
SANOS 
Y SALVOSMAIN PLAYERS

THE combinados

¡AZÚÚÚCAR!¡AZÚÚÚCAR!
C H A R L Y
B R A U N   2 6
TOFFEE BROWNIE, 

CHOCOLATE SAUCE 

AND ICE CREAM.

 L Ú C U M A
V O L T E A D A   2 0
LÚCUMA FLAN WITH DARK 

RUM CARAMEL AND 

CRISPY COFFEE 

COOKIES.

Q ’  T A L  
P I C A R Ó N   2 2
BARRIO STYLE , 

VANILLA ICE CREAM 

AND FIG HONEY.        

A R R O Z
C O N  L E C H E   2 2
PERUVIAN RICE PUDDING, 

CINNAMON ICE CREAM, 

PECAN CHOCOTEJA

 WITH ORANGE MERINGUE.

F R I E D  P O T A T O E S    1 2
R I C E  W I T H  C O R N   1 0  
F R I E D  C A S S A V A    1 0
S W E E T  P O T A T O    1 2  

R E D  O N I O N  S A L A D     5

D E L  B A R R I O  S U  J U A N E  4 9

AMAZONIAN RICE WRAP WITH CHICKEN, 

SHRIMP, CECINA, COCONA AND 

FRIED BANANA.

 C A L L E J Ó N  A P A N A D O   4 6

BREADED BEEF FILET, PARMESAN 

CHEESE AND PERUVIAN-STYLE

 PESTO LINGUINE.
 

E L  M O S T R I T O   4 8

CHAUFA FRIED RICE, CRISPY NOODLES, 

SMOKED CHICKEN AND PICKLED TURNIPS.

W A N T A N  P A R U R O   3 5

CHICKEN BROTH, GINGER, 

PORK WONTON, QUAIL EGG.

L A  S O P A  D E  L A  T I A
C U C H I T A  3 5

CREOLE STYLE SOUP, MINCED BEEF, 

FRIED EGG AND PARMESAN TOAST.

S E C O  N O R T E  C H I C O   4 9

PERUVIAN-STYLE BEEF STEW, 

CREAMY BEANS AND CORN RICE.

T A C U - T A C U  P L A Y E R O   4 8

GRILLED CATCH OF THE DAY, 

CHORRILLANA SAUCE, CORN TACU-TACU.

E L  G A U C H O   8 2

GRILLED ARGENTINIAN STRIP LOIN, 

CHIMICHURRI, CRISPY POTATOES AND SALAD.

L O M A Z O  A L  J U G O   6 2

STIR FRIED BEEF, CORN RICE, 

CRISPY POTATOES AND FRIED EGG.

C H O L O  C E S A R   3 6

ROMAINE LETTUCE, TOMATO, 

PARMESAN CHEESE AND SMOKED 

CHICKEN WITH AJÍ AMARILLO SAUCE.

L A  C H A I N I S   3 9

ASIAN STYLE MIXED VEGETABLES,

 AVOCADO, ORIENTAL CITRUS DRESSING, 

PANKO FRIED FISH.

S E Ñ O R A  H U A T I A   9 5
700 GR OF BRAISED SHORT RIBS 

WITH ANDEAN HERBS AND CASSAVA.

A D O B O  A  L A  L E Ñ A   8 8
SMOKED PORK STEW, 

SWEET POTATO AND ROCOTO SALAD.

SHARE WITH 
THE GANG

PERSONAL / TO SHARE

PORCIÓN EXTRA

C O M B I N A D O  C H A L A C O   4 9 / 8 8FISH CEVICHE, ROCOTO SAUCE, FRIED CALAMARI, 
SEAFOOD FRIED RICE , PLANTAIN CHIPS AND  

SPICY TARTAR SAUCE.

C O M B I N A D O  C H A R A P A   4 9 / 8 8SEAFOOD CEVICHE, COCONA, FRIED CALAMARI, 
AMAZONIAN BACON FRIED RICE, 

PLANTAIN AND SMOKY TARTAR SAUCE.

 COMBINADO NORTEÑO  49/88CATCH OF THE DAY CEVICHE, FRIED CALAMARI, 
CILANTRO RICE, CRISPY CASSAVA 

AND AJÍ AMARILLO SAUCE.

FROM THE BEACH!!!
L A  L E C H E  D E L  T I G R E   2 9ASK FOR THE DAILY OPTION WITH CEVICHEJUICE AND FRIED CALAMARI.                     

