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Starters & Salads

Fish ceviche

Fresh Peruvian fish fillet in bite size cuts, marinated in lime,
limo chili and cilantro garnished with red onions, corn and
glazed sweet potato

Mixed ceviche

Fresh Peruvian fish fillet in bite size cuts with seafood
marinated in lime, limo chili and cilantro garnished with
red onions, corn and glazed sweet potato

Grouper ceviche

Fresh grouper fillet in bite size cuts, marinated in lime,
limo chili and cilantro, garnished with red onions, corn and
glazed sweet potato

Northern tiradito
Fresh fish fillet, cut in thin sashimi slices marinated with a
creamy limo chili sauce

Trio of causas

Cold yellow mashed potatoes with chili and lime stuffed with shrimp
with cocktail sauce, octopus with olive sauce and chicken with
homemade mayonnaise

Creole shrimps with rustic mashed manioc
Fresh sautéed shrimps in a light tomato, garlic, onion, parsley and chili sauce
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Desserts

Chicken Caesar’s salad
Romaine lettuce with grilled chicken breast, crispy bacon, parmesan cheese,

croutons and the classic caesar's dressing
Apple crumbs pie

served hot or cold with vanilla ice cream and strawberry coulis
Green salad with caramelized pecans

Grilled chicken breast, raisins and crispy bacon in balsamic and olive vinaigrette
Baby bananas caramelized on rum

over pecan brownie and vanilla ice cream
“Los Portales” salad

Lettuce, avocado, corn, cheese, red pepper and oils with pan-fried
chicken and honey mustard Pecan brownie with ice cream

topped with fudge
Shrimps flamed in pisco

with vegetables sautéed in olive oil Passion fruit cheesecake
served with a strawberry sauce

Crepe with dulce de leche and ice cream

Soups & Creams

Classic chicken soup
Light chicken broth with chicken breast, angel hair noodles and vegetables

Ice cream cup

Moist chocolate cake
with dulce de leche and vanilla ice cream

Creole soup
Spicy and tasty soup with diced beef, angel hair noodles, milk, fried egg and
croutons

Grouper stew
Grouper filet cooked in a broth made with tomatoes, onions, panca chili and
fermented chicha, served with manic and white rice

* Asparagus, mushrooms or pumpkin cream soup
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Sandwiches Grains & Pasta

" Traditional triple Creamy seafood rice

Tomato, avocado and hard-boiled egg Sticky rice with calamari, octopus, shrimps and scallops
with parmesan cheese

Grilled beef sandwich

served with french fries /' Spaghetti or fettuccini “the way you like it”
choose among Bolognese, Napolitana, Alfredo or
pesto sauce

Club sandwich

Ham & cheese, chicken breast & avocado, lettuce, tomato & bacon

with french fries Bolognese lasagna
Ham & cheese Ravioli stuffed with “aji de gallina”
Hot ham & cheese sandwich served with french fries in their sauce

Fettucine with huancaina sauce and lomo saltado
sauce made with yellow chili, fresh cheese and milk served with
sautéed beef

Olive oil fetuccine with garlic mushrooms and shrimps
with crispy garlic slices

Risotto with duck in Peruvian north style sauce
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Regional Dishes

Beef in a cilantro sauce
served with ravioli stuffed with green homemade tamale

Tamales verdes
Homemade corn tamale flavored with cilantro served with creole sauce Short ribs

Stewed for long hours in red wine and served with mashed potatoes,

crispy garlic, tomatoes and parsle
Carne alifiada with golden potatoes rispy gart parsley

Northern traditional spicy beef served with fried plantains

Los Portales tacu tacu

Cabrito a la Norteiia Rice and beans croquette with breaded beef, fried plantains and

Baby goat braised with peruvian corn fermented chicha, butternut fried egg
squash, chili and spices, served with creamy beans, rice and manioc

Baked belly pork
Northern sampler with traditional spicy beef, seco de chabelo, baked in rosemary, thyme and soy sauce with quince and apple tart
Rustic mashed manioc and green tamale

Poultry & Meats Fish & Seafood

Fava beans tacu tacu with grilled catch of the day

Stuffed chicken fillet Fava beans and rice croquette in north peruvian style sauce

with sun dried tomatoes and mozzarella in a light lemon and butter sauce served
with potatoes purée

Tacu tacu with grilled fish of the day in “a lo macho” style

. . with seafood in their sauce
Crispy breaded chicken breast

with french fries, rice or salad

Oriental grilled fish filet
served with fried oriental styled rice with asparagus, broccoli,

Lomo saltado scallops and pepper

Diced beef tenderloin sautéed with onions, tomatoes, cilantro, chili, soy sauce and
vinegar, garnished with french fries and rice with corn

Grouper fish in orange and lime butter

. with pureé and green steamed asparragus
Beef tenderloin bonbon

Juicy diced beef stuffed with cheese in a red wine sauce served with
rice and french fries

Prices include taxes and service Prices include taxes and service
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