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Executive Chef Javier Angeles-Beron welcomes you to Ceviche for Restaurant Week 2007.  Ask your server if you have any questions with the special menu below.  Please enjoy the chulpe corn, fresh roasted today.
First Course

Chef Ceviche Sampler, tuna, shrimp and rockfish.

Ensalada Peruana, Peruvian artichokes, two types of asparagus, black olives and purple potatoes served with huancayna dressing and fresh greens.
Conchitas a la Parmesana, baked scallops with aji amarillo/butter and parmesan cheese.
Gazpacho Latino, Latin influenced cold tomato and vegetable soup.
Second Course

Saltado de Camaroes, jumbo shrimp served classic Latino “A lo poble" with potatoes, tomato, aji amarillo and a poached egg. 

Pollo de Casa, baked organic chicken breast with broccoli, potatos, aji panca stew and white rice.

Lasagna de Yucca y Berros al Oliva, vegetable lasagna with layers of yucca pasta, queso Andino and touch of aji amarillo cream. Served with fresh watercress and olive oil.
Guiso de Carne, beef tenderloin vacuum cooked for 6 hours with spinach and sautéed jimaca.
Third Course

Mango Sorbet ◊ Hazelnut Chocolate Cake ◊ Tres Leches de Naranja

Lunch $20.06 ◊ Dinner $30.06
not including tax and gratuity
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