sandwiches

MADE WITH FRESHLY BAKED BREAD

* Chicharrén 12
Salted pork tenderloin, grilled
sweet potato, salsa criolla

* Asado 13

Braised beef, caramelized
onions, lettuce

* Chorizo 10
Peruvian chorizo, seasonal
mixed greens, salsa criolla

« Triple 9
Vegetarian, egg, tomato,
avocado, light mayo

* Pollo 10

Rotisserie chicken, lettuce,
tomato, salsa criolla

Add Avocado 2

pollo

ALL-NATURAL FREE-RANGE
ROTISSERIE CHICKEN

« Quarter Chicken (Dark) ¢
« Quarter Chicken (White) 7
« Half Chicken m
* Whole Chicken 17

sides
SMALL 4.5 / LARGE 6.5
« Primavera Rice

*Yuca Fries

« French Fries

« Fried Plantains

» Mixed Greens Salad

* Sautéed Veggies +2

* Quinoa Salad +2

empanadas 65
BAKED NOT FRIED

*Spinach & Cheese
«Chicken

*Beef

*Impossible Beef 7

power bowl 16

*Rotisserie Chicken
*Quinoa Salad
*Avocado

*Hard-boiled egg
*Sweet Potato
*Salsa Criolla
*Huancaina Sauce

saltados

SERVED WITH RICE & FRENCH FRIES
OR ASK FOR TALLARIN (NOODLES)

« Lomo (Filet Mignon) 19

« Shrimp 19
» Chicken 7
* Vegetable 15
e Lomo a lo Pobre 22

ceviche®

«Clasico 18 @ Add Avocado 2

fish bowl

*Mahi Mahi Filet

* Avocado

*White Rice

*Sweet Potato
*Mixed Green Salad j}
*Salsa Criolla /

desserts

« Alfajor Cookie 3
* Flan 5
* Picarones 6
drinks

ALCOHOLIC

* Pisco Sour Slushie 9
¢ Peruvian Wine 8/30
* Beer 5-75

NON-ALCOHOLIC

« Fresh Chicha Morada
*Inca Kola

* Water

*Soda
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chicken bowl 18

« Rotisserie Chicken

* Quinoa Salad

» Sautéed Vegetables
* Avocado

* Yuca Fries

¢ Huancaina Sauce




