


APPETIZERS

CEVICHES

PAPA A LA HUANCAINA 10 USD

Sliced potatoes in a cremy “ají amarillo” sauce

CAUSA DE POLLO 12 USD

Potato puree layered with a delicate chicken salad

EMPANADA 6.50 USD

ABUELIA’S HOUSE STYLE 22 USD

Ceviche cut into cubes, marinated in lemon with 
Peruvian spices, served with canchita and sweet 
potato, and grandma’s special chili

EL CLASICO 20 USD

Ceviche cut into cubes, marinated in lemon with 
Peruvian spices, served with canchita and sweet 
potato

TAMALES 11 USD

14 USDCHOCLO CON QUESO 12 USD

Peruvian corn with fresh white cheese

YUCA FRITA 10 USD

Sliced cassava coverd with “ají amarillo” sauce 
and cream rocoto sauce

SALCHIPAPA

French fries served with beef sausages topped 
with several sauces creamy rocoto

10 USDPLÁTANOS FRITOS

Fried plantains 

Yellow corn dough filled with pork or chicken 
wrapped with banna leaf

Baked dough filled with steak or chicken 



SANDWICH

PAN CON POLLO 13.50 USD

Shredded chicken with lettuce, potato sticks 
served in a French roll

PAN CON CHICHARRON 14 USD
Braised pork accompanied by sweet potatoes slices 
and zesty red onion relish in a freshly baked roll

PAN CON JAMON 13.50 USD
Ham sandwich with lettuce, tomato, pickles, 
homemade mayonnaise in peruvian style

TRIPLE #1 13.50 USD

13.50 USD

Three sandwich’s layers with shredded chicken, 
avocado and tomatoes with homemade mayonnaise

Bread with sautéed meat, cooked in a wok, with 
stir-fried vegetables.

ASADO DE CARNE
Braised eye round roast beef cooked to perfection with 
peruvians spices served with lettuce and onion, in a 
freshly baked bread roll

HAMBURGUESA 13.50USD
Peruvian style burger with lettuce, tomate and 
cheese

TRIPLE #2
Three sandwich’s layers with diced boiled eggs, 
avocado and tomatoes with homemade mayonnaise

15 USDPAN CON PAVO 13.50 USD

Turkey sandwich with lettuce, tomato, pickles, 
homemade mayonnaise in peruvian style

ROYAL BURGER

Burger with lettuce, tomato, cheese, hotdogs, 
eggs and french fries potato 



PLATTERS

SECO DE CORDERO 26 USD
Lamb stew cooked with peruvians spices and accom-
pained with rice and white beans steamed and salsa 
criolla

SECO DE CARNE 22 USD
Tender pieces of beef slowly cooked with Chicha de 
Jora, canary beans, jasmine rice and aji amarillo

TALLARIN VERDE CHICKEN 18 USD
Spaghetti on basil peruvians style pesto sauce with 
chicken (Add Papa a la Huancaina per 2 USD)

ARROZ CON POLLO 20 USD
Rice cooked with chicken, vegetables, and seasoned 
with spices, with potatoes in huancaina sauce 

TALLARIN VERDE BISTECK 20 USD

Spaghetti on basil peruvians style pesto sauce 
with steak (Add Papa a la Huancaina per 2 USD)

17 USD

22 USDASADO DE CARNE PURE

Roast beef marinated in panca pepper and vine-
gar served with mashed potatoes and rice

TACU TACU LOMITO 22 USD

Rice rolled with beans with tenderloins strips, 
sautéed with onions and tomatoes

BISTECK A LO POBRE 24 USD

Steak, plantains eggs and rice.

CHAUFA (CARNE/POLLO)
18 USD

Wok-fried rice Peruvian style

LOMO SALTADO  (CARNE/POLLO)
20 USD
18 USD

Sautéed beef or chicken fillet, cooked in a wok 
with onion, tomatoes; served with rice

TALLARIN SALTADO
(CARNE/POLLO)

19 USD
18 USD

Sautéed beef or chicken fillet, cooked in a wok 
with onion, tomatoes; served on spaghetti

CHAUFA ESPECIAL 20 USD

Wok-fried rice, sautéed with chicken, beef, chives 
and eggs. 

ARROZ CON CHANCHO 22 USD

Rice with pork accompained by sweet potatoes 
sliced and salsa criolla in Abuelita’s House Style

CHANFAINITA 20 USD

Lung stew with potatoes 

CARAPULCRA 20 USD

22 USD

Stew of pork and papa seca (deshydrated potatoes) 
with peanuts, ají panca and mirasol

CAU CAU 18 USD

Strips of triple, cooked with aji amarillo, garlic, 
mint and potatoes; served with rice 

TALLARIN A LA HUANCAINA
CON LOMITO

Homemade pasta with our huancaina sauce 
topped with “lomito”



CHICKEN

BEEF

SECO DE CORDERO 26 USD
Lamb stew cooked with peruvians spices and accom-
pained with rice and white beans steamed and salsa 
criolla

SECO DE CARNE 22 USD
Tender pieces of beef slowly cooked with Chicha de 
Jora, canary beans, jasmine rice and aji amarillo

TALLARIN VERDE BISTECK 20 USD

Spaghetti on basil peruvians style pesto sauce 
with steak (Add Papa a la Huancaina per 2 USD)

22 USDASADO DE CARNE PURE

Roast beef marinated in panca pepper and vine-
gar served with mashed potatoes and rice

TACU TACU LOMITO 22 USD

Rice rolled with beans with tenderloins strips, 
sautéed with onions and tomatoes

BISTECK A LO POBRE 24 USD

Steak, plantains eggs and rice.

