
entradas

ANTICUCHOS 7 
Grilled beef heart or chicken breast marinated in vinegar, oil, beef, 
and aji panca. Served with boiled potato.

CHOROS A LA CHALACA 8 
Mussels marinated in lime and garlic. Topped with onions and 
tomatoes.

PAPA A LA HUANCAINA  6 
Potatoes topped with a cheese and aji amarillo sauce.

CAUSA RELLENA 7 
Mashed potatoes seasoned with aji amarillo and lime and filled with 
chicken salad.

PAPA RELLENA 7 
Deep fried mashed potato, stuffed with beef, raisins, olives, and egg. 
Served with salsa criolla.

TAMAL PERUANO 4 
Corn dough filled with pork, egg, olives, and nuts and wrapped in 
banana leaf.

PALTA RELLENA 7 
Halved avocado stuffed with chicken salad.

ensaladas

ENSALADA MIXTA  6 
Tomato, cucumber, avocado, and pine nuts on a bed of greens 
topped with a cumin and lime dressing.

QUINOA SALAD  9 
Quinoa mixed with red pepper, queso fresco, lime, tomatoes, cilantro, 
olives, red onion, and cucumber. Served on a bed of greens.

ceviches

CEVICHE DE PESCADO 14 
Talapia marinated in lime juice, garlic, and aji rocoto. Served with 
cancha and sweet potato.

CEVICHE MIXTO 16 
A mixture of shrimp, scallops, squid, talapia, and octopus marinated 
in lime juice, garlic, and aji rocoto. Served with cancha and sweet 
potato.
Consuming raw or undercooked seafood or shellfish may increase your risk of food-borne 
illness, especially if you have certain medical conditions.

bebidas

INKA KOLA, COKE, SPRITE, ICED TEA 2

CHICHA MORADA 2.5 
A sweet drink made of purple corn extract, lime, pineapple, apple, 
cinnamon, sugar, and cloves.

MARACUYA 2.5 
Passion fruit juice.

COFFEE AND TEA 2 
platos principales.

platos principales

LOMO SALTADO 13 
Sirloin steak strips sauteéd with onions, tomatoes, and fried potato 
wedges. Served with rice.

AJI DE GALLINA 13 
Shredded chicken mixed with sun-dried aji mirasol, pecans, milk, and 
cheese. Served with rice.

SECO DE CORDERO 15 
Lamb stew cooked with sun-dried aji panca, cilantro, tomato, onions, 
and Peruvian beer. Served with white rice and canario beans.

CHURRASCO A LO POBRE 17 
Sirloin steak topped with two fried eggs. Served with fried potato 
wedges, maduros, and rice.

ARROZ CON MARISCOS 15 
Peruvian paella. (Seafood and rice combination flavored with 
parmesan and leche de tigre.)

PESCADO A LO MACHO 16 
Fried tilapia topped in an aji mirasol seafood sauce. Served with rice.

JALEA MIXTA 16 
Deep fried mixture of octopus, scallops, squid, mussels, shrimp, and 
talapia served with salsa criolla and yucca.

SUDADO DE PESCADO 13 
Steamed fish topped with garlic, onions, tomatoes, and a splash of 
leche de tigre. Served with rice.

QUINOA CON TOFU  14 
Tofu marinated in anticuchos sauce, skewered with peppers and 
onions. Served on a bed of quinoa.

CHAMPIÑONES SALTADOS  12 
Sauteed seitan, mushrooms, onions, tomatoes, and potato wedges. 
Served with rice.

TALLARIN VERDE CON CHAMPIÑONES  12 
Fettuccine tossed in a basil pesto sauce with sauteéd mushrooms.

postres

ALFAJOR 4 
Sweet biscuit filled with dulce de leche.

ARROZ CON LECHE 4 
Rice pudding with coconut and raisins.

FLAN 5 
Vanilla custard made with eggs and liquor, topped with caramel.

MAZAMORRA MORADA 4 
Purple corn pudding.

 vegetarian