H A B L A  C A U S A   2 9
SHRIMP COCKTAIL, TUNA TARTAR AND CEVICHE SAUCE OVER MASHED 
YELLOW POTATO.

D E  C A R R E T I L L A   4 6WHITE FISH CEVICHE WITH ROCOTO SAUCE, CORN, FRIED CALAMARI AND SWEET POTATO. 

C E V I C H E  C L Á S I C O   4 6CATCH OF THE DAY WITH LECHE DE TIGRE, LIMO CHILI PEPPER, CILANTRO, CORN AND SWEET POTATO.

E L  A H U M A D I T O   3 4SMOKED TUNA TIRADITO, LIME, OLIVE OIL, AVOCADO AND WOK CORN.BUILD YOUR CEVICHE BARRIO  4 8

   PROTEIN           LECHE DE TIGRE           TOPPINGS                  CHICHARRÓN
CATCH OF THE DAY

TUNA
SHRIMP

CALAMARI
MUSHROOMS

ROCOTO
AJÍ AMARILLO

CLASSIC
NIKKEI

OLIVE OIL

SWEET POTATO
FRIED CORN

CORN
ZARANDAJA BEANS

RED ONION
AVOCADO

CALAMARI
CATCH OF THE DAY

SEAWEED
AVOCADO

A N T I C U C H O N E S   4 2

GRILLED COW HEART SKEWERS, 

ROASTED POTATO AND TENDER CORN. 

R O L L O S  E X P L O S I V O S   2 8

CRISPY BBQ BEEF SPRING ROLLS WITH AJI AMARILLO 

SAUCE AND FRESH CHEESE.

C O N C H I T A S  R O C O T O N A S   4 2

PERUVIAN STYLE GRATINATED SCALLOPS 

WITH A SPICY TOUCH.

W A N T A N E S  K A M  L U   2 8  

CRISPY PORK WONTONS WITH PICKLED 

TURNIP AND TAMARINDO SAUCE.

C H O C L O  A L  P A L O   2 7

GRILLED CORN, CUMIN BUTTER, HUACATAY 

MAYO AND FRESH CHEESE.

B U R G E R  C R I O L L A  ( X 2 )    2 8

BEEF BURGER, RED ONION SALAD AND GLAZED 

SWEET POTATO ON CRISPY BREAD.

B U R G E R  C H A L A C A  ( X 2 )    3 0

SHRIMP AND FISH BURGER, CHALAQUITA, 

CRISPY ONION AND SMOKY TARTAR SAUCE.

C H I M B O M B O  ( X 2 )    2 5

CRISPY CATCH OF THE DAY, AVOCADO 

AND CEVICHE SAUCE ON FRENCH BREAD.

S A C H A  J A L E A   4 9  

CATCH OF THE DAY, SHRIMP AND CRISPY CALAMARI, 

GRILLED AMAZONIAN BACON, FRIED CASSAVA AND COCONA SAUCE.                                  

C H O R I  P A P A S   3 8                                       
                                    

                               

MIX OF CHORIZOS, FRANKFURTER SAUSAGE, 

CRISPY POTATOES AND FRIED EGG.

Choose your protein, leche de Tigre, toppings and chicharron, you can pimp it as you like.

PAL’ PICOTEO

¡SU YAPA!
A J Í  B R A V O ,  A J Í  T R A N Q U I  

Y  C A N C H I T A  S E R R A N A .

BOOZE

¡Vino y se fuE!

LOS CALETAS

ALL PRICES ARE IN SOLES AND INCLUDE IGV

WORLD CLASS HOMEMADE
CUSQUEÑA  14

PILSEN  14
BARBARIAN  18
CANDELARIA 22

 

CHOPPS

CUSQUEÑA  16

¡UNAS CHILINDRINAS!

FROM THE ORCHARD
MATE DE COCA  7 

CEDRÓN  7
MANZANILLA  7
HIERBA LUISA  7

TE HUYRO  7
RECETA DEL CURANDERO  7 

COFFEE TIME
ESPRESSO  9

ESPRESSO DOBLE  17
AMERICANO  9
MACCHIATO  9
WITH MILK  14

CAPUCCINO  14

S U L L O R Q U I  P U N C H   3 2   
REGIONAL, TEMPTING & EXQUISITE. PUNCH 
EMOLIENTE WITH HINTS OF BARRIO, TAB-
ERNERO ACHOLADO PISCO, 
GOLDENBERRY & PASSION FRUIT.

