


PERUVIAN CUISINE

SFsh and Obeafood

Chupe de Camarones

(Shrimp Peruvian Chowder)

Shrimp cooked in a milk broth with rice, potatoes,
boiled egg then seasoned with garlic, paprika, onions
and oregano. Fish may be substituted for shrimp.

2 ....14.50

Paella a la Valenciana

The classic Spanish rice and seafood dish, combined
with chorizo and chicken. (allow extra time)

Paella a la Valenciana

Parihuela

A Peruvian bouillabaisse made of fish, clams, squid and
octopus cooked in a spicy white wine and laurel broth.
............................... 14.50

Pescado en Salsa de Mariscos

Fresh filet of white fish smothered in a marinara seafood
sauce, served with steamed rice.

Mariscos a la Marinera
A rich combination of seafood simmered in our own
marinara sauce. Served with rice.

Lomo Saltado Marino

Seasoned mix seafood sautéed with onions, tomatoes

and French cut potatoes served with rice.

Jalea de Mariscos
Breaded, deep fried fish, octopus, calamari, sea scallops.

served with marinated onions, tomatoes and fried corn.
(Allow extra time)
Pescatlo (Fish)...... c...... . HEoutes sutis

Arroz con Mariscos

Consisting of mixed seafood cooked in a cilantro
flavorel Bicess.. . et il il 2. Ao a e 15.00

Cau Cau de Mariscos

Peruvian stew and seafood combination in our delicate
curry light-spicy sauce, accompanied with boiled pota-
COvE apldiive: . .o a .l ol S 15.00

Sudado Chalaco...Chim pum Callao!

An adventure in the deep sea! Fish stew with shrimp,
scallops, octopus, mussels and clams.

(Allow extra time for preparation)

Lomo Saltado Pescado
Fresh filet of white fish sautéed with onions, tom atoes,

and French cut potatoes.
BN Od Wikl Tioe .t e sy e oo ilBne 16.50

Plotitlos Vrriados
NParious dishes

Arroz Chaufa

The best fried rice! As featured in the Westwoord
Weekly paper. Beef, Chicken or Seafood fried rice
........ Peruvian Style!

Beef. = 00 5 v 12.00
EhicRanel {535 50 11.50
Seafoode. o v 14.50
Vegekasinte. . . ... 7.50

Mimagdeeat® oo 2 20 s 14.50

Seco de Ternera (A classic Peruvian dish)

Beef stewed in spicy cilantro, garlic, chilisauce.

T e TN TR R S VI S 10.50
and choaice of heans...........c.c...co0ue0ui 12.50
Arroz con Pollo

Chicken cooked with rice in a fresh cilantro sauce and
L e SR s






PERUVIAN CUISINE

D I s
Qboups & Obalads

Sopa Siete Mares (Seven Seas Soup)

Aguadito

broth and vegetables.

de'Pollof v .o P o X 9.50
do Pesciilb. cuo = o mane- e i 10.50
deMarioets. .. 55000k oeens 14.50
Sopa a la Criolla

(The Classic Creole Peruvian Soup)

A hearty serving of beefin a rich milk broth with
noodles and mixed vegetables.

..... 9.50

Carnes Y CHes
CMeat and "Roulnry

Pollo a la Brasa (Specialty of the House)

Peruvian rotisserie chicken served

fries and salad, and a house spicy dressing.

1/4 Pollo (Chicken) ........... 8.50
1/2 Pollo (Chicken) ........... 12.00
Aji de Gallina

Shredded chicken and potatoes in a creamy
parmesan-walnut sauce, served with rice.

Tallarin Verde con Bistek
Special Basil and pesto sauce spaghetti topped
with thin cut, pan fried steak.

Our house specialty. Made with an exquisite tomato broth,
octopus, red snapper, shrimp, calamari and scallops,
green mussels and crab legs. As deep in flavor as the sea.

Chicken, fish or combination of seafood in a cilantro rice

Lomo Saltado
(Our Number One Selling Dish!)

Seasoned lean beef sautéed with onions, tomatoes
green and red peppers, and French cut potatoes.
Served withrice............. 13.50

Tallarin Saltado

Our very own version of Chinese lo Mein! Seasoned
chicken, beef or seafoof sautéed with onions,
tomatoes and spaghetti.

Beef or Chicken............... 13.50
LT SRS 15.50
CT T R R 9.50
Bistek a lo Pobre
(For the Very Hungry!)

Juicy Sirloin steak topped with sautéed onions and
tomatoes, two fried eggs and plantains.
Served with rice.............. 17.50

Bistek a lo Pobre

Bistek Encebollado

Sirloin Steak topped with sautéed onions and
tomatoes.
Served withmice..............\ 16.00

il



