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s%— RESTAURANT WEEK —¢

DINNER MENU

$45 PER PERSON —
CHOOSE ONE APPETIZER + ONE ENTREE + ONE DESSERT

04
7 e e
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A (Choose one) (Choose one)
llsri Chupe de camarones Ceviche de mariscos
Y Sha i e DIk Do) eabhcar Tois, flsh broth Fish, calamari, shrimp, mussels, corn, red onions,
;{s@f P, €88 i ¥ _p ¥ % 3 cilantro, citrus juices.
] s
< Salmon apaltado tiradito  Lomosaltado _
- Salmon marinated in citruses, sweet potato, corn, Steak, red onions, tomato, aji amarillo, fries sauteed in a

€s, S¥ e ; i
avocados olive oil wok with a touch of reff vinegar, soy sauce.

Pollo a la brasa

Ensalada mixta Rotisserie chicken, fries, salsa verde.
Lettuce, shredded carrots, cucumbers, cherry tomato, —
ogo

Chicharrén de pescado
Crunchy Peruvian fish, yuca fries, salsa criolla onions,

Peruvian vinaigrette.

Empanada tasting tomato, cilantro, tartar sauce.
Beef and chicken.empanadas lomo ‘sa.’fado style, Veggie- Chaufa
peppers, onion, tomatoes, garlic sauce. Stir fried rice, quinoa, peppers, scallions, peas, bean

- sprouts, carrots, soy sauce.

Anticucho clasico

Veal heart skewer brought to a smoke fire, served with
huancaina and rocoto.

Camarones y vieras saltado
Pan seared shrimp and scallops, linguini, tomato,
peppers, onions, soy sauce.

43 Aguadito de pollo Seco de res Chiclayano 3
-, Peruvian chicken soup, rice, veggies, cilantro. Boneless short ribs cooked in chicha de jora, cilantro, [
i*’ 3 Peruvian dark beer, served with white rice, canario beans ; y
X Papas a la huancaina with a pa.i_“k belly hint. g ¥
. : "‘"‘ Bor’fedpotatoes covered in a mild spicy creamy Ca“sa de pollo acevichada .k.
3 cheese sauce. Shredded chicken breast, yellow potato, mayo base,

veggies, avocado aioli, topped with classic ceviche.

&® DESSERT &

(Choose one)

Arroz con leche Lucuma ice cream Chocolate cake
Peruvian rice and blue corn pudding. Home-made whipped creaimn, Semisweet flourless chocolate cake,
Peruvian cookies. black berry sauce.
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$45 per person (no substitutions / no sharing)
Thoroughly cooking meats, poultry, seafood or eggs reduces the risk of foodborne illness.
Before placing your order, please inform your server about any dietary restrictions.