L A  W U A M B R I L L A   3 0  
NAUGHTY, FRUITY & APHRODISIAC. 
BEEFEATER GIN, STAR FRUIT, 
SODA & WATERMELON POPSICLE. 

C H A T A  P O W E R   3 2
EXOTIC, TROPICAL & HONEYED. HAVANA RUM 
7 YEARS, VERMOUTH ROSSO, BLACK BARLEY, 
GRANDMA HONEY.

N E - G R O N E   3 6  
CREOLE, DARING & DRY SMOKED. BEEFEATER 
GIN IN PURPLE CORN, RED BITTER, VERMOUTH 
NEGRITA & ORANGE TWIST.

C I N C O  E S Q U I N A S   3 0   
SPARKLING, ASSORTED & SWEET. GOLDEN-
BERRY & SWEET LEMON TABERNERO PISCO, 
MANGO, LULO & SPARKLING.

S A M B A  T O N I C   2 9  
SPICED, LIGHT & RELAXING. PURPLE CORN 
TABERNERO PISCO, SWEET LEMON, PINK 
PEPPER & BRITVIC TONIC.

J U A N I T O   2 9   
HISTORICAL, EVOLVED & REFRESHING. 
CHAMOMILE HAVANA CLUB RUM, 
PEPPERMINT, CAMU CAMU & SODA.

C H O L O  M U L E   3 2  
POWER, NATIVE, INTENSE FRESH. 14 INKAS 
VODKA, BLONDE CUSQUEÑA, KEY LIME & 
GINGER SODA.

N O  S E A S  P A L O M A   3 6   
INSPIRADOR, ÚNICO Y REFRESCANTE. 
OLMECA TEQUILA, SINSONTE, GRAPEFRUIT, 
ROUGH LEMON CORDIAL & ROCOTO SALT.

RED WINE
INTIPALKA RESERVA –
CABERNET SAUVIGNON, SYRAH     120
HUMBERTO CANALE INTIMO – MALBEC     160
TARIMA HILL – MONASTRELL     260
TACAMA ORIGEN – MALBEC, PETIT VERDOT     190
MONTGRAS DAY ONE – CARMENERE     190
  

MACERATED        
AGUAYMANTO Y LIMA     
MAÍZ MORADO Y CARDAMOMO                          
HIERBA LUISA Y TORONJA     
    
OUR BRANDS   
VIÑAS DE ORO MOSTO VERDE TORONTEL   
TABERNERO 3 CEPAS MOSTO VERDE ACHOLADO  
INTIPALKA MOSTO VERDE ITALIA    
INTIPALKA PURO ACHOLADO    
TACAMA DEMONIO DE LOS ANDES PURO ALBILLA 
TABERNERO EDICIÓN LIMITADA PURO ACHOLADO 
VIÑAS DE ORO ITALIA     
1615 TORONTEL                                                         
BARSOL QUEBRANTA   

SOUR
26
26
26

38
39
38
34
36
34
35
36
39

CHILCANO
24
24
24

32
36
32
30
30
30
31
32
35

WHITE WINE
VITTORIA – SAUVIGNON BLANC     95
ESCORIHUELA GASCÓN – VIOGNIER     180
INTIPALKA – CHARDONNAY     95   
TACAMA BLANCO DE BLANCOS – 
CHARDONNAY, SAUVIGNON, VIOGNIER     150

SWEET WINE
INTIPALKA COSECHA TARDÍA,
MOSCATEL DE ALEJANDRÍA     120

BARRIO FRESH  14
EMOLIENTE  14

CHICHA MORADA  16

HASTA EL HUYRO  14
LIMONADA HIERBA LUISA KION  14

LIMONADA CLÁSICA  12
LIMONADA CON GAS  14

LIMONADA FROZEN  15

 
PASSION FRUIT 16

ORANGE  16
PINEAPPLE  16

MANGO  16 
CAMU CAMU  16

BARTENDER’S RECOMMENDATION VIRGIN STYLE

VIRGINS!

FRESH JUICE

GIVE ME SOME PISCO!
HOMEMADE SOURS & CHILCANOS 

16

16

16

CORONA

STELLA ARTOIS

BUDWEISER

120


