
M E N U

S T A R T E R S

M A I N

SOPA DEL DIA -  SOUP OF THE DAY

PAPA OR YUCA A LA HUANCAINA

LOMO SALTADO

* T h o r o u g h l y  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h
o r  e g g s  r e d u c e s  t h e  r i s k

 o f  f o o d b o r n e  i l l n e s s *
* i f  y o u  h a v e  a  f o o d  a l l e r g y ,  p l e a s e  s p e a k  t o  t h e

m a n a g e r / c h e f  o r  y o u r  s e r v e r *
1 8 %  t i p  w i l l  b e  a d d e d  t o  t o t a l  b i l l  o f  p a r t i e s  o f  5  o r

m o r e  

1/4  rot i s ser ie  chicken w/  s ide  of  f r ies  

WINTER RESTAURANT WEEK 2025

Avai lable  weekdays  only  unt i l  3pm

$15  Lunch (plus  tax  & gratuity)  with  a  choice  of  a  s tarter  and entrée*

steamed potato  or  cr i spy  cassava  in  a  creamy feta  cheese  sauce

TOSTONES APPETIZER

green plantains  served w/  sa l sa  cr io l la  & gar l ic  sauce  

1/4  POLLO A LA BRASA 

PAN C/ PESCADO

f i sh  sandwich w/  green sa lad

beef  sautéed with  onions ,  tomato ,  soy  sauce ,  & v inegar  over  fr ies
served with  r ice

*no subst i tut ions



M E N U
WINTER RESTAURANT WEEK 2025

$30 Dinner  (plus  tax  & gratuity)  with  a  choice  of  a  s tarter  and entrée*

S T A R T E R S
CEVICHE DE PESCADO

f i sh  ceviche

CHICHARRON DE CALAMAR

f r ied  ca lamari

YUCA OR PAPA A LA HUANCAINA

steamed potato  or  cr i spy  cassava  in  a  creamy feta  cheese  sauce

ENSALADA DE CASA

mixed green sa lad w/  our  house  dress ing

M A I N

LOMO /  POLLO SALTADO
beef  or  chicken sautéed with  onions ,  tomato ,  soy  sauce ,  & v inegar

over  fr ies  served with  r ice

1/2  POLLO A LA BRASA 

1/2  rot i s ser ie  chicken w /  mixed green sa lad   & r ice

PAELLA DE MARISCOS

Peruvian seafood pael la  

TALLARINE VERDE C /  VEGETALES

l inguine  in  a  pesto  sauce  served w/  papa a  la
huancaina  & vegatables

Please  note  we wi l l  be  c losed for  Restaurant  Week from Feb  17  -  Feb 20th 


