
F A M I L Y  S T Y L E

TRUFFLE MAC & CHEESE
Limon’s signature truffle-infused 

macaroni & cheese.

SALTADO DE POLLO
Wok stir-fried chicken tenderloin with 

onions, tomatoes and French fries in a 
ginger-infused soy sauce.

CEVICHE DEL HUERTO
Cauliflower, vegan ají amarillo leche de tigre 

sweet potato, red onion & choclo.

$60

BEEF EMPANADA
Ají panca, eggs, kalamata olives 

golden raisins.

CEVICHE MIXTO CLÁSICO
Pacific red snapper, calamari, shrimp 

clásico leche de tigre.

CHIFA VEGETARIANO
Wok stir-fried seasonal vegetables, 

ginger-infused soy sauce, french fries 
side of jasmine rice.

S O U T H  V A N  N E S S        V A L E N C I A        W A L N U T  C R E E K        O A K L A N D B U R L I N G A M E     M O U N TA I N  V I E W     R E D W O O D  C I T Y  ( C O M I N G  S O O N )

M A I N S
Choice of two:

ENSALADA MIXTA
Spring mix, romaine, ají amarillo sesame dressing

carrots, cucumbers & cherry tomatoes.

S T A R T E R

S E C O N D  C O U R S E
Choice of two:

CRISPY PORK BELLY CHAUFA
Peruvian bacon & mixed vegetable fried rice 

green onions, sesame & ginger-infused 
oyster sauce, topped with 
14 hour crispy pork belly.

POLLO A LA BRASA
Our rotisserie chicken is marinated in Limón’s 
crafted blend of spices and aromatic herbs. 
Served with our signature ají amarillo sauce 

and two chef’s choice sides.



VEGGIE EMPANADA
Truffle infused mushrooms 

& Oaxaca cheese.

ARROZ CON MARISCOS
Aromatic saffron rice, ají panca fish fumé 

Peruvian scallops, head-on prawns,         
jumbo shrimp, PEI mussels, Manila clams 

calamari, white fish, salsa criolla.

F A M I L Y  S T Y L E
$70

POLLO A LA BRASA
Our rotisserie chicken is marinated in Limón’s 
crafted blend of spices and aromatic herbs. 
Served with our signature ají amarillo sauce 

and two chef’s choice sides.

CHIFA VEGETARIANO
Wok stir-fried seasonal vegetables 

ginger-infused soy sauce 
french fries, side of jasmine rice.

LOMO SALTADO
Traditional Peruvian favorite. Wok stir-fried beef 

tomatoes, onions, ginger-infused soy sauce 
french fries, side of jasmine rice.

CEVICHE MIXTO CLÁSICO
Pacific red snapper, calamari, shrimp 

clásico leche de tigre.

JALEA
Shrimp, calamari, white fish, yuca fries 

salsa criolla, yuzu lemon aioli.

POLLI-PAPAS
Marinated cripsy chicken thighs     
french fries, parmesan cheese                           

ají amarillo sauce, lemon mustard aioli.

M A I N S
Choice of two:

S E C O N D  C O U R S E
Choice of two:

S O U T H  V A N  N E S S        V A L E N C I A        W A L N U T  C R E E K        O A K L A N D B U R L I N G A M E     M O U N TA I N  V I E W     R E D W O O D  C I T Y  ( C O M I N G  S O O N )

S T A R T E R
ENSALADA MIXTA

Spring mix, romaine, ají amarillo sesame dressing
carrots, cucumbers & cherry tomatoes.



VEGGIE EMPANADA
Truffle infused mushrooms 

& Oaxaca cheese.

ARROZ CON MARISCOS
Aromatic saffron rice, ají panca fish fumé 

Peruvian scallops, head-on prawns,         
jumbo shrimp, PEI mussels, Manila clams 

calamari, white fish, salsa criolla.

F A M I L Y  S T Y L E

POLLO A LA BRASA
Our rotisserie chicken is marinated in Limón’s 
crafted blend of spices and aromatic herbs. 
Served with our signature ají amarillo sauce 

and two chef’s choice sides.

DORADO EN SALSA DE MARISCOS
Pan-seared Mahi-mahi served over braised 

seafood, aromatic herbs, chardonnay, ají 
amarillo sauce. 

LOMO SALTADO
Traditional Peruvian favorite. Wok stir-fried beef 

tomatoes, onions, ginger-infused soy sauce 
french fries, side of jasmine rice.

COLIFLOR PICANTE
Crispy cauliflower tossed in a spicy 

mayo sauce. 

JALEA
Shrimp, calamari, white fish, yuca fries 

salsa criolla, yuzu lemon aioli.

POLLI-PAPAS
Marinated cripsy chicken thighs     
french fries, parmesan cheese                           

ají amarillo sauce, lemon mustard aioli.

M A I N S
Choice of two:

S E C O N D  C O U R S E
Choice of two:

S T A R T E R
ENSALADA MIXTA

Spring mix, romaine, ají amarillo sesame dressing
carrots, cucumbers & cherry tomatoes.

$120

MIXTO CLASICO 
Pacific red snapper, calamari, shrimp, clásico leche de tigre. 

TRUFFLE MAC & CHEESE
Limón’s signature truffle-infused 

macaroni & cheese. 
CAMARONES CROCANTES

Lightly battered jumbo shrimp, green 
onions, rocoto-sriracha aioli.

BRASA PLATTER
16 oz ribeue steak, half rotisserie chicken, cripsy 

pork belly, ají panca cabernet demi-glace. Served 
with sautéed caramelized onions & mushrooms, 

chimichurri papas parrilleras. 

