Lunch

[© ntradas Calicntcs ~Hot Starters

FAFA RELLENA 5 TAMAL $4

Fotato stuffed with sround beef, onion, raisins and sweet Fork stuffed homing tamal with peanuts and olives steamed
peppers, crisplg Fric%scr\/c on bed of lettuce in a flavorful banana leaf wrap
CMFANADA 4 TAMALITOVERDE $4
QOIden baked turnover filled with ]DCC]C, raisins, Spanish Pork stuffed corn tamal seasoned with cilantro and served
olives and sweet peppers with salsa criolla

*FASCUALINA $4.50 *YUCATRITA 4
5PI}72C/IPI€ [ried yuca Picccs with SPfC\lj clipping sauce
Baiccd with onion, sliced mushroom and a blend of cheeses *PLATANITOFRITO $+

Sliced, fried sweet P[antain

[" ntradas [rias — Chilled Starters

*FAFA A LA HUANCAINA $6 CEVICHE DE PESCADO $9

Potato served on a bed of lettuce with an aji Amarillo cheese Tilapia marinated in cool citrusjuicc, hot peppers,
sauce, olives and eggs onion and cilantro

Fiqucos - Sma” Plates

ANTICUCHODEFOLLO $7 ANTICUCHOS DE CARNLE $9

T wo marinated chicken skewers with sPicg 3c”ow pepper T wo marinated beef skewers with diPPing sauce
sauce served with corn and choice o yuca or sweet

Potato $8 ANT]CUCHOS DE COKAZON $7
CHICHARRONDE PESCADO T wo marinated beef heart skewers with dipping sauce
Go[c‘cn-}cried fish bites served with sPicy ge”ow pepper

o SoPas Yy E_nsaladas - Soups & Salads

AGUADITO DE. POLLO  sm-$2.50 bowl-$3.50 family-ss  LASERRANA sm-$3.50 lg-36

hick yumb Mixed greens, sliced mushrooms, red peppers and
C fcken Crumbo Panis%m olives toPPcd with Mango’sirgapmg Huancaina

Chicken, rice, onions, cilantro and Peruvian spices in cheese dressing

concentrated brot

sm-$3.50 lg-$6
ENSALADA EXOTICA om-s350 lgose  OIFOALAD >
f7 5 oo/ Mlx oucgrecns tossed with I’adlCC]’NO, artichoke hearts,

sweet red peppers, mushrooms and mint leaves

I~ xotic mix of Fie]d(%recns, roasted red peppers, fresh mango ENSALADA DE PALTA $7

and ci!antro, tossed in 1ig¥1t olive oil and'lemon c{ressing licad fresh avocado. vine ripcnecl tomatoes and auest
) -

FALTA RELLENA $7 ;r/:asco drizzled with oregano, olive oi and lemon vinaigrette
l'ﬂa[]c an avocado stuffed with creamy mixed vegetabie salad and HEARTS OFFALMSALAD  sm-$3%.50 [g_ $6

our choice of chicken or shrim
J P Tosscc’ greens, hearts of Pa]m, fresh basi[, roma tomatoes
and mozzarella cheese

Add chicken ors/zr/mlo to any salad- $3

Sandwiches [Trios - Cold Sandwiches

Served with choice of small salad, cup of soup or side

* TRIFLE $6.50
Tomato, avocado and boiled cgg [ayered on white or wheat bread

ATUN $6.50

Our homemade tuna salad served with lettuce and avocado on croissant roll

AcomPanamicntos ~Sides 3
White rice, beans, fried sweet potato, steak fries, cancha & clﬁhqes, steamed vegctablcs, bread & butter

*
Denotes Vegctarian dishes



Sandwiches (alientes - [Jot Sandwiches

Served with choice of small salad, cup of soup or side

LOMO SALTADO $8.50
Sirloin steak striPs sautéed with onion and tomato on [rench bread

FOLLO A LAFARKRILLA $8
Seasoned and gri”ed strips of chicken breast on [French bread with mago~aji Amarillo sauce

ASADO DE.CHANCHO $8
[Hand-carved, oven roasted ]eg of Pork on [rench bread

HAMBURGUESA $7.50
Peruvian sty]e hamburgcr served with lettuce and tomato on white or wheat bun

Aa’a’ cheese~. 50

PESCADO ENCEBOLLADO %9
Sautéed filet of gish, garlic, aji peppers, onions and tomatoes on Frcnch bread

Plato de Fondo - Spccialtics

SECODE CARNLE $10
5@61[5tew

Ci]antro infused flank steak Picces, gar[ic, onions and Fcruvian hot pepper, simmered in its owr\juices served with rice
and beans

LOMO SALTADO $12
Gri”ecl beef loin sautéed with onions, tomatoes, Feruvian pepper and steak fries served with white rice

FOLLO A LA FLANCHA $10
Chicken breast marinated in white wine and gar]ic, gri]lec’ and served with go]clcn potato and oregano infused tomatoes
AJIDE GALLINA $9
Shreclclecl chicken breast in creamy aji amarillo and walnut sauce served with white rice and sliced potato parmesan
FESCADO A LA CHORRILLANA $12

Sautéed fillet of fish, onions and tomatoes served with white rice and golécn potato

SALTADO DELANGOSTINOS $14

Tender shrimP sautéed with onions, tomatoes and Peruvian pepper served with white rice and go[clcn potato

SALTADO DE CALAMARES $12

Tender calamari sautéed with red and green onions, tomatoes and cilantroin a light olive oil and white wine reduction
served with white rice and go]c{en potato

* TALLARIN A LAHUANCAINA $8

5/”?9 Cheese Fasta - \/cgetar/an

SPaghetti tossedina creamy aJi Amari”o cheese sauce Aa’a’c/ﬁcéen, steak Or5/7r//77/D- $3
* TALLARINVERDL $8

/Dc5to Fasta - Vegetar/an

SPaglﬁctti and sPinach tossed in creamy Pcsto sauce AddC/ﬂ‘CéC/?, steak or5/7r/mp~ $3

Fostrcs -~ Dcsscrts
FLAN $5 ARROZ CON LECHE b

Vanilla custard made with eggs and liquor, drizzled with Kice Pudding with coconut and raisins
caramelized toPPir\g

FIONONO $5 MANGO SORBET $5

Sponge cake rolled in rich caramel sauce VANILLAICE. CREAM $3
CHOCOLATE CAKE $6

OUF own home-mac{e FCCiPC

Beverages: Coke, Diet Coke, Sprite, Dr. FCPPC'”, Fanta Orange, Jnca Kola, Dasani water, iced tea, San Benedetto Sparkling Water

18% gratuity will be added for parties of 8 or more. Fleasc, no separate checks. 5plit entrees for additional $2.



