
Why Peru, China  
& Japan together?
In the late 19th century, Chinese and Japanese settlers 
traveled to Peru and made it their home, bringing with 
them time-honored cooking traditions that sparked 
the beginning of the rich, multicultural offering that is 
Peruvian cuisine.

Chifa
The Chinese Connection: What 
happens when you mix Chinese and 
Peruvian cuisines?

Criollo
Long before the Chinese and 
Japanese arrived, there was a 
colorful, home-style way of cooking 
that was born in Peru with its native 
ingredients. 

Nikkei
Japanese traditions and techniques  
through the lens of Peruvian culture. 

Head Chef Daniel Lugo
General Manager Alan Grublauskas



* This item may be served with under-cooked ingredients. Consuming raw or 
under-cooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

ALLERGY MENU
Please be aware that normal kitchen operations involves shared cooking surfaces, utensils and common fryer oil. While we make 
every effort to ensure your food is prepared safely, the possibility exists that these items may come into contact with allergens. 
Due to these circumstances, we are unable to guarantee that any menu item is entirely free of nut allergens.

These letters represent that the dish is prepared without the allergen. If the letter is in parentheses, the dish can be prepared 
without the allergen. Please ask your server for more information.

G Gluten  VG Vegetarian   V Vegan  T Treenut  P Peanut  D Dairy  E Egg  S Soy  F Finfish SF Shellfish

PIQUEOS LITTLE BITES 
Dancing Yucca $12    (G) (VG) (V) T P D (F) SF
Yucca fries, ají amarillo mayo, kabayaki sauce, 
bonito flakes

Sánguche de Chancho $11    T P D E F SF
Pork belly (Heritage Farm, Seven Springs, NC), 
fried lotus bun, chifa daikon, sweet potato,  
ají limo-miso sauce

Sánguche de Pescado $9    T P D SF
Fish of the day, fried lotus bun, rocoto-ponzu 
mayo, salsa criolla 

Shishito Peppers $12    G VG V T P D E S F SF
Blistered shishito peppers, aji panca, 
furikake, lime

Ji Song Chifero $14    T P D F
Stir-fry chicken, Kung Pao sauce, lettuce cups, 
crispy sweet potato

ceviches
Jaladito Norteño* $21    G T P D E S SF
Hamachi tiradito-style, ají amarillo,leche de tigre, 

Ceviche Clasico* $19    (G) T P (D) E S SF
Fish of the day, leche de tigre, sweet potato, 
red onion, cancha, cilantro, choclo

Ceviche Nikkei* $23    T P D (E) SF
Big eye tuna, soy-cured egg yolk, ponzu, puffed 
quinoa, avocado, jicama, red onion, furikake

Ceviche de Pulpo $20    (G) T P (D) E S 
Octopus, rocoto leche de tigre, botija olive, 
cancha, red onion

sashimi 
Wasabi, lime, chifa daikon, wakame

Big Eye Tuna* $22    G T P D E (S) SF

Hamachi* $19    G T P D E (S) SF

Salmon* $19    G T P D E (S) SF

lunch in lima 
$28 per person 
choose one from each section 

Shishito Peppers  G VG V T P D E S F SF
Blistered shishito peppers, ají panca, 
furikake, lime

Siu Mai Pollo  T P D E F
Chicken, scallion, cloud ear mushroom, 
and ají amarillo siu mai with black 
vinegar chicha de jora dipping sauce

Dancing Yucca  (G) (VG) (V) T P D (F) SF
Yucca fries, ají amarillo mayo, kabayaki 
sauce, bonito flakes

Ensalada de Quinoa (G) VG (V) T P (D) E 
(S) F SF
Quinoa, choclo, cucumber, Okinawa 
potato, fresh cheese, lettuce cups

Papas a la Huancaína VG T P (E) S F SF
Yukon gold potatoes, ají amarillo, queso 
fresco, botija olives, quail egg

Ají de Gallina*  P (E) S F SF
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice

