OUR DISHES HAVE BEEN CRAFTED TO BE ENJOYED AS IS. NO SUBSTITUTIONS. PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES OR DIETARY CONCERNS.

SANDWICHES
SERVED ON BOLILLO BUNS

SANGUGCHES

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

BARROS LUGCO - 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 GOMPLETO - 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 GAMINO 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 jalapenos,
crispy onions

§ A G E @ N E S 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
1/21b 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

COLOMBIAN STYLE CORN PATTY, GRILLED &
STUFFED SERVED WITH OUR HOUSE SALSAS

(ADD JACK CHEESE $1)

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

bbqg jackfruit, black pepper crema, arugula

FRIJOLES -7

cumin spiced black beans, chile lime corn, huancaina

AVAILABLE AFTER 5PM

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 bbqg 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

TWO 4.5 CORN TORTILLAS
SERVED WITH OUR HOUSE SALSAS

(ADD JACK CHEESE $1)

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 jalapeno 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

e add prawns - 4 ¢ add chicken - 4
OTRA ENSALADA - 12

kale, arugula, fried cotija, pickled beets,
avocado-cilantro-lime dressing

ENSALADA ADIGIONAL -12
quinoa, arugula, watermelon, fresh herbs, toasted
peanut, smoked chile vinaigrette

GUARNICIONES

SIDE DISHES
GREEN SALAD 5 FRENGCH FRIES 5
SPANISH RIGE 4 BLACK BEANS 3
AVOCADO 3 TORTILLA CHIPS 3
HOUSE POPCORN 3



