Nazca Peruvian Cuisine - Sunday Lunch Menu
Served between 11:00 am and 5:00 pm

Appetizers

T IEAT A A TUN e $8.75
» Tuna tartar served with avocado salad, capers, sesame oil & toasted bread

Chicharron de Calamar ... $7.50
» Fried calamary served with "salsa criolla” and tartar sauce

Papa @ 18 HUBNCAING ... $5.50

» Yellow potatoes topped with a " aji amarillo” and cheese sauce, served with boiled hard egg and "botija”
olives

PAP@ REIBNQG ... $8.00
» Deep fried mashed potato dough, stuffed with ground meat, hard-boiled egg, black olives and raisins served
with crispy onion and "aji amarillo” sauce.

LANGOSTINOS €N CAIMISA ... $7.95
» Crispy prawns wrapped in wonton served with soy sauce and sesame oil.

Conchitas Gratinadas @ 1a ParmMe@SaNa ... $8.00
» Freshest bay scallops a la gratin with Reggiano cheese

ANTICUCNOS e $7.50
» Skewered grilled cow heart squares with crispy potato & green sauce

JALEA ... $14.50

» Light breaded and crispy shrimp, scallops, calamari, octopus and fish served with "salsa criolla” and tartar
sauce

MiINi CAUSITAS REVOITOSAS .......ooooooooooooeeeeeeeeee e $13.50
» Mashed potato cakes seasoned with lemon juice and “aji amarillo”: with panko tuna tartar, crab meat and
shrimp tempura with parsley mayonnaise

CROrOS @12 CRAIBCA . ... $8.50
» Mussels cooked in white wine topped with diced onios, tomatoes, corn, cilantro, aji amarillo and lemon

Salads

CRET SBIBA ..ot $9.00

» Mixed lettuces, tomatoes, cucumbers, avocado, corn kernels, black beans, cheddar cheese and diced chicken
in a cilantro and lemon vinaigrette.

Ensalada Verde con Pastel de Choclo
» Lettuce, avocado and green bean salad with a balsamic vinegar vinaigrette served with a Peruvian style corn
bread stuffed with ground meat, raisins, onions and herbs “aderezo”

SOITEIITO .o $9.50
» Mixture of lima beans, corn kernels, queso fresco, black olives and herbs in a fresh lime vinaigrette

Ceviches

CeVICNE @ PESCAAO ......ooooo e $15.00
» Diced fresh fish of the day marinated in lime juice, " aji limo”, cilantro and red onions served with glazed
sweet potato and Peruvian corn kernels. (Mild or hot)

Ceviche Mixto
» Mixed seafood of fish, calamari, shrimp, octopus & scallops marinated in lime juice " aji limo”, cilantro and
onions served with glazed sweet potato and corn kernels. (Mild or hot)

CeVICNE Cali@NE® e $16.95
» Warm seafood mixture of shrimp, scallops, calamari, octopus, and fish sauté with onions and yucca (cassava)
in a mild "aji amarillo” and lime sauce.

Tiradito en Crema de Aji AMArillo ... $15.50
» Thinly sliced fresh fish of the day marinated in lime juice in ”aji amarillo” vinaigrette

Pollo 7 la Brasa

Roasted Peruvian style chicken served with French fries or house salad

1/4 Chicken
1/2 Chicken

Sonps

PATTNUEIA ..o $15.50
» A delicious Creole Soup, cousin of the French Bouillabaisse is prepared with a mixture of fish and seafood

ChUPE A€ CAMAIONES ....oooo e $18.95
» "Arequipa” style shrimp & fried fillet of fish and cheese bisque prepared with rice, vegetables and egg

SOP@ @ 12 TNUNULA ..o $8.50
» Vermicelli beef soup served with a dash of milk and spices

AQUAAITO A POIO oo $11.00
» Chicken rice soup infused in cilantro and prepared with peas, red bell peppers and carrots
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Lunch Entrées

AJT A GAIIING e $12.00
» Pulled chicken in a creamy “aji Amarillo” and nuts sauce, served with white rice, yellow potatoes and
garnished with "botija” olives and hard boiled egg.

ATTOZ CON POIO e $12.50
» Pan-seared chicken served over cilantro-infused rice with red bell peppers, peas and carrots

POIO SBITAAO ... $11.50
» Stir fry lean chicken with tomatoes, red onions and French fries prepared with soy sauce and garlic served
with white rice

TACU TACU A€ CAMATONES . ..o $14.50
» Peruvian beans tacu tacu topped with shrimps in a "chupe” sauce.

TACU TACU @ 10 PODI@ e $13.50
» Peruvian beans tacu tacu topped with breaded chicken breast and fried egg served with "salsa criolla” and
"aji panca” sauce.

PESCAAO NAZCA ... $14.50
» Grilled fresh fish of the day fillet topped with onions and tomatoes sauté served with fried yuca and "salsa
criolla”

LOMIO SAITAAO ... $17.50
» Stir fry fillet Mignon tenders with tomatoes, red onions and French fries seasoned with soy sauce and a pinch
of garlic served with corn rice

TACU TACU A@ MATISCOS ..o $17.00
» Peruvian beans tacu tacu filled with a seafood medley in an " aji amarillo” cream.

PICANTE A@ MAFISCOS ... $16.50
» Seafood medley prepared in a creamy "rocoto” and wine sauce served with white rice

Pescado a lo macho
» Pan fried fish of the day topped with a creamy seafood medley served with white rice

ATTOZ Chaufa d@ MAFISCOS ........ooooooooeeee e $16.50
» Peruvian style seafood fried rice prepared with scallops, calamary, shrimp, diced fish, mussels and seasoned
with soy sauce and ginger.

Arroz a1a criolla d€ MATISCOS ... $16.95
» Seafood "paella” style: "aji panca” infused rice with red pepper and topped with a seafood medley prepared
with clams, octopus, calamary, scallops and mussels.

MILANESA AE PO ... ees e $12.00
» Breaded chicken breast served with lettuce tomatoes avocado and rice

QAU CAU AE MBIISCOS ..o $17.95
» Sea food medley and diced potatoes cooked in a yerbabuena & " aji amarillo” sauce, garnished with cilantro
and served with white rice.

FettucCini @ 18 HUANCAING ... $14.00
» Fettuccini with a Huancaina "aji amarillo” cheese sauce. Add $3.00 for breaded chicken breast.

2 everages

Inca Kola (Peruvian Soda) ... $3.00 Coke, Diet Coke, Sprite, Orange ............... $2.75
Mineral Water ..., $2.75 ST. Pellegrine ... $4.50
ChichaMorada ... $2.75 Orange JUiCe ... $2.75
» Peruvian purple com juice lced Tea ... $2.75
Lemonade ... $2.75
Coffee

ReQUIAN ... $2.50 DeCAf oo $2.50
ESPresso ... $2.75 Double ESpresso ..., $3.50
CapPUCCING ..o $3.75 T@B $3.00
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