
 

Piqueos & Sandwiches 

 

 

 

Aguadito de Pollo  4/8 

chicken, cilantro broth, rice, choclo, carrots, onion 

 

Causa de Salmón  10 

norwegian salmon, ají amarillo, potato, guacamole, cherry tomato, soft boiled egg, 

asparagus, roasted red pepper aioli 

                                                                             

                                                                                           Betarraga y Olluco 10 

salt roasted beets, pickled olluco, pickled beets, huacatay pesto, huancaina, cancha,  

friseé, aguaymanto, beet sauce 

 

                                                                             Ensalada Exótíca  10 

mixed greens, mango, roasted red pepper, cilantro, almonds, citrus vinaigrette 

 

                                                                               Solterito de Quinua  10 

red & white quinoa, avocado, queso fresco, herbs, fava beans, 

red pepper, red onion, crispy potato, choclo, apple cider vinaigrette 

 

Ceviche Clássico  16 

fish of the day, aji limo, cilantro, red onion, sweet potato, peruvian corn, leche de tigre 

 

Pollo Sandwich 10 

anticucho chicken tenders, french bread, romaine, tomato, ají amarillo aioli, french fries 

 

Butifarra 12 

peruvian herbed ham, lettuce, salsa criolla, grilled french bread, french fries 

 

 

rice, flax seed, oats, quinoa, black beans, red peppers, onion, mushrooms, aji amarillo, grilled bun,  

tomato, lettuce, avocado, salsa criolla, french fries 

Denotes vegetarian options 
 

Servers are happy to assist with gluten or other dietary needs 

The consumption of raw or undercooked  foods may increase your risk of food borne illness. 

 Vegan Tacu Sandwich 10 



Saltado Bowls 

 

Saltado de Salmón Nikkey  14 

salmon, green onion, ginger, avocado, red onion, cherry tomato,  

pickled cucumber, pickled carrots, oyster sauce, peanuts, 

soy saltado sauce, roasted red pepper sauce,  garlic jasmine rice 

 

Lomo Saltado  15 

beef tenderloin, red onion, green onion, cherry tomato, fries, 

 cilantro, soy saltado sauce, garlic jasmine rice 

 

                                                                           Saltado Champiñones  14 

                                                      shiitake, crimini & oyster mushrooms,  

red onion, tomato, cilantro, red wine vinegar, 

white wine, fries, roasted red pepper, garlic jasmine rice 

 

Pollo Saltado 14 

chicken tenders, soy saltado sauce, avocado, red onion, scallion, tomato, cilantro, 

cucumber, radish, roasted red pepper sauce, garlic jasmine rice 

 

Chaufa de Quinoa 15 

quinoa, pork tenderloin, egg, red pepper, aji amarillo, aji panca, ginger,  

soy sauce, garlic, oyster sauce, avocado, alfalfa sprouts 

 

Aji de Gallina 14 

shredded chicken, walnut, parmesan, cream, aji amarillo, baby yukon gold potato, 

garlic jasmine rice, boiled egg, botija olive 

 

Add a Fried Egg to Any Bowl  2 

 

Split plates $2 

18% gratuity may be added to parties of 5 or more 

 

 

Bebidas 

Inca Kola • Fresh Squeezed Lemonade • Topo Chico Sparkling Mineral Water • Gosling’s Ginger Beer 

• Fitz’s Root Beer • Mango Iced Tea • Costa Mala Coffee • Steep Hot Tea 


