
 

 

TO-GO MENU 

CALL (929)295-0003 

TO PLACE YOUR ORDER.  

 

 

Appetizers 

Papa A La Huancaina     $10 

Boiled potato in a spicy creamy huancaina sauce sliced 
of hard-boiled egg and a black olive. 

 

Fried Calamari     $14 

Crispy tender Calamari served with marinara sauce. 

 

Choritos A La Chalaca   $16 

Mussels on half shell mixed with corn, onions, tomatoes, 
cilantro, and hot pepper, marinated in lime juice. 
 

Salads 

 

Mix  Avo cado  Sa lad   $7 $12 

Avocado, tomatoes, lettuce, red cabbage, cucumber, 
carrots, and our delicious homemade dressing. 

 

Grilled Chicken Salad  $18 

Grilled chicken breast, avocado, tomatoes lettuce, 
cucumber, carrots, and our homemade dressing. 

 

Seafood Salad  $20 

Shrimp, calamari, octopus, and mussels tossed in an 
olive oil, lime, onions, spinach, and red pepper. 
 

Antojitos 

Hamburger  $13 

Fresh beef burger with onions swiss cheese American 
cheese lettuce tomatoes pickles and pink creamy sauce 
served with French fries. 

 

Salchipapas    $9 

French fries with fried sliced sausages. 
 

Soups 

Par i ue la   $24 
Seafood soup 

Chupe De Camarones  $22 

Shrimps’ chowder with rice, corn, green peas, pouched 
egg, and fresh cheese. 

 

 

 

Entrees 

Lomo Saltado $26 

Strips of fillet mignon sautéed with onions, tomatoes, 
soy sauce served over French fries and white rice. 

 

Pollo Saltado  $20 

Chicken sautéed with onions, tomatoes, soy sauce over 
French fries, served with white rice. 

 

Pechuga A La Parrilla    $20 

Grilled chicken breast served with yellow rice, beans and 
mix avocado salad. 
 

Angus Grilled Steaks 

NY Striploin Steak (Churrasco)  $30 

Grilled steak served with avocado salad, Rice & beans, 
or French fries.  
 

Skirt Steak (Entraña)  $32 

Grilled steak served with avocado salad, Rice & beans, 
or French fries.  

Ceviches  

Ceviche Mixto    $22 

Raw blue snapper, shrimps, octopus, calamari, mussels 
marinated in fresh lime juice, mixed red onions, 
cilantro, and hot pepper rocoto served with sweet 
potato and corn. 
 

Ceviche De Corvina  $20 

Raw blue snapper fish marinated in fresh lime juice, 
mixed red onions, cilantro, and hot pepper rocoto 
served with sweet potato and corn. 
 

Ceviche De Camarones  $20 

Shrimps marinated in fresh lime juice, mixed red onions, 
cilantro, and hot pepper rocoto served with sweet 
potato and corn. 

 
 
 

Side Orders $6  

Saffron Rice - Red Beans - Green Plantains 

French Fries - Fried Yucca - Avocado Slices 

Maduros - White Rice - Salsa Criolla 



 

 

 

Pollo a La Brasa  

(Rot i s s er ie  Chicken)  

Andrea’s Chicken (No Sides) Whole $16     Half $9 
Marinated with the Most Delicious Andreas seasoning. 
 

Combo Special (SERVES 1 PERSON)  $15 

1/4 of chicken served with rice and beans or French 
fries and avocado salad. 
 

Half Chicken Combo (SERVES 2 PEOPLE)  $26 

Half Andreas Chicken served with rice & beans or 
French fries and avocado salad. 
 

Half Chicken with Fried Rice or rice & beans $15 

 

Traditional Combo (SERVES 3 PEOPLE)  $33 

Whole Andrea’s chicken served with French fries, and 
avocado salad. 

 
Combo Express (SERVES 3 PEOPLE)  $33 

Whole Andrea’s chicken served with rice, beans, and 
avocado salad. 

Andrea’s Matador Combo (SERVES 4 PEOPLE) $43 

Whole Andrea’s chicken served with rice, beans, 
tostones or maduros, salchipapas and mix avocado. 

 

Fried Rice (Chaufas )  

 

Chaufa De Pollo    $17 

Peruvian style fried rice, mixed with chicken, eggs, 
scallions, red peppers, and soy sauce. 
 

Chaufa Con Camarones    $22 

Peruvian style fried rice, mixed with shrimps, eggs, 
scallions, red peppers, and soy sauce. 
 

Chaufa Con Carne   Sirloin $20    Fillet Mignon $26 

Peruvian style fried rice, mixed with meat cubes, eggs, 
scallions, red peppers, and soy sauce. 
 

Chaufa Con Mariscos    $26 

Peruvian style fried rice, mixed with seafood, eggs, 
scallions, red peppers, and soy sauce. 

 

Chaufa De Pollo Y Camaron  $22 

 

 

Seafood & Fish 

Jalea (for 1)  $25 
Fried mix seafood platter topped with salsa criolla 
served with fried yucca. 
 

Camarones Cuzco  $22 

Sautéed shrimps in aji Amarillo, garlic, cilantro, and 
white wine, served with rice and salsa criolla.  

 
Baked Salmon      $26 

Served with rice, yucca frita and salsa criolla. 

 

Pescado A Lo Macho     $28 

Fried fish in spicy creamy sauce, served with seafood 
and rice.  

 
Arroz con Mariscos  $26 

Rice mixed and sauteed with seafood.  

 
Picante De Camarones  $24 

Sautéed shrimps with white wine, garlic, onions in spicy 
sauce served with rice. 

 
Picante De Mariscos  $26 

Sautéed seafood with white wine, garlic, onions in spicy 
sauce served with rice.  

Pastas 
 

Tallarin Saltado  

Peruvian style linguine sautéed with onions, tomatoes, 
and red pepper in soy sauce. 
Choose one: 

Chicken $18    Shrimp $20   Beef (fillet mignon) $26  
 

Tallarin A La Huancaina  

Linguine pasta with creamy huancaina sauce.  
Choose one: 
Chicken Breast $20     Skirt Steak $32    NY Steak $30 
 
Tallarin Verde  

Linguine pasta with fresh spinach and basil sauce. 
Choose one: 

Chicken Breast $20     Skirt Steak $32    NY Steak $30 

Peruvian style fried rice, mixed with chicken, shrimp, eggs,  
scallions, red peppers, and soy sauce. 

Note: Prices Subject to Change Without Notice. If Paid with Card, There Will Be A 4% Charge After the Subtotal 

 