Donburi Ji Song  T (P) D F
Stir-fry chicken, Kung Pao sauce, 
steamed rice, red onion, avocado, pickled 
nabo, peanut

Tallarín Saltado de Verduras  VG T P D 
F SF
Chow mein noodles, tomato, scallions, 
bean sprouts, pepper

Salmon Donburi*  (G) T P D (E) (S) SF
Salmon, steamed rice, red onion, puffed 
quinoa, avocado, pickled nabo, fried egg

Suspiro Limeña
The iconic dessert of Peru Sweetened 
condensed milk custard topped with soft 
and crunchy meringue, passion fruit

Ponderaciones de Kiwicha
Crispy fried kiwicha spiral cookie, banana 
ice cream, Peruvian chocolate cream



* This item may be served with under-cooked ingredients. Consuming raw or 
under-cooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

dim sum
Siu Mai 
With black vinegar chicha de jora dipping sauce

Pollo $14    T P D E F
7pc - chicken, scallion, cloud ear mushroom,  
ají amarillo

Tradicional $14    T D E F
7pc - pork, shrimp, jicama, shiitake mushroom,
peanut

Dorado $18    T D F
7pc - Our tradicional siu mai topped with quail 
eggs and gold flakes

Kam Lu Wantán $13    T P D E F  T
Crispy shrimp-pork dumpling, 
hoisin-tamarind sauce, furikake

Jiaozi de la Chacra $12    VG V T P D E F SF
Cilantro dumpling, squash filling, ají rocoto

Szechuan Chili Wontons $13    T P D E F
Shrimp and pork dumpling, Szechuan chili oil, 
fermented black beans

VEGETABLES
Ensalada de Quinoa $12    
(G) VG (V) T P (D) E (S) F SF   Quinoa, choclo, 
cucumber, Okinawa potato, fresh cheese, lettuce cups

Papas a la Huancaína $13    VG T P (E) S F SF
Yukon gold potatoes, ají amarillo, queso fresco, 
botija olives, quail egg

Causa Limeña $14    (G) T P (D) F SF
Potato causa, chicken salad, avocado, 
ají amarillo chimichurri

seafood & MEAT
Camarón Saltado Maestro Wong $23    T P D E F
Pacific wild shrimp, fermented black bean,  
wood ear mushroom, spring onion, rice

Ají de Gallina* $19    P (E) S F SF
Peru’s Most Precious Dish
Ají amarillo chicken stew, fresh cheese,  
pecans, botija olive, egg, rice

Lomo Saltado* $23    T P D E F      
Beef filet, tomato, soy sauce, aji amarillo peppers, 
potato, onions

rice & noodles
Aeropuerto $18    (G) (VG) (V) T P D (E) F (SF)
Fried rice, egg noodles, crisp sweet potato,  
seasonal vegetables, soy bean sprout, “airplanes”

Add shrimp $9 | Add chicken $6 | Add pork belly $8

Tam Tam $16    T (P) D E F SF
Hand-cut wheat noodles, spicy pork, peanut,  ají panca

Tallarín Saltado de Verduras $18    
VG T P D F SF   Chow mein noodles, tomato, 
scallions, bean sprouts, pepper

Add fried egg* $2

Tallarín Zhen Fe $16    G VG (V) T P D (E) S F SF
Hong Kong-style rice flour noodles, cilantro, 
tomato stew, black garlic, egg, Chinese five spice

Add fried egg* $2

Concolón $24    T P D (E) F
Perfect For The Table
Crispy fried rice pot, pork belly (Heritage Farm, 
Seven Springs, NC), egg, lap chong sausage, 
shiitake mushroom, bok choy, rocoto  

Donburi
Tuna Donburi* $19    (G) T P D (E) (S) SF
Tuna, steamed rice, fried egg, onion, 
puffed quinoa, avocado, pickled nabo

Salmon Donburi* $18    (G) T P D (E) (S) SF
Salmon, steamed rice, red onion, puffed quinoa, 
avocado, pickled nabo, fried egg

