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Lunch Menu   Tuesdays to Fridays 11:30 am until 3:00 pm 

Chicharrón                fish $ 12  chicken $10 

Diced fried tilapia or chicken breast Peruvian style, served with fried yucas, homemade tartar sauce, 
with red onion, tomato, and cilantro salad 

Saltado     beef $ 12  chicken $10 

Diced sauté sirloin or chicken breast mixed with sauté tomato, Peruvian peppers, and onions, served 
with white rice and fries 

Tallarín saltado   beef $ 12  chicken $10 

Peruvian soy style spaghetti topped with chicken or beef saltado  

Arroz con pollo   $ 10 

Diced Chicken breast mixed with rice, mixed veggies, a cilantro Peruvian peppers-based seasoning. 
Served with a side of Papa a la Huancaína  

Chaufa de pollo   $ 10

Chicken fried rice, Asian-Peruvian style 

Tallarín verde con saltado   beef $ 12  chicken $ 10 

Peruvian Pesto spaghetti served with saltado (beef or chicken) 
 

Soups 

Aguadito       seafood $ 20  chicken $ 15 New! 
Cilantro and Peruvian peppers-based soup. Contains rice, mixed 
vegetables, diced potatoes, and your choice of meat 

Parihuela   $ 20 

Fish and seafood soup with a base of Peruvian peppers, onion, and 
tomato. Served with boiled yuca 

Sopa a la minuta    beef $ 12  chicken $ 10 New!  

Tomato, onion, oregano, and Peruvian pepper-based soup. Contains angel hair pasta, milk, eggs, 
queso fresco, and diced potatoes with your choice of diced meat 

Chupe   Shirmp $ 20  Fish $ 15 New! 

Tomato, onion, oregano, and Peruvian pepper-based soup. Contains rice, milk, eggs, queso fresco, 
and diced potatoes and mixed vegetables, with your choice of shrimp or fish 
 

Beverages 
Chicha Morada $ 5  Inka Kola   $ 5   Pineapple-orange juice   $ 3 

Passion Fruit $ 5 Coca Cola products $ 3   Apple juice   $ 3 

Sweet Tea  $ 3 Tea/coffee   $ 3      Batido de lucuma  $ 5 
 

Kids Meal 
Salchipapas  $ 8    Chicharron de pollo      $ 8 

Fried chopped hotdog mixed with fries   Diced fried chicken Peruvian style, served with fries 
Sides 
Corn, fries, rice, canchita, salsa criolla, salsa huancaína sweet potatoes, 

or fried yuca $3 



Ceviches 
Pescado $ 18  Mixto $ 20       Camarones $ 22 

Pieces of white fish, or mixed seafood and fish, or shrimp, 
marinated in a lime juice mixture, served with sweet potato, 
Peruvian white corn, and canchita (fried dry corn kernels from the 
Andes) 

Appetizers  
Ensalada Popeye    $ 10 
Spinach, lettuce, avocado, Peruvian white corn, cucumber, tomato, with a special homemade Mayo 

Ensalada Maty’s    $ 10 

Lettuce, tomato, onions, avocado, cucumber, with a special homemade Mayo 

Ensalada andina    $ 12 

Quinua, tomatoes, cucumbers, olives, diced queso fresco, with a balsamic 
Peruvian dressing 

Causa:  Tuna $10, Chicken $10 

Shrimp $12, Veggies $8               

Cold mashed potato with special Peruvian pepper dressing, filled with 
avocados and your choice of meat. Topped with homemade mayo 
 
 

Papa a la huancaína   $ 9 

Potato topped with huancaína sauce (Peruvian ají amarillo, fresco 
cheese, milk) served with half boiled egg, Peruvian olive, and lettuce 
 

 

Choritos a la chalaca  $ 15 
6 extra-large mussels topped with an onion, lime juice, tomato, 
Peruvian white corn, and cilantro salad. Served with canchita (fried dry 
corn kernel from the Andes) 

 

 

Chicharrón   Chicken $12  Pork $ 13 

Diced fried chicken or pork Peruvian style, served with fried yucas, and 
homemade tartar sauce and red onion salad 

Chicharrón   Fish $ 14   Mixed seafood $16 

Diced fried fish and/or seafood of the day Peruvian style, served with 
fried yucas, and homemade tartar sauce and red onion salad 

 
 
 
Consumer Advisory: “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness.” 

 

 



 

Specialties 
Anticuchos   

Beef Heart  $20  Sirloin  $22,  

Shrimp  $20  Chicken  $18 

2 skewers marinated with a Peruvian peppers special sauce, grilled. 
Served with grilled potatoes and Peruvian corn 

 

 

 

 

Saltado  beef $ 22  chicken $20 

Diced sauté Sirloin or chicken breast, mixed with sauté tomato, 
Peruvian peppers, and onions. Served with white rice & fries  
 
 
 

 

 

Tallarín saltado beef $ 22 chicken $20 

Peruvian soy style spaghetti topped with Chicken or beef saltado
  

 

 

 

 

Arroz con pollo $ 18 

Cilantro and Peruvian peppers based rice, mixed with chicken breast 
pieces, and diced vegetables 

 

 

 

Arroz con Maríscos $ 22 

Tomato, onion, and Peruvian pepper-
based rice with seafood, red bell 
peppers, and cilantro 

 

 

 

