Frutos de Mar
Ceviche Clasico- Fresh diced tilapia, squid, clams, P.E.I. mussels, all lightly tossed with cilantro pureed garlic, rocoto, and cooked in fresh squeezed lime juice, served with sweet potatoes, cancha, choclo, and a shot of leche de tigre. $18.95
Ceviche de Pescado- Fresh tilapia, tossed with red onions, cilantro, strips of rocoto, and finished with an aji Amarillo leche de tigre. $15.95
Ceviche Mixto- Fresh squid, shrimps, little necks, P.E.I. mussels and fresh tilapia, finished in a trio of peppers (rocoto, habanero, and aji Amarillo) and leche de tigre. $16.95
Choritos a la Diablada- A generous serving of fresh Prince Edward Island mussels, sautéed with bacon, spinach, and tomatoes, finished in a champagne-Aji Amarillo and curry cream sauce, served with Crostini. $15.95
Sudado de Pescado- Your choice of a fish, poached with onions and potatoes, finished in a tomato-garlic wine broth sprinkle with cilantro, served with white rice.

Tilapia: $10.95            
Rainbow Trout: $14.95
Paella- Simmered in saffron rice is a mix of chorizo, strips of chicken breast, squid, P.E.I. mussels, little necks, shrimp and English peas, all sautéed in a garlic butter-wine broth. $15.95
Chaufa del Mar- A Chifa influenced medley of seafood, wok sautéed and infused with Kion and white rice, kiko soy, eggs, finished with fresh scallions.  $14.95
Jalea-A Peruvian fisherman fried seafood medley,  consisting of PEI mussels, clams, shrimp, squid, your choice of fish, battered with kiko soy and garlic, dusted with flour, fried and  topped with a Chalaca salsa, served with fried yucca and a rocoto cilantro aioli .   

     Tilapia: $14.95   

Rainbow Trout: $17.95
Chimpum Callao- A Peruvian fisherman seafood medley of ½ Jalea and ½ Ceviche served with fried yucca, cancha and choclo. $18.95
Pescado a lo Macho- Your choice of fish, lightly dusted with flour and fried, topped off with pan fried  shrimp, squid, mussels, and clams, crowned with an aji panca-garlic cilantro and onion pureed, reduced with Peruvian Cusqueña beer, served with fried yucca and white rice. 

     Tilapia $14.95

Rainbow Trout: $17.95
Trucha a la Chalaca- Fresh rainbow trout encrusted with cancha and parmesan cheese, served with fried yucca, white rice and Chalaca salsa.  $14.95
Arroz con Camarones- White rice sautéed with a cilantro and Aji panca pureed with shrimp and Andean seasonings. $13.95 

**Consuming undercooked meats, fish, seafood, or eggs may increase your risk of food borne illness**
