
S M A L L

M E D I U M L A R G E

Dishes served family style 
to share and enjoy

TEQUEÑOS DE POLLO
Crispy Wontons Stuffed with Chicken, Parmesan,

Aji Amarillo, Sweet Pepper Jam Sauce

TIRADITO CLASSICO
Classic Tiradito of Hamachi, Citrus, Corn,

Jamaican Hot Pepper, Cilantro

PAPA A LA HUANCAINA
Potatoes Simply Boiled and a Sauce of  

Aji Amarillo, Black Olive & Egg

ESCABECHE DE PESCADO
Jamaican Interpretation of Peruvian
Cooked Snapper with Salsa Creole

ENSALADA DE CHONTA
Heart of Palm Salad with Cilantro, Papaya, Cherry
Tomatoes, Chifles, Pineapple-Tamarind Dressing 

ENSALADA MIRAFLORES CON CABALLA AHUMADA
Smoked Mackerel, Corn, Kidney Bean & Feta Cheese
Salad with Red Onion, Cherry Tomatoes, Chocho,

Crispy Quinoa
*Remove Mackerel for Vegetarian

SALCHIPAPA
A Peruvian Street food of Hotdogs & French Fries

with Ketchup, Alioli, Amarillo Chili Sauce

HUANCAINA MACARONI 
A Fun Interpretation of Classic

Macaroni and Cheese with Huancaina
& Cheddar Cheese Sauce

SECO DE CORDERO
Lamb Braised in Red Stripe & Jamaican Orange
with Cilantro, Potatoes & Red Bell Pepper

LOMO SALTADO
Peruvian Beef Stir Fry with Soy Sauce,

Jamaican White Rum, Tomato, Red Onion & Fries

ARROZ CHAUFA
A Chinese-Peruvian Vegetable Fried Rice

with Scallion, Radish, Green Peas,  
Ginger, Mushroom & Egg with  

Crispy Sweet Potato

Some dishes may be prepared vegan, gluten or lactose free upon request.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



C O C K TA I L S

S W E E TS

SUSPIRO DE LIMEÑA
The Classic Dessert of Peruvian
Dulce de Leche & Spiced Meringue

with Cinnamon

DONUT HOLES
Classic Doughnut Holes filled

with Coconut Sauce

CHOCOLATE ENAMORADOS
Jamacian Chocolate Pot de Crème

& Honey Whipped Cream

UV-JITO
Rum, Lime Juice,  
Mint, Red Grapes,  

Club Soda
 
 

CHILCANO
Pisco, Ginger Ale, 

Lime Juice,  
Angostura Bitters

 

PONCHE 
Pisco, Rum,  
Orange Juice, 

Pineapple Clove Syrup,  
Soda Water

AT DUSK
Sorrel Syrup, 
Sparkling Wine 

P i s c o 
    So u r IT STARTED IN LIMA...

Pisco, Lime Juice, 
Simple Syrup, 
Angostura Bitters

As many bar industry folks did during Prohibition, 
bartender Victor Vaughen Morris migrated and relocated  
to Lima where he opened a saloon during the boom of 
Peru’s mining industry. 
 
Legend has it that since whiskey was in short supply, 
Morris substituted the local spirit, Pisco, when his 
customers requested a Whiskey Sour. Thus, the Pisco Sour 
was born.


