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CRUDOS 
Nuovo  Andina  Salad  14 
Baby greens, strawber r ie s ,  f re sco cheese, onions, ca rrots ,  coles law, ch i le  Amari l lo v ina igre tte  
 

Roasted Beet Salad  15  

Mariqu ita Farm bee ts,  purp le  po tatoes, choclo,  cancha , Feta cheese , Moch ica v ina igre tte   
 

Ceviche  de  Camarones  24  

Mexican wi ld  shr imp, ch i le  Amari l lo - coconut le che de t igre ,  m int  
 

Ceviche  Pescado  23  
Fresh f ish in l ime ju i ce -chi le  rocoto leche de t igre  
 

Ceviche  Chifa 24   
Ahi tuna , g inger ,  sca l l ions, ch i le  rocoto, cucumber, sweet ch i l l i  sauce, toasted nor i  
 

Ceviche  Mixto 25  

Jumbo p rawns, ca lamari ,  b lue musse l ,  l oca l  ca tch, ch i le  amari l lo leche de t igre  
 

Tuna Tartare 27  

Sushi  g rade   ahí  tuna, ch i l i  japones, choclo ,  l ime, avocado, yuca ch ips,  t i r ad ito sauce  

 
TAPAS  
Scallops Carl itos  26   

3 Pan seared Day Boat sca l l ops, Ti rad ito sauce  
Ex tra  sca l l op  8  
 

Costi l l ita de  Chancho 19 

Cri spy pork sparer ibs,  Inca Kola -BBQ sauce, j icama sa lad  
 

Platano  maduro fr ito  12  

Tamarindo reduct ion  
 

Tequeños 16 
Cri spy won tons s tuf fed wi th Oaxaca  cheese , avocado, tamarindo sauce  
  

Pulpito  a  la  Par il la  20  
Twice cooked Baby octopus, purp le  mashed pota to, ch imichur r i  sauce , sa lsa cr i o l l a  
 

Bol itas  de Yucca 17 

3 Mai z cancha crusted yucca bal l s wi th ham & cheese, Huanca ina d ipp ing sauce  
Ex tra  b o l i ta   6  
 

Camarones Crocantes  21 
3 Quinoa c rusted w i ld  Mex i can prawns, sweet po tato pu ree,  dul ce a i o l i  
Ex tra  p ra wn   7  
 

Mac n Cheese  16  
Mike ’s App lewood smoked bacon,  aged cheddar,  Huancaina  sauce, c runchy  breadcrumbs  
 

Yucca Fries 13  
Huancaina Sauce, q ueso Rayado  
 

Chicharrones  19  

Fr ied & cr i spy, marinated in our spec ia l  sauce, roco to a i o l i ,  lemon  
Ch i cke n    Cal amari    Mushroom  
 

Anticuchos  21 
P e r u v i a n  s t y l e  s k e w e r s ,  c h i l i  p a n c a  p a s t e ,  g r i l l e d  p o t a t o ,  P e r u v i a n  c o r n ,  O c o p a ,  

h u a n ca i n a  s a l s a s  
Ch i cke n   Corazon   Po rk  Be l l y                                                             
 

Empanadas  de la  Casa 24  

Fresh past ry  made f rom sc rat ch (He chos  en  Casa )  
Ch i cke n    Mushroom   Be e f    

 
 

 
 

 
 

 



 
 

 
 
 

 

ALL  OF  OU R FOOD IS  HAND C RAF TED FROM SC RA TCH  W ITH  L OCAL ,  H IGH  QU AL I T Y  IND RED IENT S  

 
 
 
 
 

PLATOS DE FONDO entrees 

Pescado a lo Macho  31 
Seafood bou i l laba isse, pan roasted f re sh Salmon , Chupe sauce , coconut r ice    
 

Aji  de Gal lina 25  
Marys F ree Range organic ch i cken , creamy ch i le  Amari l lo ,  pota to, ca lamata ol ives  
Se a f ood 29  
 

Lomo Saltado 28  

Stir  f r ied bee f  f i l le t ,  lomo sa ltado sauce, f r ies ,  r ice  Add fr ied egg  3  
Pol l o  Sa l tado  24  
 

Chancho  de Adobado  26  

Snake River po rk shoulde r,  Peruv ian peppers,  yucca f r ies ,  berros  
 

Seco  de  Res  29  

Carmel i zed shor t r ib s,  l ima beans, seco sauce, r i ce,  Huacaina sauce  
 

Chaufa  Pork Be lly  24  
Peruv ian f r ied r ice,  pork be l ly ,  egg, aspa ragus, hois in,  ch i le  Amari l lo,  wi ld  mushroom  
 

Seafood Pae lla 30  

Peruv ian sty l e ,  Bomba r i ce,  musse l s ,  shr imp, ca l amar i  in saf f ron-f i sh stock base  
 

Salmon  Bandido  29 

King Salmon , gr i l led, b lue mashed pota to and Escabeche   
 

Tuna Nuovo Andino  29 

      Pan seared f re sh Ahí  tuna, tacu- ta cu, p l atano f r i t to,  sa l sa c r i o la,  cur ry  sauce  
 

Quinotto 23  
Peruv ian quinoa , roas ted seasonal  vegetab le s,  s of f r i t o,  c reamy Huancaina, queso Fre sco  

 
Churrasco 45   

Grass fed Creekstone B lack Angus New York steak, watercre ss ensa lad ita ,  l imon a la  par r i l a    

 
POLLO A LA BRASA  
“Chef Altamirano’s passion for combining the highest quality Ingredients with traditional Peruvian spices and cooking techniques is showcased in his take on this famous Peruvian dish.”  

Mary’s  Organic Rot isserie  chicken marinated  in  our  famous Peruvian seasonings  

      The meal  comes with French f r ies,  and sa lad  

½ Chi cken  24  Whole Chi cken  45 

      Limited  Availab il ity  

 
ACOMPAÑANTES s i d e s 
Sauteed spinach  with  garl ic  8  

Tacu  Tacu 8  
Sweet potato fr ies  9  

French f r ies 8  
Vegetable sal teado 8 

Jasmine  rice  4 
Side  Yuca Ch ips  4  

Coconut  rice  4  
Side  of  any sauce 2 

 

Y a Comer… Buen Provecho!!! 
Carlos Altamirano | Chef – Owner | Peruvian Inspired 

 

 
MOC HICA  

C ork a g e  F e e  $ 2 5  Pe r  B o t t l e     C a k e  F e e  $ 3  Pe r  Pe r son  
2 0 %  g ra t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  6  a n d  m o re  o r  c h e c k  sp l i t  3 +  w a y  


