
*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.

L A  C E V I C H E R I A

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

LENGUA
Grilled marinated beef tongue, chimichurri, yukon mashed 
potatoes, chalaquita onions, cabernet demi-glace.

¡ P R O V E C H O !
B I E N V E N I D O S

LANGOSTINOS
Poached shrimp, rocoto leche de tigre.

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

PESCADO CLÁSICO
Pacific red snapper, clásico leche de tigre. 

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

PICA RICO
Pacific red snapper, calamari, shrimp, rocoto habanero leche de tigre.

MIXTO AMARILLO
Pacific red snapper, calamari, shrimp, ají amarillo leche de tigre. 

PORTEÑO
Pacific red snapper, calamari, shrimp, rocoto leche de tigre.

CEVICHE LIMÓN
Pacific red snapper, calamari, shrimp, conchitas a la chalaca, crispy 
calamari, rocoto leche de tigre.

FLOR DEL HUERTO
Cauliflower, red onions, vegan ají amarillo leche de tigre.

Limón’s ceviche is a perfectly composed mix of a citrusy & spicy leche de tigre 
combined with fresh fish & seafood. Known in Perú as a secret hangover cure, 

take an energizing bite & pair it with a pisco sour or refreshing beer.

POLLI-PAPAS
Marinated crispy chicken thighs, french fries, parmesan cheese, 
ají amarillo sauce, lemon mustard aioli.

JALEA
Shrimp, calamari, white fish, yuca fries, salsa criolla, yuzu lemon aioli.

COLIFLOR PICANTE
Crispy cauliflower tossed in a spicy mayo sauce.

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

TRUFFLE MAC & CHEESE
Limón’s signature truffle-infused macaroni & cheese.

TACU-TACU
A traditional Peruvian favorite. Pan-fried rice & seasoned canary 
beans served with criolla onions.

PLATANO FRITO
Lightly fried sweet plantains.

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

CHANCHITO A LA DIABLA
Crispy pork belly bites, rocoto a la diabla sauce, 
ají amarillo-mustard crema, chalaquita onions.

Enjoy Limón’s favorite piqueos: Chicharrón de pollo, beef empanadas, platano frito, yuca fries.

Fiesta Platter

Two handmade empanadas with our 
family favorite fillings

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

CHICKEN
Mixed vegetables, creamy ají 
amarillo sauce.

VEGGIE
Truffle infused mushrooms & 
Oaxaca cheese.

CHEESE
Oaxaca & Monterey Jack. 

EMPANADAS

All ceviches are served with choclo, cancha & sweet potato
Add taro chips +4

Pacific red snapper ceviche in our trio of leche de tigre:
Ají amarillo   •   Rocoto   •   Clásico 

Mixto mariscos  +6

Trio Ganador

½ DOZEN 1 DOZEN

One of each empanada

1 1

4 6 12

4 8 16

2 3 6

½ 1

2 3 5

1

MARINERO
Serves 1-2

CAPITÁN
Serves 3-4

GRAN
CAPITÁN
Serves 5-7

62 3

Seafood Platters
CEVICHE MIXTO CLÁSICO

CEVICHE LANGOSTINOS ROCOTO

LOBSTER CEVICHE

CHOROS A LA CHALACA
PEI mussels topped with chalaquita onions. 

JUMBO SHRIMP

CONCHITAS A LA CHALACA

LECHE DE TIGRE SHOOTERS

OYSTERS

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 )

Sampler

P I Q U E O S

1

Oysters
FRESH DAILY

SELECTION

1

1

ALL OYSTERS SERVED WITH HABANERO LIME RELISH



Ají Amarillo
Limón Hot Sauce
Chimichurri

SALTADO VEGETARIANO
Wok stir-fried seasonal vegetables, ginger-infused soy sauce, 
french fries, jasmine rice.

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.

