
Cold Appetizers

PALTA RELLENA 
Avocado halves filled with Chicken salad or Quinoa 

13

PAPA A LA HUANCAINA   Sliced hard-boiled 
potatoes covered in Peruvian yellow pepper sauce.

12

COCKTAIL DE CAMARONES   Shrimp tossed with 
pisco infused golf sauce & pieces of avocado.

16

CHOROS A LA CHALACA  steamed mussels 
covered with spicy Peruvian style salsa.

15

the best ceviche in the dmv!

causa rellenas Layers of whipped potatoes,  
avocado & choice of filling

chicken Layers of chicken salad & avocado. 13

tuna   Layers of tuna salad & avocado. 13

shrimp   Layers of shrimp & avocado. 14
causita sampler   (CHICKEN, TUNA, CRAB) 17
ACEVICHADA Ceviche over avocado stuffed Causa. 18

SOUPS
AGUADITO   Cilantro infused soup with chicken, 
potatoes, rice, & veggies.

9

SOPA CRIOLLA   Beef noodle soup with potatoes, 
milk, eggs, and angel hair.

17

CHUPE DE CAMARONES  Creamy shrimp chowder 
with rice, potatoes, eggs, corn, peas, and carrots.

23

SERVING AUTHENTIC PERUVIAN CUISINe Since 2016

CEVICHES* F ish cured in lime juice served with 
onions,  corn,  cancha & sweet potato .

ALL CEVICHES PRICED  WITH  TILAP IA (MAHI  MAHI  UPGRADE  $4.00)

MIXTO   Fish, Calamari, Octopus, & Shrimp Ceviche. 22
SUPER MIXTO   Mixto Ceviche with Mussels. 24
MAHI MAHI AVOCADo Aji Amarillo & Avocado. 23

picadito  Chopped Seafood Ceviche. 21

TRES LECHES Creamy Ceviche with three flavors                
(Rocoto, Aji limo, and Aji Amarillo)

20

ceviche de pulpo Creamy Octopus Ceviche. 22

CEVICHE DE CAMARONES  Shrimp Ceviche. 20
LECHE DE TIGRE   Ceviche juice in a glass with 
fish and shrimp  ADD FRIED CALAMARI +$3 

16

LECHE DE TIGRE SHOTSSPICY  3 SPICY SHOTS –                                                          
Classic, Yellow, & Trilogia)

12

TRILOGIA Spicy Ceviche with mix of Peruvian 

Chili Peppers (Aji Amarillo, Aji Limo, Rocoto) 19 | 22

HUAncaina  Aji Amarillo & Huancaina Ceviche. 19 | 22

passion Aji Amarillo & Maracuya Ceviche. 19 | 22

HUACATAY  Aji Amarillo & Huacatay Ceviche. 19 | 22

CARRETILLero Ceviche with Fried Calamari. 25 | 28
FISH | MIXTO

*Contains raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

clasico   Classic fresh fish & Aji Limo Ceviche. 19

un gustito  Mini Classic Ceviche 12

cevi-charron Ceviche & Chicharron 20

yellow cream Creamy Aji Amarillo Ceviche. 19 | 22

SANDWICHES

POLLO A LA BRASA SANDWICH* Pulled rotisserie 
chicken, brioche bun, mayo, provolone cheese, grilled 
onions & peppers,  Served with fries. 

13

CHICKEN SALAD SANDWICH*  Chicken salad on 
toasted sandwich bread served with fries.

12

*chicken may contain bones

pan con chicharron Fried pork,sweet potatoes,  
salsa criolla on Ciabatta bread with sweet potato fries.

14

CHICHARRON DE PESCADO   Fish fritters served 
with yucca, salsa criolla, & tartar sauce. (MAHI MAHI $3)

17

Hot Appetizers

ANTICUCHOS   Grilled beef heart served with papas 
doradas, Peruvian corn, & spicy limo sauce. 

18

3 sauce calamari  Fried Calamari served with 
three dipping sauces. (Pio-Pio, Aji Amarillo, & Spicy Limo)

16

ROCOTO SHRIMP   Fried shrimp tossed in sweet & 
spicy Rocoto sauce with red peppers & green onions.

17

PERUVIAN BITES   Fried wontons filled with "Aji de 
Gallina" served with Pio-Pio Sauce.

