
Aji de Gallina- A Peruvian classic that consists of strips of chicken simmered in an aji Amarillo-walnut cream sauce, topped with parmesan cheese, Botija olives and hard-boiled eggs, served over medallions of purple potato, and white rice. $12.95 
Picante de Pollo- Braised chicken leg quarter with aji panca caramelized onions, Andean seasonings, served with white rice, steamed potatoes and chuño. $11.95
Pollada- Fresh boneless chicken thigh marinated in Aji Panca, pan seared, topped with medallions of purple potatoes and finished with crema de Rocoto, served with white rice. $13.95  
Milanesa de Pollo- Boneless chicken breast, encrusted with bread crumbs, egg dipped and pan fried, topped with fried eggs, served with white rice, and ensalada russa. $10.95
Chaufa de Pollo- Chifa influenced wok fried rice, infused with Kion, sautéed with strips of chicken, Kiko soy, scrambled eggs, and finished with scallions.  $10.95
Envuelto de Pollo- Fresh chicken breast, layered with fire roasted peppers, queso blanco, spinach, and mushrooms, rolled and encrusted with seasoned Ritz crackers, finished in the broiler, topped with an aji Amarillo cream sauce, served with your choice of mashed potatoes or white rice. $13.95
Pollo a Los Andes- Strips of chicken breast, sautéed with chorizo, cherry and banana peppers, onions, tomatoes, finished in a garlic-wine broth, served on a bed of steak fries topped with mozzarella cheese and scallions.  $11.95
Milanesa de Carne- Top sirloin steak, encrusted with bread crumbs, egg dipped and pan fried, topped with fried eggs, served with white rice, and ensalada russa.  $13.95
Chorellana- Pan seared top sirloin, sautéed with tomatoes and onions, served with white rice, roasted potatoes and topped with fried eggs.  $12.95
Lomo Montado- Pan seared top sirloin steak, deglazed with Marsalla wine, served with roasted potatoes, white rice and chef salad. $12.95

Bisteca a lo Pobre-  Pan seared top sirloin, in au jus sauce, served on a bed of steak fries with platano frito, white rice and topped with fried eggs. $13.95

Chaufa de Res- Chifa influenced wok fried rice, infused with Kion, sautéed with strips of sirloin steak, kiko soy, scrambled eggs, and finished with fresh scallions. $12.95
Pique a lo Macho- Pan seared strips of Angus sirloin, and chorizo, sautéed with Dijon mustard,  deglazed in a Marsalla wine, finished with your choice of raw or sautéed salsa (onions, jalapenos,  and tomatoes) , topped with hard boiled eggs, served on a bed of steak fries.  $13.95
Lomo Saltado- Chifa influenced wok sautéed Angus sirloin strips, tomatoes, onions, Kiko soy, beef stock, red wine vinegar and cilantro, served with steak fries and white rice. $13.95
Silpancho- Pan fried breaded steak, topped with a finely diced tomato, onion and jalapeno salsa, served with roasted potatoes, white rice and topped with fried eggs. $10.95
Majadito de Charque- A house salt cured shredded beef, sautéed with pureed caramelized onions, tomato broth, simmered in seasoned Spanish yellow rice, served with platano frito, chef salad and topped with fried eggs. $11.95
Picante de Lengua- Braised Angus beef tongue, with aji panca caramelized onions, Andean seasonings, served with white rice, steamed potatoes and chuño. $12.95
Picante Mixto- Beef tongue and leg quarter, braised with aji panca caramelized onions, Andean seasonings, served with white rice, steamed potatoes and chuño. $13.95
Chicharron- Confit pork spare ribs, with an essence of cinnamon, bay leaf and lime, fried and served with mote, fried potato and topped with a queso blanco, tomato, and onion salsa. $11.95
Fricase- Mildly spiced pork rib stew, in aji panca, and Andean seasoning, served over mote, and finished with chuño.  $7.95

Entrees





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








