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- CHAUFA Appetizers |
5337 the desire for wonderful

MY SIVQrY taste, owing to being O
PREUNAN Style.

- chauta de Polto 9 39 ©  Yummy Yucca - YliquitasiFritas 3.99
Absolutely traditional & delicious, tender and crunchy
of and Chicken) . yucca sticks, served with our famous Huancaina sauce.
© Huancaina Peruvian Corn — Choclito a la
‘Huancaina 3.99
>d Rice — Chaufa.des World’s best corn, served with creamy Huancaina
sauce.

_w.._“l.,.._. m o Huancaina Potatoes —Papaaia

EEF — LOMO SALTADO Huancaina 4.99

-p.m_,.u- H*. | 0 |__...m|.. _..h.?-.-_.... C
T Steak, bright tomatoes, A feast for the senses! Tender sliced pot ppe

with Andean cream-milk, cheese, Peruvian yellow
37 }u | 1!%_46 ﬂﬁ”whaﬁwmm_ﬂm pepper and the secrets of Huancayo.
0 ad-cut French fries and a portion of
S Jasmine rice. o Chalaca Style Mussels — Choritosa {a Chalaea

(6) 7.99; (8) 9.99; (10) 11.99
11.99 Steamed mussels with a wonderful cutlery salad from

Callao, with onions, tomatoes, peppers, lemon and Puro
Peru special touch. Unbeatable!

......

HOMEMADE JUICE- JUGOS DE CASA

O Pineapple juice —dugorde Pifia 3.99
O Papaya juice —-Jugode Papaya 3.99
0 Mixed juice —dugode Mixto 3.99
O Strawberry w/ Milk juice - Jugo de Fiesa con
leche 3.99
DESERT
o Alfajores 2.50
ot Cachita2.50
o' 'Mil Hojas#3.99

o Torta de Chocolate 4.99




: f:hicken prepared with fragrant
fresh cil (] ancl vegetables, once tasted it is

.......

ﬂ\iclten & Huancaina - Arroz

il A Huancaina 12.99
g fa wrth Chicken is the perfect

,,_ 1 it is paired with papa a la Huancaina,

V¥ with White Canary Beans - Seco con
0s 9.99

at slow cooked for hours in a variety
ers, onions and various Peruvian SpiCES

3 ' thE base of this dish, topped with

d with our magic Peru sauce, served
n, and fried egg.

| 1 r hra*"

s and rice seasoned and fried form the base
,_El'l' IS topped with our delicious jumping
téed with onions, and tomatoes.

ak — Bisteck a lo Pobre 12.99

-nf hard work you need a big meal to fufill
A blanket of grilled steak marinated in our
er ed over hand-cut French fries, a side of

: d topped with a fried egg, served with

...'.- 5 ; t':‘l‘ * >

a "a la Parrilla®11.99
- :r k cut marlnated with our house sauce
lled .',-,- degree you desire, accompanied with

_ 3 Parrila»9.99
iaken breast marinated with our house
DMp: i iad with Jasmine rice and salad.

."."'

4” | & breaded chicken breast served
-3"nd salad.

ANTICU
Svnnnymuus with the ﬂchnm f
pieces of heart from cows madly
secret marinade mix from our Wfs&
sugar cane and brought to a
persmmy.

o Anticucho Traditional

Tradicional 6.99
Served with a Peruvian ﬁmda"’ m

o Anticucho with Rachi -

10.99
Served with a Peruvian “Choclo” com

CEVICHES & SEAFOOD

Close your eyes and enjoy your treasure of a c:emx
take you back to cherished Peru or give you a desire “_ i
your first vacation there! Fresh, full of flavor mda it 5p TP
UNFORGETTABLE! B i

Our tradltmnal Ceviche is made with M -
marinated in lemon juice and our M
combined with fresh onion, served with ¢
sweet potato.

o Ceviche Mixto 13.99

Our traditional ceviche is made with our mﬁque ﬂ
sauce and we top it with an explosion of ¢
calamari. :

o Royal Jalea 17.99

Crisp filet of fish and finely selected mixed W
coated with a blend of Peruvian flavors, made 10

order, accompanied by golden cassava, and topped
with Peruvian Choclo corn, cancha and our special
Creole sarza (onion, lemon and tomato),

o Peruvian Seafood Rice 13.99 e

A unique delight with Jasmine rice, select mixed
seafood sautéed in a wok with Peruvian Chocle corn :
that absorbs the house sauce we prepare to order.

o Pescado Frito 8.99

Breaded fish accompanied with golden yuccas and
our special Creole sarza [onion, lemon and tomato)

served with Jasmine rice.
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*%%* Consumer Advisory
Our Ceviches are made with selective fish and prime
seafood as weel as all our product, however
consuming raw or undercooked meats, poultry,

seafood, shelffish, or eggs may increase your risk of
food borne illness, especially if you have a medical
condition.




