
Peru Criollo

Drinks / Bebidas

*These items can be ordered raw or undercooked or may contain raw or undercooked ingredients, The Chicago
Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef,

eggs, fish, lamb, pork, poultry or shellfish, may result in an increase of foodborne illness

$10 corkage fee for any outside wine or beer 

(Hard Liquor Not Allowed)

 Parties exceeding 4 persons; additional corkage fee will apply  

20% gratuity will be added for parties of 5 or more  

 90 Minute Seating Limit Policy during high occupancy and Holidays

Due to increase in food costs menu prices are subject to change

ceviche de Mahi Mahi pescado | 25 GF **

ceviche mixto| 26 GF **     Ceviche camarón |22 GF ** 

Mahi Mahi fish macerated in freshly squeezed
lime juice, rocoto, aji limo, cilantro, thinly sliced 
red onion, served with choclo, canchitas and a
sweet potato round 

Jalea de Mariscos - Fried seafood bites | 27 **
Fried seafood - cod, shrimp and calamari
topped with salsa criolla, tomatoes and
canchitas served with fried yuca 

Choros a la Chalaca - Mussels half shell | 16 GF **
1/2 dozen chilled cooked mussels served on the
half shell topped with a spicy Leche de Tigre
vegetable relish  

Anticuchos - Street Food grilled Skewers | 14 **

RESTAURANT

*May contain wheat flour, tree nuts, soy, sesame, shellfish, eggs and or dairy 

limonada de fresa -
Strawberry limeade 

maracuya -
passion fruit juice

Chicha Morada - purple
corn and fruit juice

glass |4      bottle |12

Inca Cola | 3.50
Coca-Cola | 3
Diet Coke | 3
Sprite | 3

Peruvian coffee | 3.50 

tEA | 3 
BLACK - GREEN - CHAMOMILE 

100% Arabica Bean organic
Peruvian coffee 

appetizers / Aperitivos

Chicken |12

Veal Heart grilled skewers marinated with
red wine vinegar, garlic, aji panca chilies
served with a grilled potato round 

TAMaL PERUANo - Peruvian pork Tamales | 10 GF *
1 fresh choclo corn masa tamale filled with
roasted Lechón (pork) served with salsa criolla 

Lime and aji amarillo chilled mashed potatoes
layered with avocado topped with Ceviche de
Mahi Mahi and cream sauce

Causa rellena Acevichada - 
layered potato terrine ceviche | 25 GF ** 

Papa a la Huancaína - Creamy cheese potatoes | 10*    
Steamed potatoes covered with a chilled
mildly spicy aji amarillo creamy cheese sauce
Yuca a la Huancaína |12*

Empanadas de carne - Peruvian turnovers | 10 *
2 Empanadas filled with aji panca ground
sirloin steak served with chimichurri sauce 

PAPA RELLENA de carne - Fried Potato Balls | 1o *
2 fried mashed potato balls stuffed with ground
sirloin steak served with salsa criolla 

Garlic Rice and Peruvian Style canary Beans | 8 GF
Fried sweet Plantains | 6 *

Salsa Criolla | 3 GF
Canchitas - Peruvian Corn nuts | 4 *

Peru Criollo House side salad | 8  GF *

Fried YUca | 8 *

Huancaína  sauce| 3 *

Sides /Acompañamientos

Rocoto Salsa | 2 
Chimichurri SAUCE| 2 

Ceviche / Mariscos 

Causa rellena - layered potato terrine | 14 GF * 
Lime and aji amarillo chilled mashed potatoes
layered with avocado and chicken salad  

Revised 1/2026

S. Pellegrino| 4

https://www.coca-cola.com/


on the grill/ parrillas

Chifa / Asian Peruvian 

Rice pudding made with milk, cinnamon and
raisins combined with Purple Corn and fruit
pudding spiced with sweet cloves

Mazamorra Morada /Arroz con leche - duo | 8 GF*

CREMA VOLTEADA  - flan /Crème Caramel | 8 GF*
Creamy vanilla custard topped with a glossy
caramel sauce and whipped cream

Pastelillos de Guayaba - Guava Turnovers | 6*
Buttery puff pastry filled with Guava fruit pulp
topped with powered sugar 

Peruvian stir-fried noodles tossed with fresh
Asian vegetables in a Latin-Asian infused 
sauce with your choice of protein

Flank steak|23    Chicken |21    Veggie|16    

Shrimp|24    mariscos|26     

Seafood / Mariscos 

Desserts / Postres

 Mains / Platos Criollos

Churrasco Peruano Encebollado| 36 **    
Grilled Churrasco (Angus Top Sirloin Steak)
topped with stir-fried onions, tomatoes and
peppers served with garlic white rice, bacon
canary beans and fried sweet plantains  

PAPAS A LA DIABLA **
Choice of grilled Churrasco, Thin-cut Sirloin or
Chicken Breast paired with potato rounds cooked
in huancaina sauce and garlic white rice 

Churrasco |36     thin-cut Sirloin |26  
chicken breast|24    

Tallarins Verdes  **
Choice of grilled Churrasco, Thin-cut Sirloin or
Chicken Breast paired with queso fresco basil 
pesto linguini pasta and a anticucho potato 

Huachinango Frito con Crema de Ajo - 
Fried RED Snapper *

* market Price *

Criollo seasoned fried Red Snapper served with
buttery garlic cream sauce, white rice, grilled
anticucho potato round and a house salad 

pescado a lo Macho - 
hearty seafood sauce w/ fried cod| 28 *
Fried Atlantic Cod topped with a medley of
seafood in mildly spicy aji amarillo sauce, white
wine, tomatoes and spices served with a grilled
potato round and a side of garlic white rice 
(poached Cod upon request)

lomo saltado - Beef Stir-fry | 23**
Stir-fried Flank Steak with rustic cut potatoes,
onions and tomatoes in an Latin-Asian infused
sauce served with garlic white rice
Chicken |21**     

Braised bone-in chicken mounted on a bed of
green cilantro rice with carrots, peas and red
bell peppers served with salsa criolla 

Arroz con pollo  - Green Rice with Chicken| 21*

Seco de Carne - Cilantro Beef Stew |23*
Slow cooked beef roast in a cilantro base
sauce served with bacon canary beans, garlic
white rice and salsa criolla 

Honeycomb Tripe stew seasoned with mild aji
amarillo, cumin, turmeric and mint served with
a side of garlic white rice  

Cau Cau - PERUVIAN TRIPE STEW|21  GF

Paella-style rice with clams, calamari, shrimp,
mussels, scallops, octopus, topped with grated
parmesan cheese

Arroz con Mariscos - Peruvian seafood Paella| 26 *

Shrimp/Arroz con camarónes | 24    

Chifa style Peruvian fried rice with red bell
peppers, green onions, ginger, scrambled
eggs with your choice of protein

Arroz Chaufa - Peruvian Fried Rice **

Tallarins Saltado - Peruvian Stir-fry noodles **

lomo saltado con tallarines a la huancaina  | 23**
Stir-fried Flank Steak with onions and tomatoes
in an Latin-Asian infused sauce served with
linguine tossed with huancaina sauce 
Chicken |21**     

Revised 1/2026
**Please refer to the other side of menu for The Chicago Department of Public Health advisories and allergy information.  

Tallarins a la huancaina **
Choice of grilled Churrasco, Thin-cut Sirloin or
Chicken Breast paired with creamy aji amarillo
huancaina cheese linguini 
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