PERUVIAN
TAPAS

EMPANADAS (V) 98
Corn, Yellow Chili, Coriander, Mozzarella and Chimichurri Sauce

SPRING ROLLS 78
Pork and Shrimp with Sweet and Sour Rocoto Chili Sauce

CORN CAKE (V) 88
Grilled Mushrooms, Piura Sauce, Chalaca

PAN GCON CHICHARRON 138
Steamed Buns, Crispy Pork, Chili Alioli and Pickles

ROASTED OCTOPUS 148
Andean Potatoes Three Ways, Black Olive Emulsion,
Chili Chimichurri Sauce

CHICHARRON DE CALAMARES 118
Fry Calamari, Rocoto Chili Tatare Sauce, Mango Chalaca

POLLO FRITO 98
Peruvian Style Fried Chicken, Crispy Black Quinoa and Nikkei BBQ

OLLITA DE MARISCOS 138
Sea Food Casserole, Yellow Chili Garlic Butter Sauce, Portobello
Mushrooms and Fresh Coriander

GLAZED PORK RIBS 118
Panca Chili BBQ, Pickles, Chives

ANTICUCHOS

PERUVIAN SKEWERS

BEEF 128
Panca Chili Marinade, Confit Potato, Choclo and Huancaina Sauce

CHICKEN 118
Chifa Marinade, Confit Potato, Choclo and Rocoto Sauce

OCTOPUS 118
Mirasol Chili Marinade, Confit Potato, Choclo and Ocopa Sauce

MUSHROOMS (V) 108
Chilli and Garlic Oil Marinade, Confit Potatoes, Choclo

MAY TA

Peruvian Kitchen & Pisco Par

Menu designed by Jaime Pesaque
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Ceviche

CLASICO 158 MIXTO 158

Sea Bass, Red Onion, Choclo, Cancha, Glazed ~ Octopus, Shrimp, Scallops, Squid, Red Onion,  TIRADITO AL AJi AMARILLO 148

Sweet Potato with Classic Leche De Tigre Grilled Sweet Potato with Rocoto Leche Tuna, Yellow Chili Leche De Tigre, Red Quinoa,
De Tigre Roasted Sweet Potato and Coriander

NIKKEI 158

Tuna, Cucumber, Candied Ginger, Avocado TRIO 268 NIKKEI TARTARE 148

with Nikkei Leche De Tigre Selection Of Clasico, Nikke and Chifa Tuna, Avocado, Nikkei Sauce, Fried Squid,

Crispy Bread, Chili Sauce

CHIFA 158 TIRADITO CLASICO 148

Salmon, Peanuts, Crispy Won Ton, Chives with  Sea Bass, Cancha, Choclo, Sweet Potato, TATAKI 158

Chifa Leche De Tigre Coriander with Classic Leche De Tigre Tuna, Avocado and Toasted Almond,

Soy Orange Sauce
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QUINOA CHAUFA (V) 178 CAUSITAS 158

Stir Fried Quinoa, Vegetables, Mushrooms, Roasted Onions and Trio Of Mashed Potatoes, Salmon Ceviche Tartar, Octopus and Rocoto
Pickle Ginger Chilli Alioli, Shrimp Escabeche

PORK RIBS CAUFA 178 PAPA A LA HUANCAYNA (V) 78

Fried Rice, Vegetables, Egg Tortilla, Roasted Onion and Pork Ribs Braised Andean Potatoes Salad with Huancaina Creamy Sauce, Black
Cha-siu Sauce Olives and Hard Boiled Eggs

LOMO SALTADO COMPLETO 198 LIMA SALAD 78

Stir Fried Beef, Red Onions, Tomatoes, Soy Sauce, Tacu Tacu, Roasted ~ Romaine Lettuce, Crispy Bacon, Confit Tomato, Grapes, Candied
Bananas, Fried Egg, French Fries Almonds and Cilantro Chili Dressing

TALLARIN SALTADO 178 SOLTERITO SALAD (V) 88

Sautéed Noodles, Shrimps, Onions, Tomatoes, Huancaina Sauce and Quinoa, Cured Salmon, Avocado Cream, Miso Dressing
Fresh Coriander
VEAL CARPACCIO 138
Chilli-miso Dressing, Parmesan Cheese and Watercress Capers Sald

ONE GRILLED CHICKEN (POLLO A LA BRASA) ( SERVES 4)
B I G P An Tv Roasted Chicken and Pachamanca Sauce

Sides: Fried Sweet Potatoes, Crispy Tacos, Coriander Sauce, Quinoa Chaufa,
PREORDER 2 DAYS >
IN Anvnuci glmlgggk;: I;I(I)I:f;ﬁ: f‘:l’rﬁ:isP?ruvian Northern Sauce

Additional items to add to our sharing menus
Sides: Glazed Carrots, Potato Chips, Tortillas, Salsa Criolla, Chilli Pickle Sauce

Sh af?ﬁ the \\/\Omeﬁt BBQ PORK ( SERVES 8)

lw the Confit Suckling Pig and Adobo Sauce
. e i n Sides: Sweet and Spicy BBQ Beans, Coleslaw, Steamed Buns, Pickles
Peruvian Sharing Experience i e

SPECIALS

CHUPE RICE 188
Shrimp Bisque, Arboreo Rice, Poached Egg and Fresh Cheese

QUINOA RISOTTO (V) 178
Parmesan, Blue Cheese, Roasted Sirloin, Peruvian Mint and Apple
Chili Chutney

ARROZ CON PATO 198
Beer Cilantro Rice, Duck Leg Confit, Choclo, Piquillo Peppers and
Baby Carrots

AJI DE GALLINA 188
Chicken Stew, Yellow Chili Parmesan Sauce, Baby Potatoes, Quail Egg
and Black Olives

SALMON ESCABECHADO 188
Escabeche Sauce, Confit Shallots, White Bean Puree and
Crispy Mushrooms

PESCADO A LA CHORILLANA 198
Braised Fish, Aji Panca Jus, Onion, Tomatoes, Purple Potato Chips

POLLO AL HORNO 198
Baby Roasted Chicken, Pachamanca Sauce, Chaufa Rice,
Spicy Pickles

SECO DE TERNERA 178
Braised Veal, Cilantro Beer Sauce, Rocoto Mash Potato, Glazed
Carrots and Chili Qil

CHICHARRON DE CHANCHO 178
Confit Suckling Pig Legs, Dry Andean Potatoes, Aji Panca, Peanuts

BIFE GRILLADO 248
Grilled US Ribeye, Andean Herbs Chimichurri, Yellow Chilli Garlic
Butter, Green Salad and Sautéed Andean Potatoes

DESSERTS

SUSPIRO DE LIMENA 68
Milk Caramel and Port Meringue

PICARONES 68
Peruvian Doughnut Balls, Chocolate Sauce, Eucalyptus Honey,
Pickled Berries

SEMIFREDDO 68
Peruvian Organic Cacao Mousse, Orange Sauce, Yogurt Foam

AMAZONAS 68
Roasted Bananas, Chocolate Candy, Banana Ice Cream, Amazonas
Nut Cream

RICE PUDDING CASSEROLE 68

Warm Rice Pudding, Crispy Almonds, Cinnamon Ice Cream and
Pickled Berries
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