
CELEBRATE
WITH CHINA 
CHILCANO

CONTACT
Coleen Bendig  |  Event & Sales Manager

267.566.8217  |  coleen.bendig@joseandres.com



THE FLAVORS
China Chilcano invites you on a tour of 
contemporary and classic Peruvian cuisine with 
a diverse menu featuring ceviches, dim sum, 
and beloved dishes like Ají de Gallina. All served 
alongside a menu of pisco cocktails, specialty 
Japanese spirits, and sommelier selected wines. 

THE CONCEPT
China Chilcano celebrates the rich culinary diversity 
of Peru and brings an exciting exploration of this 
multicultural cuisine to our Nation’s Capital. The 
restaurant honors Peru’s deeply rooted and diverse 
heritage, including its native Criollo, Chifa (Chinese), 
and Nikkei (Japanese) cuisines.

About Chef José Andrés
Twice named to Time’s “100 Most Influential People” list and awarded
 “Outstanding Chef” and “Humanitarian of the Year” by the James Beard 
Foundation, Chef José Andrés is an internationally- recognized culinary innovator, 
New York Times bestselling author, educator, television personality, humanitarian, 
chef/owner of ThinkFoodGroup and founder of World Central Kitchen.

A pioneer of Spanish tapas in America, he is known for his avant-garde 
cuisine and award-winning group of more than 30 restaurants, including the two 
Michelin-starred minibar by José Andrés.

ENTIRE RESTAURANT BUYOUT
Seated - 150 | Reception - 200

For additional event spaces, room fees, and food and beverage minimums, contact our Events Team: 267.566.8217 

VENUES
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Bamboo Alcove
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60’s Alcove
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