
 
 

 
 

 
 

 

SOUPS
 

SOUP OF THE DAY    market price 
 

CHUPE    $10   peruvian shrimp chowder with saffron, shrimp stock, white wine, asparagus, corn, poached egg
 
ENSALADAS
 

HERBS AND BABY GREENS    $7 mint and mesclum with grape tomatoes, cranberries, pepitas, sherry roasted garlic dressing
     $8 add chicken
    $10 add churasco and blue cheese    
      

PALMITO     $8 hearts of palm, mango, avocado, cherry tomatoes, red onions, ginger-orange vinaigrette
 
SANDWICHES  (all served with yuca fries and baby green salad)
 

PAN CON POLLO     $9
rotisserie chicken, chipotle-mayo, avocado, feta cheese, lettuce, tomatoes, red onions, on pressed bread
 

PAN CON VEGETALES   $9
grilled portabello mushroom, tomatoes, red onions, eggplant, parsley-garlic spread on pressed bread
 

PAN CON CHURRASCO $10
skirt steak, chimichurri mayo, avocado, lettuce, tomatoes, red onions, on pressed bread
 

CUBANO      $10
slow roasted pulled pork, ham, swiss cheese, pickles and passion fruit mustard, on pressed bread
 

LUZ BURGERS      $10
two sirloin beef mini burgers with piquillo pepper-mayo on brioche bread ($1.00 add cheese: manchego, mozzarella, swiss)
  
ANTOJITOS
 

AREPA  DE  QUESO   $6       two colombian yellow corn and cheese cakes, cilantro pesto, feta cheese
 

CALAMARIS   $7 crispy calamari rings, caper jalapeño mustard sauce 
 

PINCHOS  DE  RES  $9 grilled filet mignon cubes, red chimichurri; crispy yuca, cuban mojo
 

CHINO-LATINO    $9 thin sliced tuna served with ginger soy sauce and grilled pineapple
  

 EMPANADA   $3 spanish manchego and goat cheese, thyme, touch of guava, tomato olive salad   
   $4 spinach, sundried tomatoes, pine nuts, cranberries, tomato olive salad  
 
PLATOS FUERTE 
 

LECHON  ASADO   $13 slow roasted pork, sour orange mojo, pigeon peas rice, sweet plantains

SALMON AL PIMIENTON $13 pan seared spicy-red pepper glazed salmon, cilantro mash potatoes, crispy shrimp garnish
 

ENTRAÑA     $14 grilled all natural skirt steak, herb chimichurri, manchego stuffed batata, sautéed spinach, 
     peruvian corn, pepitas, tomatoes

 

PERUVIAN STYLE ROTISSERIE CHICKEN WHOLE  CHICKEN  $12  HALF  CHICKEN  $6
 

SIDES   $4  (yuca, rice and beans, maduros, tostones)  SIDES   $5  (coconut rice, yellow rice and beans, cilantro mash potatoes, 
                 collard greens, grilled asparagus, sautéed spinach) 
 

* 20% gratuity will be included on parties of 6 or more

 

 

 
 

  

 
  

 
 

 
 

  
 

 
 

SIDES $4  (latin fries, chorizo, bacon, eggs any style, yuca, rice and beans, maduros, tostones)

 
 

 
 
 

 

 

 
 

SIDES   $5  (yellow rice and beans, coconut rice, cilantro mashed potatoes, sautéed spinach, 
   collard greens, grilled asparagus)

MIXTO  $11
shrimp and octopus with peruvian rocoto
pepper, ginger, yuzo and orange juice

MATAMBRE  $9
grilled filet mignon rolls stuffed with hearts of palm, 
cilantro, carrots; honey soy-sauce 

PINCHOS  DE  RES  $12
grilled filet mignon cubes served with 
red chimichurri; crispy yuca drizzled with cuban mojo

CHICHARRON DE CALAMARIS  $10
crispy calamari rings with smokey chipotle sauce

PIONONO  $8
sweet plantain roll, stuffed with shredded roasted pork
and tomatillo mojo 

L U N C H


