Choros a la chalaca (Steamed mussels) $5

Yuca a la huancaina $4
Pulpo al olivo (sliced octopus with olive sauce) $5
Papa a la huancaina $4
Ocopa con camarones(black mint and peanut sauce) $5
Anticuchos de Carne (beef brochettes) $5
Tamalitos (limited availability) $4
---------- Any 3 Piqueos $12 cemmmmmiiiiaans
Causitas: Mashed potato mixed with lime juice, Aji Amarillo chili and spices. Choose your topping:
Cold Hot
Octopus with olive sauce 4 Lomito (beef stir fry) 5
Shredded chicken 4 Fish Escabeche 5
Shrimp in huancaina sauce 5 Shrimp Escabeche 5
Shrimp in Ocopa (black Mint sauce) 5 Fried fish with Sarza criolla 4
---------- Sampler (Any 3) $12 cevmmmnnnnnannns
Soups
Soup of the day Cup $3 Bowl $6
Parihuela (personal serving) $10
Peruvian style bouillabaisse, made with fish, shrimp, Peruvian scallops, calamari, mussels, crab and octopus.
Chupe de Pescado y Camaron (personal serving) $8
Bisque style soup made with shrimp, fish, vegetables, milk and a poached eqq. Cooked to order.
Salads & Sandwiches
House Salad $4.50 add soup $2
Romaine lettuce, Roma tomatoes, cucumbers and sliced avocado, served with our house dressing.
Avocado and Shrimp Salad $8
Sliced avocado, chilled shrimp lightly tossed with Peruvian mayonnaise and sliced roma tomatoes on a bed of lettuce,
and fresh cilantro.
Lomito §7
Beef strips, sliced red onions, Roma tomatoes and cilantro stir fry on warm Cuban roll.
Grouper Sandwich $7
Fried or grilled grouper on a hoagie roll, accompanied by Lettuce and tomatoes served with homemade tartar sauce.
Entrées
Lomo Saltado $10
Rib eye steak slices stir fried with onions, tomatoes and French fries topped with cilantro and served with a side of rice.
Pescado Saltado $10
Stir fry made with pieces of fish and tossed with onions, tomatoes, cilantro and French fries serve with garlic rice.
Arroz con Mariscos al Cilantro $13
Seasoned rice simmered with cilantro sauce, chicha de Jora, mixed seafood, roasted peppers, peas and topped with
sarza criolla.
Picante de Mariscos m
Mixed seafood stew cooked in a tomato coconut broth and mixed with Aji Amarillo chili and chopped potatoes, served
with white rice.
Escabeche $10
Deep fried grouper filet topped with Escabeche sauce and served with causa, sliced sweet potato, sliced boiled egg and
Peruvian corn.
Arroz con Pato $12
Duck leg confit on top of rice infused with dark beer, cilantro, aji Amarillo chili and Peruvian spices.
Pasta en salsa de Aji Amarillo y camarones ' $12

Penne pasta sauteed with Aji Amarillo chili paste, onions, garlic, cream and shrimp.






