Hlar A o ienides]
T A

FRXT7ESAEAICERLEYS S
HIGHLY NUTRITIOUS QUINOA SALAD
1200

ZLyays4
\J SALAD
N\ 1200

MTLPHLED

7e7RI—=U3 7)—-LHZ
BOILED POTATOES WITH

AJI AMARILLO CREAM SAUCE

900

RALEIEDI_hHoYH

MINI CAUSA WITH OCTOPUS AND SHRIMP BHEICEBTTHDORIE
900 Appetizers ideal for accompanying drinks
Ao ) A—=% &

NV—RARYVaRTFEYSH
PERUVIAN MASHED POTATO SALAD
1600

< -1 FARRI—EAV-—TV—-2Z
N/ OCTOPUS WITH
SPECIAL PERUVIAN OLIVE SAUCE
1700

L—=ILEADYY X
PERUVIAN STYLE MUSSELS

\\ { 1300

ZADTILT IV
OCTOPUS TARTARE

1500

p

FHOZZO9V—LRA—7T
SOUP OF THE DAY
450

RETIV—Z—RBERX—T
CREAMY RED SHRIMP SOUP
1800




Comida Peruana:
| Lo mag vica, del munde!

CEBICHE

RI—z2ff&KT% EE—F i &,
FALDEZE>ED ELEKRDbWVLWOYY X
CEBICHE, a representative dish of Peru,
is arefreshing marinated dish
with the aroma of lime

CEBICHE
tE—Fzx
HEEDTYY X
WHITE FISH CEBICHE
2300

CEBICHE MIXTO
Y—7—RotE—Fz
IS A VIBRANT AND FLAVORFUL PERUVIAN DISH

THAT SHOWCASES THE CULINARY DIVERSITY
OF THE COUNTRY

2500

CEBICHE CARRETILLERO
RILV—-DERRAtEE—F T
AHD7Vy b
PERUVIAN STREET-STYLE CEVICHE
WITH FRIED PERUVIAN SQUID

2700

i LECHE PE TIGRE
SEA FOOD COCKTAIL
&5 1000

BY7LILF—%2EBFE0HE
A 7ICERALDIFLEETV

PLEASE INFORM OUR STAFF
IF YOU HAVE ANY FOOD ALLERGIES

FaF—94 L (1TELE) &,
UV EOHER 500 Hisa
T—INFr—IZEBWLET,

T1F =51 L 2KHEE%
HBLTEDET,
DINNER TIME IS LIMITED TO
2HOURS.

PLEASE NOTE THAT THERE IS A TABLE CHARGE OF
¥500 PER PERSON FOR DINING AFTER 5:00pPM.

|RA

RIL—BE EfFDAIVICY F 3
'F42714—b1 HBHEDET T H!
TIRADITO is a Peruvian dish that
features thinly sliced raw fish,
marinated in a citrusy and spicy sauce

YUYAY J

AV A RIV—-EEEFFERK
PERUVIAN YELLOW CHILI PEPPER SAUCE

1800

NIKKEI
—wTA BEN—ZRETFRAR
SOY SAUCE-BASED AND AVOCADO
1900

AMAZONICO JJ
T2V PRV YEEETRR
PERUVIAN AMAZONIAN FLAVOR

1700

Y



Periv:

Mo desline culinaric favorife/

FOND

LOMO SALTADOPEWAGYU
RIV—DIEHEHNGRIEBO—D !
MmEHILY—FK,
MEEERE, P FOXNIV—RALS

WAGYU LOMO SALTADOIS A
PERUVIAN STIR-FRY DISH FEATURING BEEF

4700

hEERE
WITH RED SHRIMP
+500

ARROZ “°N MARISCOS
V=T—=F31A
SEAFOOD RICE
2400

ARROZ BRUTAL JJ
EUZEY—T—R512R
SPICY SEAFOOD RICE
\\ l 2500

ARROZ °°NPOLLO
INT F—ERD
TV=034RETIVILFFY
GREEN PERUVIAN CHICKEN RICE
2700

QUINOTTO ¢°NPESCADO
FXFPDOVy NEERDY T—
QUINOA RISOTTO WITH GRILLED FISH

2300
QA

JALEA MIXTA
V=7—=FDIVvIAT7Iv
PERUVIAN FRIED SEAFOOD
2900

MILANESA £ POLLO
NI—RFF> Y
BREADED AND FRIED CHICKEN CUTLETS
SERVED WITH FRENCH FRIES
2300

CORDERO YUYAY
ZLFIavIDIVI
LAMB SOTE WITH SPECIAL SAUCE
3pc 3400/ 5pc 5200

PARRILLA MARINA
Y=T7—rKDJVI
SPECIAL SEAFOOD GRILL
3000

PREMIUM GRILL
ZLEFPLJIN
SLFavTEAFRDOIVIL
LAMB SOTE AND ICHIBO GRILL
6500

Y

CREM

AJIROCOTO JJJ
NIV—-EFREFEF'AIOMYV—X

PERUVIAN RED CHILI PEPPER SAUCE (SPICY) 100
CREMA DE ACEITUNA BOTIJA
NIV—FEF)—TOFHI ) —L

PERUVIAN OLIVE CREAM 100

BRAGREBICITELDHSY—R!
There are many delicious Peruvian sauces
that can be enjoyed on a variety of dishes!