12

huachana bites   Fried wontons filled with 
Peruvian Huachana chorizo & cream cheese.--

12

HUANCA-YUCA   Crispy fried yuca served with 
Huancaina dipping sauce. 

11

PAPITAS RELLENAS  Fried stuffed potatoes (2) filled 
with seasoned ground beef, raisins, olives, & eggs.  

14

SALCHIPAPAS   Fried hot dog slices & French fries 
topped with homemade sauces. (ADD TWO FRIED EGGS $3)

13

LOMO FRIES   Lomo Saltado over French fries topped 
with homemade sauces. (ADD TWO FRIED EGGS $3)

17

causa frita   Fried Causa topped with choice of 
Lomo Saltado or Picante de Camarones.

17

tamal peruano  Served with salsa criolla. 9

pollo anticuchero Grilled chicken thighs served 
with papas doradas, huacatay cream & chimichurri.

17

pulpo anticuchero Grilled octopus served with 
papas doradas, huancaina sauce, corn, & chimichurri.

26

CONCHITAS A LA PARMESANA Sea Scallops (6)     
au gratin with white wine, butter, and parmessan cheese.

19

k ids menu $8 .00  Includes K ids juice box

KIDS POLLO   1/4 Dark Chicken with rice or fries.

KIDS Bowl   Build your kids chicken bowl.

KIDS SALCHIPAPA   French fries & hot dog slices.

KIDS NUGGETS   Chicken Nuggets with rice or fries.

SALADS

HOUSE SALAD   Romaine lettuce, cucumbers, onions, 
& cherry tomatoes with house dressing. 

6

LOMO SALAD  Lomo Saltado (Steak or Chicken) 
served over house salad.

17

*QUINOA SALAD Quinoa, mixed greens, red peppers, 
avocado, onions, cherry tomatoes & passion fruit vinaigrette.


12

*sweet GREENs  Mixed greens, avocado, grapes, 
cherry tomatoes, dried cranberries, feta cheese &    
passion fruit vinaigrette.  

12

 GRILLED CHICKEN $6 | STEAK BITES $7 | GRILED SHRIMP $8
*ADD PROTEIN

chicharrones Fried pork served with papas 
doradas, Peruvian corn, salsa criolla, & spicy rocoto sauce.  

16



POLLO A LA BRASA
CHICKEN OPTIONS Sides WHITE MEAT
1/4 CHICKEN 12.50 2 SIDES + $0.50
1/2 CHICKEN 15.50 2 SIDES + $0.50
1 WHOLE CHICKEN 28.00 2 SIDES + $2.00
1 WHOLE CHICKEN 35.00 (4 SIDES) + $2.00
2 WHOLE CHICKENS 60.00 (6 SIDES) + $4.00

choose your sides

*EXTRA CHARGE

FRIED YUCA* | PLANTAINS* | SWEET POTATO FRIES* 

FRENCH FRIES | SALAD | COLESLAW | FAJITA VEGGIES 


 CILANTRO LIME RICE | WHITE RICE | BLACK BEANS

Drinks
HOMEMADE JUICES
CHICHA MORADA   (PURPLE CORN LEMONADE)
MARACUYA   (PASSION FRUIT)

GLASS $4.50

PITCHER $16.00

FOUNTAIN SODA   COKE PRODUCTS $3.75
INKA COLA   (CAN / BOTTLE) $2.50/$3.50
coffee | tea $3.00

MILkSHAKES $7.00

pio pio BOWLS
signature BOWL Rice, pulled chicken, black beans, 
plantains, fajita veggies, lettuce, yellow sauce, cheese.

13

VEGGIE BOWL  Build your veggie bowl 12

add avocado  $2.50

Saltados TENDERLION STEAK 27

CHICKEN 20    SHRIMP 24

PERUVIAN STIR-FRY WITH CHOICE OF PROTEIN STIR-FRIED WITH 
ONIONS, TOMATOES, CILANTRO & PERUVIAN YELLOW PEPPERS. 

SEASONED WITH SOY SAUCE, VINEGAR, & OTHER SPICES.

(TACU TACU = RICE & BEAN PANCAKE)

LOMO SALTADO   Stir-Fry served over french fries with rice

TALLARIN SALTADO   Stir-Fry tossed with linguine pasta.

TACU TACU SALTADO*  Stir-Fry served over Tacu Tacu.

QUINOTtO SALTADO*  Stir-Fry served over Quinoa Risotto.