Ají de gallina  $ 20 New! 
Peruvian ají amarillo, ají mirasol, onions, bread, milk, parmesan 
cheese, and chicken breast stew. Served with white rice, boiled 
potato, half boiled egg, and Peruvian olive 

 



 

 

Arroz Chaufa      

shrimp $ 22   chicken $ 18 

Asian-Peruvian fried rice with your choice of meat 
 

Arroz Chaufa Maty’s $ 23 New! 
Asian-Peruvian fried rice with shrimp, pork, and chicken 

 

 

 

Pescado a lo macho  $ 24 

Fried tilapia fillet topped with 
tomato, onion, and Peruvian pepper-
based sauce, served with white rice 

 

 

 

Pescado sudado   $ 24 

Tilapia fillet and seafood slow cooked with 
onions, tomatoes, cilantro, beer, and Peruvian 
pepper’s paste. Served with white rice and 
boiled yuca 
 

 

 

 

 

 

 

Pescado a la chorrillana $ 18 

Fried tilapia fillet topped with sauté onions, Peruvian peppers and 
tomatoes, served with white rice 

 

 

 

 

 

 

Tallarín verde con saltado  

beef $ 24 chicken $ 20 

Special Chef’s Peruvian Pesto* spaghetti served with saltado (beef or 
chicken) 
*Pesto sauce: spinach, basil, queso fresco, cream cheese, olive 

oil, garlic, and milk 

  



Desserts 
 

Suspiro a la Limeña  $ 7 
The origins of the dessert are in the middle of the nineteenth century in Lima, Peru. 

The dessert is based around manjar blanco, a similar confection to dulce de leche, 

itself coming from blancmange, a dish from the Middle Ages. The other element of the 

Suspiro a la Limeña is meringue, also brought to Peru by the Spaniards.  

 

 

Alfajores (3) $ 5 
Alfajor is a wonderful South American dessert that features two melt-

in-your-mouth cookies with dulce de leche sandwiched in between 

them.  

 

Picarones  $ 6 
Picarones are made with a mix of buttersquash and sweet potatos. 

These two ingredients mixed with flour, yeast and sugar. Once they 

rise, can be fried. Served with sugar cane and spices syrup. 

 

Fruit Mousses   $ 6 

Mousses made with condensed milk and fruits that you can only find in Peru! 

 

Lúcuma 

 
 

Chirimoya 

 

 

 

Passion fruit mousse  $ 6 

Cookies of the day(3)    $ 3 

Cake of the day       $ 6 
 
 

 

https://en.wikipedia.org/wiki/Lima
https://en.wikipedia.org/wiki/Manjar_blanco
https://en.wikipedia.org/wiki/Dulce_de_leche
https://en.wikipedia.org/wiki/Blancmange
https://en.wikipedia.org/wiki/Meringue


Drinks 

Piscos  
Pisco is a colorless brandy produced in winemaking regions of Peru and Chile. Made 

by distilling fermented grape juice into a high-proof spirit, it was developed by 

16th-century Spanish settlers  

 

Pisco Sour  $ 10 
Lime juice, sugar, pisco quebranta, pasteurized egg whites 
 

A pisco sour is an alcoholic cocktail of Peruvian origin that is typical of 

the cuisines from Peru and Chile. The drink's name comes from pisco, 

which is its base liquor, and the cocktail term sour, in reference to sour 

fresh lime juice and sugar. 

 

 

Chilcano   $ 10 
Pisco acholado, ginger ale, and lime juice 

 

A chilcano is a refreshing cocktail made with pisco, a unique brandy 

produced in Peru. 

 

 

Pisco Shot  $ 10 
Pisco italia  

 
 

 Beer 
Domestic 
 

West sixth ipa  $ 6.50 
Miller lite  $ 3.50   box of 6  $ 18 
S adams boston lager  $ 5.50 
 

Imported 
 

Corona extra  $ 4.50   box of 6  $24 
Corona light  $ 4.50    box of 6  $24 
Modelo special  $ 4.50    box of 6  $24 
Negra modelo   $ 4.50    box of 6  $24 
Dos equis ambar $ 4.50  box of 6  $24 
Dos equis lager   $ 4.50    box of 6  $24 
Negra modelo   $ 4.50  box of 6  $24 
Heineken  $ 4.50  box of 6  $24 
Harp   $ 4.50 
Peroni   $ 6 
Sapporo  $ 6 
 

Wines 
 

Altitude project chardonnay- 
california 

Glass  $ 6  bottle $ 20 
 

Altitude project cabernet 
sauvignon- california 

Glass  $ 6  bottle $ 20 
 

Cupcake Riesling- germany 
Glass  $ 7  bottle $ 22 

 
Graffigna Malbec - argentina 

Glass  $ 9  bottle $ 30 
 
 

 

https://en.wikipedia.org/wiki/Brandy
https://en.wikipedia.org/wiki/Winemaking
https://en.wikipedia.org/wiki/Peru
https://en.wikipedia.org/wiki/Chile
https://en.wikipedia.org/wiki/Distillation
https://en.wikipedia.org/wiki/Distilled_beverage
https://en.wikipedia.org/wiki/Spanish_colonization_of_the_Americas
https://en.wikipedia.org/wiki/Cocktail
https://en.wikipedia.org/wiki/Peru
https://en.wikipedia.org/wiki/Peruvian_cuisine
https://en.wikipedia.org/wiki/Chilean_cuisine
https://en.wikipedia.org/wiki/Pisco
https://en.wikipedia.org/wiki/Sour_(cocktail)

