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5ELECTED f1EMU 

CE YI CHES 
Fresh fish and/or selected seafood, marinated in fresh Chulucanas' lime juice, mixed with Arequipan onions, cilantro and a touch of your favorite sauce . 

Coconut cream, peach, pineapple, grated coconut and crispy black beans. I *COCO C 1-l IP O CO* 

Fried pieces of fish and crispy black beans over golden yuca sticks. Topped with yellow pepper cream. I *C ARR [TILL [ R 0 
1-lABAN[RO* 

Seafood 

1a_q5 

21.qs 

16.qs 

ftPPETIZERS 
* C 1-l IP S D [ G U A J I RO 1 2 . q 5 I Crispy slices of yuca, malanga and green 
plantains. Accompanied with our Peruvian huacatay and yellow pepper sauces and black 
beans humus . 
* R [ VO L U C I 6 N D [ P U L P O 2 2 . q 5 I Tender pieces of octopus 
marinated with Peruyian peppers, wine and vinegar. Accompanied with leche de tIgre 
ganadora and salsa criolla. 
*TA RT A R [ N P L A YA G U A N A B O * 18 . q 5 I Fresh dices of tuna and 
salmon, avocado and guava in mango salsa criolla, rocoto marmalade and spicy coconut 
zest. Served with crunchy rice crackers. 
*VA C A TO ST 6 N 14. q 5 I 3 tostones served with our amazing vaca frita . 
*TO ST ON [ S C 1-l AL AC OS 16. q 5 I 3 yellow pepper ceviche chalaquita 
style tostones . 
*BOC ADO D [ R [ Y [ S 17. q 5 I 3 spicy crab and shrimp tostones . 
* C RO Q U [ TA S D [ L A A B U [ L A 1 2 . q 5 I Traditional serrano ham . 

soups 
* [ L PACT O 2 8. q 5 I Aphrodisiac soup with its addictive and unmatched 
flavor. Made of Peruvian panca pepper and chicha de jora in a substantial of fresh fish 
and selected seafood. 
*COCO C 1-l U PAO 2 6. q 5 I Delicious souQ based on a reduction of shrimp 
and lobster[ Peruvian peppers, rice, peas and carrots, flavored with huacatay and 
coconut mi k for a tropical touch. Accompanied with a poached egg. 

FOR THE 
*Cl-llCK[N rlNG[RS 11.qs 
*ST[AK 14_q5 

KIDS 

Ajf limo reduction. I *TRAD IC ION AL* 14_q5 

TIRftDITOS 
Thinly cut fresh fish slices, bathed in our Chulucanas' lime juice and a touch of your 

favorite sauce. 

* T RA D I C I O N A L * 1 3 . 9 5 I Ajf limo reduction . 
* 1-l U A N C A i N A T R U r A DA * 13 . 9 5 I Huancafna sauce and truffle oil. 
* 1-l U AM AN L [ [ * 17. 9 5 d Slices of fresh tuna and salmon bathed in our guava 
and rocoto cream, and accompanie with avocado and sprinkled sesame seeds. 

QUE BOLftfl SUSHIS & MftKIS 
SUSHIS 

* SA M U RA I C U BA N O 1 5 . 9 5 l Cuban roasted pork and salsa criolla, covered 
with sweet plantains and bathed with mojo a1oli. Served over a mirror of black beans . 
* L O M O G U A J IR O 1 7 . 9 5 I Lomo saltado covered with onions and tomatoes 
bathed in truffle huancafna. 
*YU CA 1 0 5 AC [VIC 1-l ADO* 16. 9 5 I White fish marinated in fresh 
Peruvian lime juice, onion and cilantro. Topped with glazed sweet potato. 
*INK A MAK I 1 7. 9 5 I Tempura shrimp, avocado, grilled octopus marinated with 
panca pepper mayo and salsa criolla chalaquita style. 

MAKIS 

Base of Peruvian yellow potato, yellow pepper and fresh lime juice, maki style . 