A LO POBRE SALTADO* Lomo Saltado w/fried egg & plantains.

 *ADD $3.00 TO

 BASE PRICE

huancaina SALTADO* Stir-Fry served w/Huancaina Pasta. 

Join Us For Happy Hour Monday To Friday (4pm to close)

SEAFOOD
JALEA MIXTA  Deep fried fish & seafood over a 

bed of fried yuca, topped with salsa criolla, served with 
Tartar Sauce.  (MAHI MAHI $8.00)

30

JALEA brava   Jalea Mixta served with Leche de 
Tigre or Mini Classic Ceviche (MAHI MAHI  $10)

42

ARROZ CON MARISCOS   Peruvian style seafood 
paella served with salsa criolla.

28

TACU TACU CON SALSA DE MARISCOS   

seafood in creamy seafood sauce over Tacu Tacu.

25

PESCADO A LO MACHO  Seafood in creamy 
seafood sauce over fried tilapia or Mahi Mahi filet served 
with rice & papas doradas.  (MAHI MAHI $4)

27

PICANTE DE CAMARONES  Shrimp in spicy creamy 
seafood sauce over potatoes. Served with rice.

24

pescado frito Fried Tilapia or Mahi Mahi filet served 
with rice, potatoes, salad & salsa criolla.  (MAHI MAHI $4)

18

sudado de pescado  Steamed Tilapia or Mahi filet 
cooked with onions, tomatoes, cilantro, chicha de jora, & 
beer. Served with rice and yuca.  (MAHI MAHI $4)

23

QUINOTtO  Grilled shrimp or Mahi Mahi filet served 
over Huancaina Quinoa Risotto

26

PASTA del mar  Linguine pasta & seafood tossed in 
creamy seafood sauce

25

*Contains raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Beef  &  Chicken
ARROZ tapado   Upside down rice bowl with beef, 
raisins, olives, parsley topped with fried egg & plantains.

19

SECO DE CARNE Tender beef stewed in cilantro & 

beer sauce. Served with rice, canary beans, & salsa criolla.

24

SECO DE CORDERO Tender chunks of Lamb stewed 
in cilantro & Chicha de Jora (fermented corn beer) Served 
with rice, canary beans, salsa criolla, & yuca.

26

BISTEK A LO POBRE* Grilled Skirt steak served with 
rice, plantains, fries, mixed green salad, & topped with 2 
fried eggs.

25

BISTEK encebollado* Skirt steak topped with 
onions,tomatoes, cilantro. Served w/rice & papas doradas.

23

MILANESA DE POLLO   Breaded chicken breast 
served with rice, fries, plantains & mixed green salad.

22

pollo al grill  Grilled chicken breast served with 
white rice, french fries, & mixed green salad.

AJI DE GALLINA  Shredded chicken in spicy creamy 
sauce over hard boiled potatoes. Served with rice.

21

arroz con pollo   Cilantro infused rice & chicken 
confit served with papa a la huancaina & salsa criolla.

21

20

*TALLARINES VERDES   
Peruvian pesto tossed with linguine 
pasta with choice of protein. Served 
with papas doradas.

TENDERLOIN BITES* 25 
SKIRT STEAK* 25 

MILANESA POLLO 23

*TALLARINES A LA HUANCAINA   
Huancaína sauce tossed with linguine 
pasta and choice of protein.

ANTICUCHOS 25 
LOMO SALTADO* 30


SKIRT STEAK* 25

*ARROZ CHAUFA   Stir fried rice with Asian spices, 
eggs, peppers, snow peas, & green onions.

*Aeropuerto   Fried rice & noodles with Asian spices, 
eggs, peppers, snow peas, bean sprouts, & green onions.

*VEGETARIAN OPTION AVAILABLE

CHICKEN 20 | STEAK* 21 | SHRIMP 24 | SEAFOOD 26 | MIXED 23

Entrees

Tamal PERUANO stuffed corn tamal with choice of 
chicken or pork.  Served with salsa criolla.

9

28 de julio  Chicharrones, Peruvian tamal, fried 
sweet potatoes, salsa criola, & Ciabatta bread.

20
breakfast

pan con chicharron Fried pork,sweet potatoes, 
salsa criolla on Ciabatta bread with sweet potato fries.

14

served all day

Let us cater your next party!

WE LOVE TO CATER!

jarritos $3.50




