutons.

Grilled chicken 
caesar salad       
Grilled chicken, romaine lettuce, 
parmesan cheese and croutons.

vsides / acompanamientos

ENTREES / 
PLATOS DE FONDO

LOMO SALTADO   
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of beef sirloin, french cut-
potatoes, tomatoes and onions, served with 
white rice. Substitute for chicken at no 
additional cost.

LOMO FINO                  
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
cut-potatoes, tomateso and onions, served 
with white rice. Substitute for chicken at no 
additional cost.

lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.
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Appetizers / Aperitivos

Papa a la huancaina    
Boiled sliced potato smothered in a creamy 
huancaina sauce, made with fresh Peruvian 
yellow pepper, cheese and authentic spices. 

Causa de Pollo            
Sculptured mashed potato infused with lime 
juice and yellow pepper, layered with chicken 
salad with mayonnaise.

Causa Marina (seafood)      
Sculptured mashed potato infused with 
lime juice and yellow pepper, layered with 
crab meat and mayonnaise.

Tamales criollos          
Steamed corn dough filled with your choice 
of chicken or pork, wrapped in a plantain leaf.

Empanada peruana         
Your choice of chicken or beef. 

Yuca frita a
la huancaina     
Fried yucca served with a creamy 
Huancaina sauce.

Choritos a la chalaca  
Steamed mussels covered in a vegetable 
medley with a kick of rocoto pepper.

v

v

soups / sopas

Sopa de la casa     
Soup of the house.    

Aguadito     
Chicken rice soup made with fresh cilantro.

Sopa Sustancia    
Beef noodle soup.

Sopa de pollo 
al estilo chifa     
Chinese inspired chicken soup made with 
vegetables imported from Asia. 

Salad dressings: Italian, Caesar, Balsamic 
Vinegar, Ranch, Blue cheese and Peruvian 
dressing. 

salads / ensaladas

garden salad                 
Fresh tomatoes, cucumbers, onions 
and lettuce. 

Grilled Chicken 
garden salad      
Grilled chicken, fresh tomatoes, 
cucumbers, onions and lettuce. 

Caesar salad     
Romaine lettuce, parmesan cheese 
and croutons.

Grilled chicken 
caesar salad       
Grilled chicken, romaine lettuce, 
parmesan cheese and croutons.

vsides / acompanamientos

ENTREES / 
PLATOS DE FONDO

LOMO SALTADO   
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of beef sirloin, french cut-
potatoes, tomatoes and onions, served with 
white rice. Substitute for chicken at no 
additional cost.

LOMO FINO                  
A combination of Chinese technique and 
flavors. Stir-fried with garlic and soy sauce, 
this dish has strips of fillet mignon, french 
cut-potatoes, tomateso and onions, served 
with white rice. Substitute for chicken at no 
additional cost.

lomo montado    
Same lomo saltado plate, topped with two 
fried eggs.

tacu tacu            
Typical Peruvian plate made with fresh garlic,  
diced tomatoes, beans and onions, tossed 
with white rice and topped off with two eggs. 
Add beef ...5

Arroz con pollo    
Chicken served with rice made with fresh 
cilantro, vegetables and salsa criolla. 

Bistec a lo pobre  
Grilled boneless chuck steak served with rice,
 eggs, plantains and fries. 

milanesa de pollo      
Breaded chicken breast served with rice 
and salad.

LINGUINE saltado 
CRIOLLO      
Peruvian style linguine with assorted 
vegetables with chicken. Substitute for beef...2 

Linguine verde con 
bistec de casa   
A linguine dish tossed in a Peruvian pesto 
sauce, made with basil and spinach, served 
alone or with your choice of steak.
Vegetarian option available for ... 14

Linguine a la  
huancaina con pollo   
A linguine dish tossed in huancaina sauce 
with chicken. Vegetarian option available for ... 14 

Seco a la nortena  
A dish traditionally named after its origin
in a northernmost region of Peru. Pieces of 
beef marinated in white wine and panca 
pepper slow-cooked to result in an exceptionally 
flavorful and tender stew served with your 
choice of yucca or white rice.

ceviches

Ceviche de pescado   
Raw white fish and onions cured with freshly 
squeezed lime juice and rocoto. Served with 
sweet potatoes and Peruvian corn.

CEVICHE DE 
CAMARONES (shrimp)     
Succulent shrimps and onions cured with 
freshly squeezed lime juice and rocoto. Served 
with sweet potatoes and Peruvian corn.

Ceviche Mixto    
Raw fish, calamari, shrimps and octopus 
cured with freshly squeezed lime juice and 
rocoto. Served with sweet potatoes and 
Peruvian corn.

v

v

arroz blanco     
White rice

Arroz verde       
Green rice

arroz amarillo  
Yellow rice

frijoles               
Beans

papas fritas        
French fries

papas sancochadas 
Boiled potatoes

platanos fritos  
Fried plantains

vegetales           
Steamed vegetables

Let your server know if you have any allergies. v Vegetarian.                 18% of gratuity will automatically be added for parties of 6 or more.
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