CHAUFA CARNE 18 USD

Wok-fried rice Peruvian style

TALLARIN VERDE CHICKEN 18 USD
Spaghetti on basil peruvians style pesto sauce with 
chicken (Add Papa a la Huancaina per 2 USD)

ARROZ CON POLLO 20 USD
Rice cooked with chicken, vegetables, and seasoned 
with spices, with potatoes in huancaina sauce 

TACU TACU POLLO 20 USD

Rice rolled with beans with juicy grilled chicken, 
sautéed with onions and tomatoes

CHAUFA ESPECIAL 20 USD

Wok-fried rice, sautéed with chicken, beef, chives 
and eggs. 

SALTADO DE POLLO 17 USD

Sautéed chicken fillet, cooked in a wok with onion, 
tomatoes; served with rice

TALLARIN SALTADO
(CARNE/POLLO)

18 USD
17 USD

Sautéed chicken fillet, cooked in a wok with onion, 
tomatoes; served on spaghetti

20 USDTALLARIN A LA HUANCAINA
CON POLLO SALTEADO

Homemade pasta with our huancaina sauce 
topped with sautéed chicken

20 USDTALLARIN A LA HUANCAINA
CON POLLO A LA PLANCHA

Homemade pasta with our huancaina sauce 
topped with juicy grilled chicken



CRIOLLOS

ARROZ CON CHANCHO 22 USD

Rice with pork accompained by sweet potatoes 
sliced and salsa criolla in Abuelita’s House Style

CHANFAINITA 18 USD

Lung stew with potatoes 

CARAPULCRA 18 USD
Stew of pork and papa seca (deshydrated potatoes) 
with peanuts, ají panca and mirasol

CAU CAU 18 USD

Strips of triple, cooked with aji amarillo, garlic, 
mint and potatoes; served with rice 

SOUPS

SOPA DE POLLO 16 USD

Chicken soup in peruvian style Delicious meat substance  in Abuelita’s House 
Style

SUSTANCIA DE CARNE 17 USD

A LA MINUTA 17 USD

Strips of tender steak, fresh tomato, garlic, nood-
les (cabello de ángel), creamy ají panca

LOMO SALTADO  CARNE 20 USD

Sautéed beef fillet, cooked in a wok with onion, 
tomatoes; served with rice

TALLARIN SALTADO
CARNE

18 USD

Sautéed beef, cooked in a wok with onion, toma-
toes; served on spaghetti

22 USDTALLARIN A LA HUANCAINA
CON LOMITO

Homemade pasta with our huancaina sauce 
topped with “lomito”

20 USDTALLARIN A LA HUANCAINA
CON LOMITO

Homemade pasta with our huancaina sauce 
topped with sautéed steak

20 USDTALLARIN A LA HUANCAINA
CON BISTECK

Homemade pasta with our huancaina sauce 
topped with steak

TACU TACU BISTECK 22 USD

Rice rolled with beans with fried steak



SALADS

DE LA ABUELITA 16 USD

Fresh romaine lettuce, tossed with tomato, onion, 
baked potatoes and avocado; served with grill 
chicken and lemon vinaigrette

DE LA ABUELITA 16 USD

Fresh romaine lettuce, tossed with tomato, onion, 
baked potatoes and avocado; served with grill 
chicken and lemon vinaigrette

YUCA FRITA 10 USD

Fried cassava

PAPA FRITA 6.50 USD

French fries
PAPA DORADA 5 USD

Lightly browned potato

CAMOTE 8 USD

Sweet potato slices
SALSA CRIOLLA 3 USD

Purple onion marinated in lemon and cilantro

FREJOL CANARIO 5 USD

White canary beans
CHOCLO ENTERO 10 USD

Peruvian corn on the cob whit cheese

CANCHITA 3 USD

Peruvian corn toasted
SALSA HUANCAINA 4 USD

Aji Amarillo’s cream with milk and cheese

CREMA DE ROCOTO 2 USD

Rocoto’s cream

QUINUA SALAD 10 USD

Mixed green salads with roasted carrots, corn, 
tomatoes, feta cheese and vinaigrette Abuelita’s 
House

SIDE ORDERS

WHITE RICE 5 USD GREEN RICE 7 USD



BEVERAGES

CHICHA MORADA 19oz 5.50 USD

Purple Corn Drink

MARACUYA 19oz 5.50 USD

Drink of a peruvian traditional fruit

CEBADA 19oz 5.50 USD

Traditional peruvian barley drink with essencia 
flax seed linaza, pineapple, cinnamon and clove

DOMESTIC SODAS

Coke, Sprite, Diet Coke

INCA KOLA LATA 4 USD

8.80 USD

4 USD

4 USD

3 USD

INCA KOLA BOTELLA

KOLA INGLESA BOTELLA

WATER BOTTLE

DESSERTS

LUCUMA’S ICE CREAM 6.5 USD

6.5 USD

6.5 USD

STRAWBERRY ICE CREAM

CHOCOLATE ICE CREAM

VANILLA ICE CREAM

INCA KOLA BOTELLA 6 USD

6.5 USD

6.5 USD

2.5 USD

6.5 USD

6 USD

6.5 USD

4 USD

PIONONO

CREMA VOLTEADA

6.5 USDLEMON CAKE

MAZAMORRA MORADA

ARROZ CON LECHE

GELATINA

TORTA HELADA

ALFAJORES

MIL HOJAS

CHOCOLATE CAKE

6 USD

6 USD

6 USD



Special
LUNCH

MONDAY TO FRIDAY
11 AM TO 3 PM

Soup or salad of the day
Main dish of the day

Tea or drink

All dishes vary daily.


