
ENTRADAS  APPETIZERS

ENSALADA ANDINA QUINOA, KALE,  ROASTED RED AND YELLOW BEETS, CITRUS, QUESO FRESCO, OLIVE OIL  (VEG, GF)  13

HUMITA PERUVIAN ‘TAMAL’ OF FRESH CORN & QUESO FRESCO; SERVED W/ UCHUCUTA DE AJÍ ROCOTO & SALSA CRIOLLA (VEG, GF)  14 

YUCA FRITA   YUCA CROQUETTES, UCHUCUTA DE AJÍ PADRÓN, BOTIJA OLIVE AIOLI (VEG, GF, DF)  15

COLIFLOR A LA BRASA   GRILLED CAULIFLOWER, UCHUCUTA DE AJÍ PADRÓN, CHIMICHURRI, AJÍ PANCA (V, GF, DF)  17

EMPANADA PERUVIAN PASTRY, DUSTED WITH POWDERED SUGAR:  BEEF, BOTIJA OLIVE, RAISINS - OR - SPINACH & MUSHROOM  10	

ANTICUCHO   AJÍ-PANCA MARINATED SKEWER, OFF THE GRILL. CHOOSE ONE FROM THE SELECTIONS BELOW  

	 DE CAMARONES   SHRIMP, UCHUCUTA DE AJÍ PADRÓN, PURPLE POTATO, SALSA CRIOLLA (GF)  12 

	 DE PULPO  OCTOPUS, BOTIJA OLIVE AIOLI, PASAS ENCURTIDAS, PURPLE POTATO, SALSA CRIOLLA (GF)  15 

	 DE CORA ZÓN   BEEF HEART, UCHUCUTA DE AJÍ ROCOTO, PURPLE POTATO, SALSA CRIOLLA (GF)  12 

CEBICHE 5 ELEMENTOS** MARKET FISH, SWEET POTATO, CHOCLO, CANCHA, LIME JUICE, AJÍ AMARILLO (GF, DF)  25 

T IRADITO DE PESCADO**  KAMPACHI, DAIKON, BLOOD ORANGE LECHE DE TIGRE, AVOCADO MOUSSE  (GF, DF)  24

GUARNICIONES  SIDES

~ PAN DE YEMA  TRADITIONAL ANISE-SCENTED BREAD, SERVED WITH APPLE SOY YUZU AND ROCOTO BUTTERS   8

~ ARROZ CON AJO  WHITE RICE, OLIVE OIL, GARLIC (V, GF, DF)  6

PLATOS DE FONDO  MAIN DISHES

SECO A LA NORTEÑA  BRAISED BEEF, CILANTRO, NAVY BEANS, PARSNIPS, GARLIC RICE (GF, DF)  32

GNOCCHI ESCABECHADO    HOUSE-MADE PASTA, KING TRUMPET MUSHROOMS, TURNIPS, KALE, UCHUCUTA DE AJÍ AMARILLO (V, DF)  29

PANCITA DE CERDO CON CARAPULCRA*   BRAISED PORK BELLY, AJÍ GLAZE, ANDEAN POTATO STEW, SALSA CRIOLLA (GF, DF)  32

POLLO A LA BRASA  WHOLE GRILLED GAME-HEN, PERUVIAN SPICES, HUANCAÍNA VERDE, POTATOES, RADICCHIO (GF)  30

LOMO SALTADO   STIR-FRIED PRIME SIRLOIN, TAMARI, TOMATOES, RED ONION, PAPAS FRITAS, GARLIC RICE (GF)  35

HONGOS SALTADOS   STIR-FRIED SHIITAKE MUSHROOMS, TAMARI, TOMATOES, RED ONION, PAPAS FRITAS, GARLIC RICE (VEG, GF)  30

ARROZ CON MARISCOS   PERUVIAN RICE, W/ SHRIMP, CLAMS, SCALLOPS, MUSSELS, CALAMARI, FRESH PEAS, PEPPERS, PECORINO  36	

VEG = VEGETARIAN   |   V = VEGAN   |   GF = GLUTEN-FREE   |    DF = DA IRY-FREE
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GR ATUIT Y OF 20% ADDED FOR PARTIES OF 6 OR MORE   |    COPYRIGHT © 2003-2023 ANDINA RESTAUR ANT