SALTADO DE POLLO
Wok stir-fried chicken, onions, tomatoes, cilantro, ginger-infused 
soy sauce, french fries, jasmine rice.

SECO DE COSTILLAS
18 hour braised bone-in beef short ribs, cilantro-huacatay broth, 
Peruvian canary beans, salsa criolla, jasmine rice.

ARROZ CON POLLO
Cilantro-huacatay braised rice, ¼ rotisserie chicken, carrots, 
English peas, salsa criolla, ají amarillo sauce.

TACU LOMO 
Wok stir-fried beef, onions, tomatoes, cilantro, 
ginger-infused soy sauce. Served with tacu-tacu.

TACU TACU MARISQUERO
Sautéed jumbo shrimp, calamari, PEI mussels, clams, white fish, 
Peruvian scallops, panca-ají amarillo picante sauce. 
Served with tacu-tacu. 

DORADO EN SALSA DE MARISCOS
Pan-seared Mahi-Mahi served over braised seafood,
aromatic herbs, chardonnay ají amarillo sauce.

Our rotisserie chicken is marinated in Limón’s craft blend of spices and aromatic herbs. 
Served with ají amarillo sauce & your choice of two side dishes 

Chifa vegetables, yuca fries, sweet potato fries +2
Cut in 4 pieces.
HALF CHICKEN 

Cut in 8 pieces.
WHOLE CHICKEN ¼ CHICKEN WHITE 

¼ CHICKEN DARK 

JASMINE RICE     

YUCA FRIES         

SIDESALAD              

CHIFA VEGETABLES     

E N S A L A D A S
Add quarter chicken to your salad +8

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

P O S T R E S
CHOCOLATE BANDIDO
Rich dark chocolate cake, vanilla ice cream, chocolate sauce.

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

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

R E D  S A N G R I A

W I N E  B Y  T H E  G L A S S

D O M E S T I C  B E E R S

L A  C L A S I C A  M A R G A R I T A

P I S C O  S O U R

S L U S H I E S

select drinks

select food$3 O
F

F

$2 O
F

F

F I E S T A  P L A T T E R

P I Q U E O S

T R I O  G A N A D O R

E M P A N A D A  S A M P L E R

C O N C H I T A S  A  L A  C H A L A C A

Food is served ready to be shared family style. Prix fixe Menu is required for all parties of 15 or more. 20% service fee added to parties of 6 or more. Outside dessert fee: $2 per plate.

P O L L O  A  L A  B R A S A

FRENCH FRIES                 

SWEET POTATO FRIES    

SIDE 
DISHES

Whole crispy fish of the day, ají amarillo escabeche sauce, 
crispy yuca, chalaquita onions.

PESCADO ENTERO

CRISPY PORK BELLY CHAUFA
Peruvian fried rice, bacon, mixed vegetable, green onions, ginger 
infused oyster sauce, served with 14 hour crispy pork belly.

LOMO SALTADO
Traditional Peruvian favorite. Wok stir-fried beef, tomatoes, onions, 
ginger-infused soy sauce, french fries, jasmine rice.

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

Sauces
C L Á S I C O S

HourHAPPYHAPPY

M-F from 3-6 PM

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 )

CHURRASCO
 16 oz grilled angus ribeye steak, 
chimichurri papas parrilleras, seasonal 
vegetables, ají panca cabernet 
demi-glace.

PULPO
 Grilled Spanish octopus, 
papas parrilleras, choclo, chimichurri, 
rocoto lime vinaigrette.

FLAT IRON
Grilled 10 oz steak, yukon mashed
potatoes, seasonal vegetables, 
ají panca cabernet demi-glace. 

16 oz ribeye steak, half rotisserie chicken, crispy pork belly, ají panca cabernet demi-glace. Served with sautéed caramelized 
onions & mushrooms, chimichurri papas parrilleras. Add whole grilled lobster +60

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.

Fiesta Marisquera

Brasa Platter

L A  P A R R I L L A




