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Early happy hour
4:00 - 6:30 pm

Empanada de Carne 3.5
Latin American Pastry with a stuffing of ground beef, hard-boiled eggs, Peruvian olives
and rainsings

Sandwich de Pollo 3.5
A delicious Chicken Salad served with avocado on a freshly baked crunchy bread.

Papa a la Hauncaina 3.5
Boiled potatoes and hard-boiled eggs served on a leave of lettuce and topped with a
creamy and spicy “Huancaina” sauce and garnished with Peruvian “botija” olives.

Anticucho de Corazon o Pollo 3.5
Afro-Peruvian fire roasted beef heart or chicken skewers served with ‘Aji’ sauce and
fried yucca.

Salad of the day 3.5
Peruvian heart of palm and asparagus, mix greens, fresh avocado, tomatoes and
cucumbers, balsamic vinagrete

After Dinner happy hour
9:00 — closing

Empanada de Carne 3.5
Latin American Pastry with a stuffing of ground beef, hard-boiled eggs, Peruvian olives
and raisings.

Sandwich de Pollo 3.5
A delicious Chicken Salad served with avocado on a freshly baked crunchy bread.

Crunchy corn and chips 3.5

Drinks
Beer 3
Well Drinks 3.5
House Wine 4
Happy Hour cocktail- Mango Mojito, Pomegranate Lemon Drop, Grape Nehi §

* Consuming raw or undercooked meat or seafood may increase your risk of food borne illness.
* Required to purchase a drink to get the prices from the happy hour menu