AJiHUACATAY JJJ
RIV—ETS Y o2V M ITHAL" V=2
PERUVIAN MINT SAUCE (SPICY) 100

CHIMICHURRI
neyEichlic<ny -2
PARSLEY AND GARLIC SAUCE SAUCE 100



Un paraiso de piguess
para ledos los guslor|

PIQUEO

HilE & DIEEREE !

How about some snacks
to enjoy your drinks?

ANTICUCHOS
HFI\NYDBREEE
NIV—DEREHEBLWVWZRE
7VT4—F 3l
WHEN IT COMES TO PERUVIAN STREET FOOD,
THINK ANTICUCHOS!

GRILLED BEEF HEART SKEWERS

2rc1000
BROCHETAS PORK .
BAS 0@ TAPAS > DA
PORK SKEWERS AEDZI\R (x4)
2pc 1200 PERUVIAN TAPAS FOR TODAY
800
BRL'|(=) gI;E;OA);!EﬁO%MO COSTILLASPECERDO
BEEF SKEWERS CONYUCAS FRITAS
2pc 1300 BANT ) ITD5)I1V
S IAVAINA
PORK RIBS
BROCHETAS MIX 1900
RREEIVIREY

PERUVIAN-STYLE MIXED GRILLSKEWER SET
6prc 3200 E T B
POTA FRITA
A4Hh7)vEk
PERUVIAN SQUID FRITTERS CANCHITA
1500 RNIV—EESHEBILDEDEH»

PERUVIAN FRIED CORN SNACK
500

XBHIEA A—ITT ACEITUNA BOTIJA
RIV—ERT 1 N\AV =T
PERUVIAN BOTIJA OLIVES
500

PAPAS FRITAS
7714 RIRT b~
FRENCH FRIES
750

YUCAS FRITAS
FryIN Uy
CASSAVAFRITTERS
900




J@W' manera de
Mugwmm

POSTR

HELADO PE LUCUMA AFOGATO MOUSSE
FPYUTFABEDZIL =Y LIV &E ST DELA DELA
BEELREHDEEOTARIY—L4 LUCUMA TEMPORADA
N ThE SN ok o ST Mooz TAsi—h AAOL-R
NATIVE TO THE ANDES LUCUMA AFFOGATO SEASONAL MOUSSE
1000 900 700

B-=B/D

« vy ave «vy ave ave vy «ve vy « vy «vy oy «vy ave oy “vy o vy
> . a 3 ey D . - 3 s » . » . » . D . D 3 alanis D 3 D 3 gzl a .
» < » < -ﬂq » < > - -ﬁq » < N - » « < » < hﬁl » < » « hﬁ( » <

=) CHICHA MORADA ORANGE €
. FFv €59 ALVY -
=) ZNUEOIVDSHEZERNY 12— 2 500 (=
= CHICHA MORADA IS A GRAPE FRUIT b
. BELOVED NATIONAL DRINK OF PERU 3 " .
. BEL IL—F7I—Y 7
=% 500 {(C
- INCA KOLA INCA PINEAPPLE .
D) SO = KOLA RAFv 7N J =
i RV —TEBNEY Tz 7EHEZTI-LFYI-F 500 .
5): ‘FORITSBRIGHT YELLOW QOLOR SANPINCHA (=
e AND SWEET FLAVOR SAVTAER o
viv, 700 500 e
=% (€
o CAMUCAMU @V, GINGER ALE =
NLAL () IyIp—I—I
> RIL—F IV VEDRA—IN—T IL— $ 0 =
— VAST ARRAY OF UNIQUE AND NUTRITIOUS FRUITS DALt & ACQUA PANNA 750ML =
=) oo PANNA - 25094 —5— €
=): SHIKUWASA SODA %  SANPELLEGRINO750ML
= V=9 )—HY—=yY—=4 SPELLEGRINO A/X—U V4 —45— =
600 950

HIERBA LUISA ESPRESSO ESPRESSO DOBLE

LEVISR IRTLvwY IXTLyY ZTIb

600 500 600

HIERBA LUISA MINT CAFE CAFE LATTE

LEVGSRAIVE O-k— NITSF

700 500 600