* r U J U I M U L AT O 1 7 . 9 5 I Peppers, egg, avocado. Topped with crispy 
calamari and bathed in leche de tigre tartar. 
* M U [ RT [ L [ N TA 2 4 . 9 5 I Crispy fish and avocado, covered with torch 
flambee spicy crab and shrimp. 
* C L A S I C A 1 2 . 9 5 I Classic stuffed with chicken and avocado. 

MftlN COURSES 

* L O M O J O CO N G R i 2 3 . q 5 I Our classic Peruvian lomo saltado served 
over crispy yuca sticks and topped with a fried egg. Accompanied with a side of congrf. 
* [ L N O RT [ N O 2 4 . q 5 I Roasted pork perfectly marinated. Accompanied 
with green cilantro rice and served over a bed of lima beans and arugula, onion, tomato, 
radisfl and cilantro salad. 
*Cl-lURRASCO A LO POBR[ 34.qS IJuicygrilledskirtsteak.Served 
with congrf, fried egg and sweet plantain. 
*VACA r RITA 2 7. q 5 I Braised and shredded skirt steak. Grilled with 
selected spices and accompanied by our infallible mojo. 
* L [ C 1-l 6 N AS A D O 2 2 . q 5 I Cuban roasted pork marinated with bitter 
orange and selected spices. Served with a side of white rice and black beans. 
*RO PA VI [ J A 2 4. 9 5 I Braised and shredded skirt steak with selected 
species_\ tomato paste, green peppers and secret ingredients. Served with a side of white 
rice ana black beans . 
*CORVIN A SANG R [ YORUBA 3 5. 9 5 I Succulent fillet of fresh fish 
steamed in a fish broth reduction, with colorful tomatoes and tender Peruvian onions. 
Accompanied with steamed potatoes and a side of white rice. 

* TAC U TAC U M [ RO M [ RO M AC 1-l O 3 9 . 9 5 I Delicious crispy 
cake based on lima beansj' sweet potato, rice and Peruvian peppers. Served with grilled 
grouper and selected sea ood. Bathed with our very own a lo macho sauce. 
* D [ COD O A RAB O 3 2 . 9 5 I Delicious macaroni bathed in huancafna 
sauce. Served with a traditional oxtail stew and burrata cheese. 
*WAL OK [ N LA 1-l AB AN A 2 6. 9 5 I Congrf chaufa style, sauteed in a 
wok wit ti pieces of pork, seafood, sweet plantain, bean sprouls, snow peas and a chopped 
egg tortilla. 
* C 1-l I N I TO [ N L A C A L L [ 8 2 2 . 9 5 \ Classic chaufa with selected 
seafood, sauteed in a wok with a soy, oyster and sesame oi reduction. 
* C 1-l AU r A [ S P [ C I A L M I X TO 2 9 . 9 5 I Seafood chaufa perfectly 
complemented with beef, chicken, pork and shrimp. 
*ARR OZ CON MAR IS CO S 1 0 5 2 4. 9 5 I Selected rice grains and 
fresh fruits of the sea in an exquisite sauce made of Peruvian peppers, cilantro and our 
chef's secret touch. 
* PA R G O A L O M AC 1-l O 5 2 . 9 5 I Golden whole deboned pargo, fresh 
selected seafood and fiery Pisco 100, wrapped in a creamy and spicy sauce a lo macho. -
Available with MOCH ICA sauce . 
* J A L [ A M I X TA 2 4 . 9 5 I Crispy pieces of fish and finely selected mixed 
seafood, accompanied by golden yucas, tartar sauce and yellow pepper cream. Topped 
with salsa criolla. *Available with shrimp, calamari or fish . 

•consuming raw or undercooked meats, poultry, seafood, oysters, shellfish or eggs may 
increase your risk of food borne illness, especially if you have certain medical conditions. 

*For groups of 8 people or more, 
a service charge of 18% will be 
applied to your bill. 

*Before placing an order, please inform your server if you or a person in your 
party has a food allergy. For more information regarding allergies. please visit 
YUCA l 05.com/ollergies. 
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