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GREEN SALAD  5 FRENCH FRIES 5
SPANISH RICE  4 BLACK BEANS  3
AVOCADO  3 TORTILLA CHIPS 3
HOUSE POPCORN 3

Pao de Queijo - 12
gooey cheesy bread balls, sautéed mushrooms,
feta, huancaina, pico de gallo

CHICKEN WINGS - 15
 or
CAULIFLOWER ‘WINGS’ - 13
  • TAJIN dry rubbed w/ chile, lime, salt & pepper
  • GLAZED w/ our ‘anillo del fuego’ hot sauce 
  • ASADO rubbed w/ our house bbq spice

ARROZ CHAUFA CON GAMBAS - 13
peruvian-style fried rice with prawns

LOMO SALTADO - 14
stir-fry of steak, peppers, tomato, onion,
rice & fries

VEGGIE SALTADO - 12

RACIONES SHARING DISHES

Chips con salsa - 6 add guasacaca - 4

PAPAS CHORREADAS - 8
fries, smoked paprika crema, sweet onion, tomato, feta cheese

TAQUITOS - 8
2 flour tortilla rolls, stuffed & fried w/salsa roja (rotating flavours)

MUSSELS - 10
1/2lb mussels, white wine, crema, bacon, ahi Amarillo
w/ corn tortilla

Empanadas CARNE - 12
2 flaky pastry turnovers, stuffed with chorizo & queso,
w/ guasacaca

EMPANADAS FRIJOLES - 12
2 flaky pastry turnovers, stuffed with black beans,
corn & queso, with guasacaca

Our dishes have been crafted to be enjoyed as is. No substitutions. please Notify your server of any allergies or dietary concerns. 

ENSALADAS
• add prawns - 4 • add chicken - 4

Otra Ensalada - 12
kale, arugula, fried cotija, pickled beets, 

avocado-cilantro-lime dressing

ENSALADA ADICIONAL - 12
quinoa, arugula, watermelon, fresh herbs, toasted 

peanut, smoked chile vinaigrette
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GUARNICIÓNES
side dishes

SÁNGUCHES
EL LOMITO - 12
thin sliced roast pork, au jus, avocado, tomato, mayo & 
sauerkraut

BARROS LUCO - 14
seared steak, caramelized onions, manchego cheese, 
arugula, chimichurri mayo

CUBANO - 13
thin sliced smoked ham, pulled pork, swiss cheese, 
chipotle-dijon aioli, pickles

EL COMPLETO - 12
kobe beef hotdog, salsa americana, avocado, sauerkraut, 
tomato, arugula, mayo

CHURRASCO MARINO - 13
breaded pacific cod fillet, smoked chile ‘slaw, arugula,
pico de gallo tartare

CHIVITO - 13
seared steak, smoked ham, bacon, fried egg, jack cheese, 
tomato, mayo

EL CAMINO ROYAL - 13
buttermilk fried chicken, hot sauce glazed, sweet onion, 
chimichurri mayo, iceberg lettuce, pico de gallo

YACA - 12
bbq jackfruit, smoked chile ‘slaw, pickled jalapeños,
crispy onions

AREPAS
AL PASTOR - 8
seared achiote & pineapple pulled pork,
fresh pineapple

CARNE ASADA - 8
seared beef steak, guasacaca, pico de gallo  

POLLO  - 8
seared tomatillo jalapeno chicken, iceberg lettuce, 
pickled peppers

PESCADO - 8
panko crusted cod, chipotle crema, cabbage, 
pickled red onion

GAMBAS - 8
sautéed chipotle lime prawns, toasted coconut, 
cracked chile, cabbage 

RAJAS - 7
fire-roasted poblano, sweet onion, cabbage,
corn crema

YACA - 7
bbq jackfruit, black pepper crema, arugula 

FRIJOLES - 7
cumin spiced black beans, chile lime corn, huancaina

sandwiches
served on bolillo buns

AVAILABLE AFTER 5PM

Colombian style corn patty, grilled &
stuffed served with our house salsas
(add jack cheese $1)

TACOS
AL PASTOR - 8
2 tacos w/ seared achiote & pineapple pulled pork,
fresh pineapple

CARNE ASADA - 8
2 tacos w/ seared beef steak, guasacaca, pico de gallo

POLLO - 8
2 tacos w/ seared tomatillo jalapeño chicken, iceberg 
lettuce, pickled peppers

PESCADO - 8
2 tacos w/ panko crusted cod, chipotle crema, cabbage, 
pickled red onion

GAMBAS - 8
2 tacos w/ sautéed chipotle lime prawns, toasted coconut, 
cracked chile, cabbage

RAJAS - 7
2 tacos w/ roasted poblano, sweet onion, cabbage,
corn crema

YACA - 7
2 tacos w/ bbq jackfruit, black pepper crema, arugula

FRIJOLES - 7
2 tacos w/ cumin spiced black beans, chile lime corn, 
huancaina

two 4.5” corn tortillas
served with our house salsas 
(add jack cheese $1)


