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177 Vanderbilt Ave. (between myrtle and willoughby) 718-246-4000 
open 7 days all major credit cards accepted free delivery 

soPAS 
SOPA DE CALABAZA $8 
Oven bake<! buUernul squash bisque garnished with cnspy queso blanco 

CHUPE $12 
traditional peruvian shnmp chowder with saflron, shrimp stock, argenllnean white wine, asparagus, com, poached egglatin cuisine 

ENSALADAS 
HERB and BABY GREENS $6 
milll and mesdum wilh grape tomatoes, cranberries, pepaes and raspberry vinaigrette 

PALMlTO $8 
hearls of palm, mango, avocado, grope tomatoes and red onions dressed w~h ginger-orange vinaigreHe 

TRES QUESOS $9 
spanISh goat cheese, manchego and cabrales cheese wrth pear;;, carrots, champogne vina'9retle, mix greens and spiced pecans 

ANTOJITOS 
AREPA DE QUESO $9
 
=Iombianyellow =m and cheese cakes drizzle<! w~h cilantro pesio and =tija cheeoe
 

EMPANADAS $10 
spanish manchego-goai cheese with spinach and skirt sleak rop" viejo baked pastry doughs wilh fire roasted lomatoes salad 

MEJILLONES AL COCO $10 
sieamed mussels in a coconut milk, ginger, hot peppers and white wine broth; wnh onions, peppers, tomatoes and yuca frnes 

CANGREJA $13 
pan roasted jumbo lump crab meat CClke servee with sweel peruvian corn saled and fiery jalapeno-capers aioli 

COSTILLAS A LA BRAVA $10
 
fire roasted habanera b.b.q. 51. louis pork spare ribs with mango relish
 

CHICHARRON DE CALAMARIS $10 
crispy calamiln rings with smokey chipotle sauce 

c CEVICHES CARNES 

JAIBA $10 MATAMBRE $9 
tomatillo marinated jumbo lump grilled filet mignon rolh stu1fed With hearls of palm, 

crab meat, jalapeno, cilantro, lime juice, avocado cila nt ro, ca rret s; ho ney soy-S<l uce 

c MIXT0$11 PINCHOS DE RES $12 
shrimp and octopus wit h peruvian rocoto 9ri II ed filet mig non cubes served w~ h 

peppe r, 9in9er, yuz 0 and oran ge juice red chimichu'ri; crispy yuca drizzled with cuban mojo 

CHINO-LATINO $12 PIONONO$8 
ihin sliced tun a served with g ingef soy sauee 5wee( plantain roil, 51uffe<! wlIh shredd ed roasteel pork 

and grill e<! pi neapple and loma!illo mojo 

TRIO CEVICHE $18 

PLATOS FUERTE 

SALMON AL PIMIENTON $18 
pan seared spicy-red pepper gla~ed salmon, served with Gilanlro mash potatoes and crispy shrimp 

OUINOTO$22 
lire roasted jumbo shrimps, served with peruvian quinoa risotto ond spicy peanut sauce 

CORVINA$21 
pan roasled wild striped bass with warm b~by lentils salad, peruvian panca reduction and cnspy bacalao dumplings 

BIFE $24 
grilled rib-eye steak, sun dried tomalo chimichurri, catalan slyIe sauteed spinach wah raisin; and pine nvls; goal cheese stuffed yuca 

LECHON ASADO $14 
,low roasied pork wilh sour orange mojo served With pigeon peas rice and sweel plantains 

FIlETE $25 
grilled filet mignon with bu~ernut squash gnocchi on a spanish gran reserva solera and vsop brandy shrtakl cream 

ENTRAf.lA $17 
9 ri II ed skirl st eak served with chimichu rri rojo; three ;panish cheese fond ue, 9!illed as paragus and crispy ga ,I ic sweet pia nta ins 

CORDERO RONYCA~A $21 
grilled lamb chops w~h dark rum and sugar cane glazed, crispy lamb croquettes w~h SPiCY cilantro min! sauce; roasted vegetables 

PERUVIAN STYLE ROTISSERIE CHICKEN WHOLE CHICKEN $12 HALF CHICKEN $6 

SIDES $4 (yuca, nee and bean;, maduros, toslones) SIDES $5 (coconut rice, yellow rice and beens, 

ciI ent ro mash polatoes, coilard greens, 

grilled aspere gus, seuteed sp inach) 


