
Add chips to any  of our ceviches | $4  
Make it “Mixto”  | $4

Add fried calamari to any of our ceviches | $5

All our Ceviches are Gluten free

chicha platter | $32
Chicharron de pollo, empanadas duo, cassava

sticks and fried sweet plantains

Midtown | $23

Máncora | $23

Copa Carretillera | $21

Pimentel | $22

White fish*, shrimp, rocoto leche de tigre, sliced red
onions, sesame seed oil, Peruvian corn & sweet potato.

White fish*, yellow aji pepper leche de tigre*, sliced red
onions, Peruvian corn & sweet potato.

White fish*, calamari, shrimp, sliced red onions, leche de
tigre*, Peruvian corn & sweet potato.

Chalaco | $22
White fish*, rocoto leche de tigre*, sliced red onions ,
Peruvian corn & sweet potato. 

Seafood mix, yellow aji pepper & rocoto leche de tigre*,
fried shrimp. 

Beef heart anticuchos | $19

Tamal de cerdo | $11

Yucas & plátanos fritos | $16

Papa a la huancaína | $14

Pork belly anticuchero | $18

Crazy sweet potatos | $18

Jalea de mariscos | $25

Appetizers/small plates

Camarones fritos | $18
Lightly battered jumbo shrimp, passion fruit-sriracha
aioli, green onions.

Two grilled beef heart skewers marinated in panca aji pepper
& spices. Served with golden potatoes & Peruvian corn.

Made with fresh corn-based dough, stuffed with pork meat,
wrapped in banana leaves, garnished with sarza criolla.

Empanada duo | $13
-Ground beef, onions and rainsins. 
-Mozarella cheese, sweet corn, bell peppers & kale.

Fried cassava sticks and fried sweet plantains topped with
sweet & tangy sauce.

Sliced chilled potato topped with Huancaína sauce,
garnished with olives & boiled egg.

Crispy pork belly bites, anticuchera sauce, chalaquita
sarza, yellow aji pepper aioli. 

Sweet potato fries, diced pork belly, green onions,
chalaquita sarza, yellow aji pepper aioli. 

Deep fried calamari, shrimp and fish, cassava fries, sarza
criolla, tartar sauce. 

Pan con chicharrón | $18
Crispy-fried pork belly, french bolillo bread, sarza criolla,
yellow aji pepper aioli. Served with sweet potato fries. 

Chicharrón de pollo  | $18
Crispy-fried chicken thighs, fried cassava, sarza criolla &
tartar sauce. 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
**MAY CONTAIN ALLERGENS SUCH AS PEANUTS, NUTS, OR SEEDS. PLEASE BE SURE TO COMMUNICATE IF YOU HAVE ANY ALLERGIES.

Anconero | $21
White fish*, leche de tigre*, sliced red onions, Peruvian
corn & sweet potato. 

Camarones al ajillo | $17

scan me

Trio cevichero | $35
CHEF RECOMMENDED : Ceviche* trio sampler :

(Pimentel, Chalaco & Anconero) 

**MAY CONTAIN ALLERGENS

Lomo saltado a la antigua | $30
Everyone's favorite: Wok-stir-fried beef tenderloin mixed
with onions, tomatoes, soy sauce. Served on a bed of french
fries, Jasmine rice, topped with a fried egg. 

Fettuccini a la huancaína con lomo
saltado | $31
Everyone's favorite: Wok-stir-fried beef tenderloin mixed
with onions, tomatoes, soy sauce. Served with fettuccini in a
creamy huancaina sauce.

Chaufa Taypá | $28
Peruvian-style stir-fried rice with shrimp, green onions,
eggs, toasted sesame oil, ginger, soy sauce. Served with pork
belly slices & wonton strips. 

Pollo Pachamanquero | $27
Boneless chicken marinated in Peruvian herbs and spices
paired with fried potato wedges, peppers, zucchini,  fried
plantains, and Peruvian hominy.

Pollo saltado | $25
Everyone's favorite: Wok-stir-fried chicken with onions,
tomatoes, soy sauce. Served on a bed of french fries,
Jasmine rice, topped with a fried egg. 

Bisteck a lo pobre | $34
10 oz grilled NY steak served with French fries, fried sweet
plantains, a fried egg, chimichurri, and fresh tomato slices.

Pesto mar y tierra | $40
10 oz Grilled New York steak & grilled jumbo shrimp served
on a bed of creamy fettuccine pesto sauce, chimichurri,
cherry tomatoes, parmesan cheese.

Tierra / Earth

PARRILLADA CRIOLLA | $65
10oz NY steak, 2 beef heart skewers, chicken thigh
fillet, golden potatoes with Peruvian corn, chicha

hot sauce & chimichurri sauce.

Signature plates

Arroz con mariscos | $31
Peruvian style Paella with jumbo shrimp, calamari, mussels,
clams, chalaquita sarza. 

Mar / Ocean

Pescado a lo macho | $35
Crispy-fried fish fillet covered in a creamy Peruvian chili
sauce with calamari, shrimp, mussels, and clams. Served with
steamed rice.