SALTADO VEGETARIANO
Wok stir-fried seasonal vegatables, 

ginger-infused soy sauce, french fries, 
jasmine rice.

S O U T H  V A N  N E S S        V A L E N C I A        W A L N U T  C R E E K        O A K L A N D B U R L I N G A M E     M O U N TA I N  V I E W     R E D W O O D  C I T Y  ( C O M I N G  S O O N )



EMPANADAS
Choice of Beef, Chicken, Veggie & Cheese.
$5 / each 

TRUFFLE MAC & CHEESE
Limon’s signature truffle-infused macaroni and cheese. 
$4 / person

POLLO A LA BRASA
Whole chicken cut in 8 pieces. 
Served with ají amarillo sauce. 
$26 / each

ADD - ONS
F A M I L Y  P L A T T E R  S T Y L E

P O S T R E S
JARDINERA
Spring mix, romaine, ají amarillo sesame dressing 
carrots cucumbers, cherry tomatoes.
$4 / person

LA PODEROSA
Kale, cabbage, rocoto miso dressing, Peruvian corn 
golden raisins, toasted almonds, carrots 
cherry tomatoes & parmesan cheese.
$4 / person

E N S A L A D A S

C E V I C H E S

LANGOSTINOS
Poached shrimp, rocoto leche de tigre.
$10 / person

PESCADO CLÁSICO
Pacific red snapper, clásico leche de tigre. 
$10 / person

FLOR DEL HUERTO
Cauliflower, red onions, vegan ají amarillo 
leche de tigre.
$7 / person

E N T R É E S

ARROZ CON MARISCOS
Aromatic saffron rice, ají panca fish fumé 
Peruvian scallops head-on prawns, jumbo shrimp 
PEI mussels, Manila clams calamari, white fish, salsa criolla.
$14 / person

LOMO SALTADO
Traditional Peruvian favorite. Wok stir-fried beef 
tomatoes, onions, ginger-infused soy sauce, french fries 
side of jasmine rice.
$14 / person

SALTADO DE POLLO
Wok stir-fried chicken tenderloin with onions, tomatoes 
and French fries in a ginger-infused soy sauce.
$10 / person

S O U T H  V A N  N E S S        V A L E N C I A        W A L N U T  C R E E K        O A K L A N D B U R L I N G A M E     M O U N TA I N  V I E W     R E D W O O D  C I T Y  ( C O M I N G  S O O N )

CHOCOLATE BANDIDO
Rich dark chocolate cake, vanilla ice cream 
chocolate sauce.

TRES LECHES  
Sponge cake bathed in a sweet milk mixture      
dulce de leche whipped cream powdered cinnamon.

MIXTO CLÁSICO
Pacific red snapper, calamari, shrimp 
clásico leche de tigre.
$10 / person

MIXTO AMARILLO
Pacific red snapper, calamari, shrimp, ají amarillo leche 
de tigre. 
$10 / person

PORTENO
Pacific red snapper, calamari, shrimp, rocoto leche de 
tigre. 
$10 / person

MANGO PANNA COTTA  
Sweetened mango and vanilla bean cream custard, 
mango coulis.

Sold by the each- $8

L A  P A R R I L L A

FIESTA MARISQUERA
Whole grilled lobster & mahi-mahi filet, sautéed mussels, 
clams, calamari, jumbo shrimp, Peruvian scallops, 
head-on prawns. Served with sautéed caramelized 
onions & mushrooms, chimichurri papas parrilleras. 
$30/ person



BEEF 
Ají panca, eggs, kalamata olives, golden raisins.

CHICKEN
Mixed vegetables, creamy ají amarillo sauce.

VEGGIE
Truffle infused mushrooms & Oaxaca cheese.

CHEESE 
Oaxaca and Monterey jack cheese.

Crispy pastries filled with:

LECHE DE TIGRE SHOOTERS 
Fish, calamari & shrimp, clásico leche de tigre.

CAMARON CROCANTE 
Crispy shrimp, rocoto-sriracha aioli.

CEVICHE DE CAMARON SHOOTERS 
Poached & diced shrimp, rocoto leche de tigre.

TACU TACU CROQUETAS 
Crispy rice and beans croquetas, chalaquita onions 
ají amarillo sauce.

VEGAN CEVICHE SHOOTERS 
Cauliflower, ají amarillo leche de tigre, sweet potato.

MAC & CHEESE CROQUETAS 
Crispy coated mac & cheese bites 
rocoto-sriracha aioli.CAUSA DE CAMARONES 

Creamy shrimp salad, mustard aioli  
ají amarillo potato puree, avocado.

RECEPTION 
COCK TAIL  MENU
P A S S E D  H O R S  D ’ O E U V R E S
$ 3 5  /  P E R S O N

M E A T  &  P O U LT R Y

F I S H  &  S E A F O O D V E G E T A R I A N

E M P A N A D I T A S

ANTICUCHOS DE POLLO
Marinated grilled chicken skewers, 
roasted chimichurri potatoes, Peruvian corn. 
Served with Limón hot sauce.

CHICHARRÓN DE POLLO
Marinated crispy chicken thighs, yuca fries 
habanero lime vinaigrette, salsa criolla.

S O U T H  V A N  N E S S        V A L E N C I A        W A L N U T  C R E E K        O A K L A N D B U R L I N G A M E     M O U N TA I N  V I E W     R E D W O O D  C I T Y  ( C O M I N G  S O O N )

BEEF CHICHARRÓN BITES
Tender, crispy flat iron, guajillo pepper sauce & chimichurri.

CONCHITAS A LA CHALACA 
Classic half shell Peruvian scallops, 
topped with chalaquita onions.

OYSTERS 
Fresh daily selection, habanero lime relish.




