.CHE 705

PERUVIAN CUISINE BY JUAN CH

TASTE THE GABLES

W]E]E]K{DAY ]LUNC]H[ MENU | $35

ODUR CHOICE OF ONE SELECTION PER COURSE

APPETIZERS

CLASICO DE TODA LA VIDA*
White fish in cubes, classic leche de tigre, subtle lime and limo pepper.

CAUSA LIMENA
Hand pressed Peruvian potato, yellow pepper and lime juice. Topped with
chicken salad, toasted avocado and our signature yellow pepper sauce.

PURA TRADICION*
Thin slices of white fish and natural leche de tigre. Complemented with
touches of limo pepper and cilantro.

ENTREES

AJI DE GALLINA
Succulent shredded chicken breast covered in yellow pepper cream, milk,
bread, pecans and parmesan cheese. Color, texture and flavor in full harmony.

LOMO SALTADO
Soft pieces of tenderloin, onion, tomato, yellow pepper and aromatic
cilantro, sauteed in our fiery wok. Served with crunchy french fries and
delicious white rice.

PESCADO A LO MACHO
Crispy fish filet bathed in a perfect creamy seafood sauce. Accompanied
with a steamed white rice. Full of flavor!

DESSERTS

SUSPIRO LIMENO
Peru’s most renowned dessert, beautifully smooth with a cinnamon scent,
seductive and leading us to the happiness we deserve.

MOUSSE DE MARACUYA
Fine pieces of crumbled chocolate cookies under a creamy and delicious
passion fruit pulp. Topped with a chocolate cookie.

MOUSSE DE LUCUMA
The licuma is a typical Peruvian fruit which we have used in a spectacular
mousse over a base of chocolate cookies. Topped with a piece of chocolate.

Drinks, taxes and gratuity not included.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne iliness, especially if you have certain
medical conditions. *For groups of 5 and more, a service charge of 18% will be applied to your bill. “Before placing an order, please inform your server if you or a
person in your party has a food allergy. For more information regarding allergies, please visit ceviche105.com/allergies.