Salmón andino | $29
Pan-fried salmon covered in anticuchera sauce with Peruvian
corn. Served with creamy quinoa with black mint &
chalaquita sarza. 

Fettuccini mar adentro | $30
Jumbo shrimp, mushrooms, white wine, cherry tomatoes, kale,
garlic, yellow aji pepper, heavy cream, chimichurri.

Mahi-mahi costero | $32
Braised mussels and clams over grilled Mahi-Mahi covered
in a warm yellow aji pepper ceviche sauce. Served with a side
of steamed rice.

Chupe de camarones | $25
Peruvian shrimp chowder, made with yellow aji pepper,
quinoa, fried egg, milk, and aromatic Andean herbs.

Mahi-mahi en salsa de menta negra | $30
Grilled mahi-mahi paired with fried potatoe wedges, peppers,
zucchini, mushroom and kale covered in black mint sauce and
peruvian chili peppers. 

Jumbo shrimp, yellow chilli sauce, roasted garlic,
parsley, white wine, and paired with toasted bread.
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happy hour bites
Beef heart anticucho  
Yucas a la Huancaína
Camarones fritos  
Empanada
Leche de tigre  
Chicharrón de pollo 

...................................12

.....................................9
.........................................11

......................................................6
.............................................13

...................................11

Local & Seasonal Beer on Tap 
Red wine: Glass-House Selection
White wine: Glass-House Selection 
Mimosas: Glass-House Selection

..........................7
....................8

.................8
.....................8

happy hour drinks

HAPPY HOUR AT THE BAR
MONDAY- FRIDAY 

3-6PM

CHICHA  MORADA | Purple corn,
pineapple, spices 
MARACUYÁ  | Passion fruit
MANGO LEMONADE
INCA KOLA   
SPRING WATER /SPARKLING WATER 

 *** NO REFILL***

.........................................................................$8
......................................................$8

........................................................................$7
.........................................................................................$5

........................................$4.5

Coke, diet Coke, Coke zero,  Sprite, Dr.pepper, Fanta 
        orange, lemonade, powerade

Ice tea, Rasberry tea 
Coffee
Hot Tea (herbal, black tea)

 *** REFILL***

...........................................$4.5
........................................................$4.5

.................................................................................$4.5
.................................................$4

Fried egg                    
Sarza criolla  
Garlic zucchini
Yuca frita 
Sweet potato fries 
French fries 
Jasmine rice 
Fried plantains 
House salad

.............................................................$2
......................................................$4
.....................................................$8

...........................................................$9
...............................................$7

........................................................$6
.......................................................$5

.....................................................$8
..........................................................$7

Sides

Drinks Soft drinks

Vanilla cheesecake with passion fruit syrup.

Cinnamon & caramel churro sticks with vanilla ice cream.

Alfajores (Peruvian pastry with caramel).

House Peruvian bread pudding with vanilla ice cream.

Peruvian style FLAN (crema volteada).

Tres leches : Three milks cinnamon sponge cake and topped

with whipped cream and strawberries.

Chocolate cake with caramel syrup.

BIRTHDAY CAKE SERVICE $3 PER GUEST

Desserts |$10

INCLUDES SOFT DRINK
(ONLY FOR 12 YEARS OLD OR MINORS)

**MAY CONTAIN ALLERGENS

Kids menu |$14
Tiras de pollo | Chicken tenders and fries

Salchipapa | Sliced sausage with fries

Chaufa de pollo | Chicken fried rice

Pesto | Fettuccini with pesto sauce

20% GRATUITY WILL BE ADDED FOR PARTIES OF 6 (SIX) OR MORE.
NO SPLIT PLATES.

Pituca | $16

Vegetarian

Vegetales en crema andina & black mint | $25

Coliflor & hongos salteados | $26

Add chicken or shrimp | $7

**May contain allergens

Chicha salad | $16
Mixed greens, red onion, cherry tomatoes, boiled egg,
quinoa, Peruvian corn, Parmesan cheese, honey mustard &
yellow aji pepper dressing.

Kale, carrots, pumpkin seeds, raisins, cherry tomatoes,
croutons, red onion, topped with a sesame seed oil
dressing.

Fettuccini Primavera | $25
Fettuccine, olives, garlic, zucchini, cherry tomatoes, kale,
lime juice, yellow aji pepper, butter & Parmesan cheese.

Sautéed veggies, covered in creamy yellow aji pepper &
black mint sauce. Served with steamed rice.

Power fried rice | $25
Stir-fried Jasmine rice, quinoa, seasonal veggies, silky thin
omelette, soy sauce, toasted sesame oil, wonton strips.

Stir-fried cauliflower, mushrooms, tomatoes and red
onion, sautéed with panca pepper, soy sauce. Served with
fries & jasmine rice.

 Salads

CHICHA HOT SAUCE ,CHICHA CHIMICHURRI , HUANCAÍNA
SAUCE ** ANY SAUCE**

Sauces |$2