Donburi Ji Song $17    T (P) D F
Stir-fry chicken, Kung Pao sauce, steamed rice, 
red onion, avocado, pickled nabo, peanut

Donburi de Camaron Saltado $18    T P D E
Wok-fried shrimp, fermented black beans, wood 
ear mushrooms, ginger, scallions, arbol chili, 
oyster sauce, vinegar and pisco deglaze.  
Served over short grain rice, red onion, avocado, 
pickled nabo 



COCKTAILS
Pisco Sour* $15
Caravedo pisco, lime, egg white,  Amargo  
Chuncho bitters

Chilcano $15
Caravedo pisco, lime, Amargo Chuncho bitters, 
Fever-Tree ginger ale

Add Macerado $1
Take your Pisco Sour or Chilcano to the next level by 
trying it with one of our seasonal pisco macerados

MACERADOS $13
Our selection of macerados are inspired by Peru’s diverse flavors 
and varied seasons. Enjoy them on their own or in a cocktail!

Aguaymanto Peruvian Gooseberry
Chicha Morada Andean Purple Corn
Guinda Sour Cherry
Kión Ginger
Manzana Apple
Maracuya Passionfruit purée
Pepino Cucumber 
Piña Pineapple
Rocoto Spicy Peruvian pepper

Pisco Punch $15
Piña macerado pisco, citrus sherbet, orange bitters

Highball $13
Suntory Toki Whiskey, club soda, grapefruit peel 

Bullet Train to Tokyo $14
Sake, cucumber pisco, rocoto pisco, lime

5-Spice Old Fashioned $15
J Rieger Whiskey, Chinese five spice,  
Angostura bitters

Hokkaido Martini $16
Mizu Shochu, Yeti Sake, Etsu Gin, Vittore Vermouth

Café en Ica $15
J Rieger Caffe amaro, Barsol Perfecto Amor, cold 
brew coffee

Kyuri San $15
Kiyomi rum, cucumber pisco, Green Chartreuse, 
cilantro, lime

CERVEZAS  
BOTTLE
Cusqueña Lager, Lima, Peru $8
Asahi Super Dry Lager, Japan $8
Cristal Lager, Lima, Peru $8

DRAFT
Kirin Ichiban Pale Lager, Japan $9
Right Proper “Raised by Wolves” Pale Ale, D.C. $9
Atlas “Ponzi” IPA, Washington D.C. $9

Vinos
SPARKLING
Blanc de Blanc 2016  $16/64
Raventós i Blanc, Conca Riu Anoia, Penedés, Spain 

Estelado Brut Rosé 2018  $15/60
Miguel Torres, País, Maule Valley, Chile

WHITE
Sauvignon Blanc 2020  $12/56
Wapisa, Patagonia, Argentina

Viura 2018  $14/54	
Akemi “Beauty of Dawn”, Rioja, Spain

Riesling 2020  $15/60	
Selbach, Mosel, Germany

Albariño 2020  $14/56	
La Val, Rías Baixas, Spain

Chardonnay 2020  $13/52
Pictor, Elqui Valley, Chile  

ROSÉ
Pinot Noir 2021  $11/44
Prisma, Casa Blanca Valley, Chile

RED
Pinot Noir 2020  $12/48	
Pampas Grass, Patagonia, Argentina 	

Garnacha 2019  $13/52
Ver Sacrum, Uco Valley, Argentina

Cabernet Sauvignon 2021  $12/48	
Maitia, ‘Roto’,  D.O Maule Valley, Chile

Carignan 2018  $14/52	
Villalobos, Colchagua Valley, Chile

Malbec 2020  $11/44
Chañarmuyo, La Rioja, Argentina   

Carménère 2019  $12/48
Veramonte, Colchagua Valley, Chile

NON-ALCOHOLIC 
Refresco de Maracuyá $7
Still or Sparkling | Passion fruit water

Chicha Morada $7
Peru’s classic beverage made of purple corn, 
pineapple, spices

Bottled Sodas $6
Mexican Coke | Orange Fanta | Sprite