COCTELES  COCKTAILS 

PISCO SOUR CLÁSICO   LA CARAVEDO PISCO, LIME JUICE, EGG WHITE, SUGAR, ANGOSTURA BITTERS, KEY LIME  16 

SACSAYHUAMÁN   HOUSE-INFUSED HABANERO VODKA, PASSION FRUIT. CANE SUGAR  16 

RON Y KIÓN   ROASTED GINGER-INFUSED RUM, GRAPEFRUIT JUICE, LIME JUICE, CARDAMOM-SUGAR RIM  15 

MOJITO DE PIÑA   PINEAPPLE-AMBER RUM, FRESH PINEAPPLE, LIME JUICE, BASIL, CANE SUGAR  16

OTRO NOMBRE   ROSE-INFUSED QUEBRANTA PISCO, CAMPARI, GRAPEFRUIT & LIME JUICES, SUGAR  16 

LIMA NEGRA AGRIA  HOUSE-INFUSED BLACK LIME NEW AMSTERDAM GIN, GRAPEFRUIT JUICE, LIME JUICE, PASSION FRUIT SYRUP  15 

EL ANTICUADO   COFFEE-INFUSED OLD FORESTER BOURBON, CHANCACA-CITRUS SYRUP, CITRUS PEEL  15 

FLOR DE JEREZ   AMONTILLADO SHERRY, APPLETON RARE BLEND RUM, GIFFARD APRICOT, LEMON, DEMERARA SYRUP  16 

MARGARITA ANDINA   BLANCO TEQUILA, LIME-ZESTED COINTREAU, LIME JUICE  15 

NEGRONI ANDINO   CARAVEDO MOSTO VERDE PISCO, CAMPARI, ATXA VERMOUTH  16

CERVEZA Y SIDRA   BEER & CIDER 

PILSNER   ZOIGLHAUS BREWING CO.  8 

IPA   NINKASI BREWING CO. ‘PRISMATIC’  8 

STOUT   PELICAN BREWING ‘TSUNAMI’  8 

LAGER  (GF)  ESTRELLA DAMM ‘DAURA’  8 

‘GUAYABA’ CIDER  (GF)  LA FAMILIA CIDER CO.  8 

‘COLUMBIA CRABAPPLE ’  DRAGON’S HEAD 750ML  35 

‘KINGSTON BLACK’ CIDER   DRAGON’S HEAD 750ML  45

BEBIDAS SIN ALCOHOL   NON-ALCOHOLIC BEVERAGES 

CHICHA MORADA   ANDEAN SPICED PURPLE CORN DRINK  8 

INCA KOLA   LEMON VERBENA SODA  6 

LIMONADA DE JAMAICA HIBISCUS LEMONADE 7			

LIMONADA DE MARACUYÁ PASSION FRUIT LEMONADE 7 

COCA-COLA  DE BOTELLA WITH REAL SUGAR  5 

SODAS   5

ICED TEA 5

BOTTLED WATER   MOUNTAIN VALLEY (SPARKLING/STILL)  8

SPARKLING

CAVA BRUT ROSÉ 

RAVENTOS I BLANC-DE NIT, 2020 

Penedés, Spain      glass 16  /  bottle 64

BRUT 

ARGYLE, 2018 

Willamette Valley, Oregon      glass 17  /  bottle 68

WHITE

TXACOLI 
BODEGAS ARREGI, 2021 

Getariako Txacolina, Spain      glass 13  /  bottle 52

SAUVIGNON BLANC 

DOMAINE ANDRÉ DEZAT, 2021 

Sancerre, France      glass 17  /  bottle 68

RIESLING 

EROICA, 2021 

Columbia Valley, Washington      glass 14  /  bottle 56

ALBARIÑO 

ABACELA ESTATE, 2021 

Umpqua Valley, Oregon      glass 14  /  bottle 56

CHARDONNAY 

LA BIBLIOTECA, AEGRINA VINEYARD, 2019 

McMinnville, Oregon      glass 15  /  bottle 60

ORANGE / ROSÉ

ORANGE OF MALVASIA ISTRIANA 

RODICA MALVASIA SELECTION, 2019 

Truške, Istria, Slovenia      glass 18  /  bottle 72

ROSÉ OF PINOT NOIR 

COLENE CLEMENS VINEYARDS, 2021 

Willamette Valley, Oregon      glass 17  /  bottle 68

ROSÉ OF VERDEJO / TEMPRANILLO 

CANTALAPIEDRA VITICULTORES ‘LIRONDO’ CLARETE, 2020 

Rueda, Spain      glass 15  /  bottle 60

RED

PINOT NOIR 

PATRICIA GREEN CELLARS ‘RESERVE’, 2021  

Willamette Valley, Oregon     glass 17  /  bottle 68

TEMPRANILLO 

BODEGAS PROTOS ‘CRIANZA’ 

Ribera del Duero, Spain      glass 17  /  bottle 68

CABERNET FRANC / PINOT NOIR BLEND  

LOOP de LOOP ‘ROMEO RED’, 2021 

Willamette Valley, Oregon     glass 15  /  bottle 60

MALBEC 

LUIGI BOSCA, 2021 

Mendoza, Argentina    glass 15  /  bottle 60

ARAGONÉS / TOURIGA NACIONAL 

ESPORAO COLHEITA, 2018 

Alentejo, Portugal      glass 15  /  bottle 60

VINOS  WINES


