
En virtud a los incontables años que con paciencia y perseverancia fuimos 
rescatando, desde los mágicos rincones que esconde nuestra geografía, uno 
a uno los ancestrales secretos culinarios que en ellos habitan; nos hemos 
embarcado en esta fascinante aventura gastronómica de plasmar en una mesa 
la herencia cultural más preciada que atesoramos.
 
Impulsados por los agricultores, que cosechan con bendita sabiduría los frutos 
más preciados de nuestra tierra; por los pescadores artesanales, que gracias 
a la inmensidad del mar y a lo largo de caletas y peñas nos brindan el 
recurso divino de su incansable trabajo; decidimos revelar las recetas mejores 
guardadas para crear platos extraordinarios que fusionan lo más trascendente 
de nuestra historia.
 
Hoy sentimos el orgullo de saber que detrás de cada plato existen personas 
maravillosas, que nos ofrendan los más preciados ingredientes, y expertos 
cocineros, que llegados de todas las regiones del país, se dan cita en un lugar 
mágico en el que, más que una pasión, se predica un verdadero sentimiento 
por la gastronomía. 

Embarcadero41 Fusión

“consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, 
may increase your risk of foodborne illness, especially if you have certain 
medical conditions.”

“el consumo de carnes crudas o poco cocidas, pollo, mariscos, o huevos, 
puede aumentar el riesgo de enfermedades transmitidas por alimentos, 
especialmente si usted tiene ciertas condiciones médicas”







causa fusión / fusion causa duo

choncholi de choclo con pulpo anticuchero / grilled street corn with octopus marinated in panca chili pepper

Softly mashed yellow potato base infused with lime and yellow pepper, stuffed with crab meat and soft mayonnaise and delicious mashed sweet potato covered with flambee seafood in  
yellow pepper sauce, both crowned with crispy sweet potato strings.

Street-style grilled octopus in soft anticucho( panca pepper and spices) sauce, served with  sautéed  Andean corn, garnished with golden potatoes,” rocoto carretillero”and “ocopa” sauce.

$ 14.50

$ 10.90

suggested wine pairing:
sauvignon blanc, chardonnay

suggested wine pairing:
malbec, sauvignon blanc



poseidón / a sampler of delicious seafood appetizers 

wantanes rellenos de aji de gallina / wonton stuffed with chicken in a delicious creamy sauce

Crusty panko shrimp, deep fried causa dips (mashed potato softly flavored with yellow pepper), crispy ceviche balls and delicious parmesan scallops au gratin.   

Delicious fried  Wontons stuffed with shredded chicken and mildly spicy yellow pepper and pecans cream sauce. 

$ 29.90

$ 9.00

suggested wine pairing:
sauvignon blanc, chardonnay

suggested wine pairing:
merlot



suggested wine pairing:
chardonnay

suggested wine pairing:
malbec, merlot

papa a la huancaina / potatoes in huancaina sauce

tequeños rellenos de lomo saltado con mozarella / fried wonton stuffed with peruvian “lomo saltado” and mozzarella cheese

Traditional Peruvian starter, potato slices covered with a creamy Huancaína sauce.

A WonTon style wrap stuffed with sautéed beef tenderloin with onions and tomatoes, mozzarella cheese, served with 4 different dip sauces.

$ 5.50

$ 9.50



suggested wine pairing:
sauvignon blanc, chardonnay

suggested wine pairing:
malbec, cabernet Sauvignon

conchitas a la parmesana / parmesan scallops au gratin

anticuchos de lomo fino con choclo crocante / beef tenderloin kabobs served with sauteéd peppered corn.

Peruvian scallops marinated with white wine topped with parmesan cheese and butter au gratin.

Delectable charbroiled  beef tenderloin skewers marinated in “anticucho” sauce and Peruvian crispy corn.

S/. 12.50

$ 9.90







suggested wine pairing:
chardonnay

suggested wine pairing:
sauvignon blanc, chardonnay

piqueo frío con causa / cold appetizer with “causa”

causa embarcadero41 / our signature “Causa”

Peruvian appetizer, catch of the day ceviche, mashed potatoes causa stuffed with crab meat and “T-ra-d-to” fish in yellow pepper sauce .

Savory mashed potatoes causa, stuffed with crab meat, crowned with chorrillana sauce (onions, tomatoes and panca pepper) sweet potato chips

$ 24.50

$ 12.90

award winning

mistura
for the best causa 



suggested wine pairing:
chardonnay

suggested wine pairing:
sauvignon blanc

maki causa acevichada / nikkei causa Maki

triada de tiraditos / “T-RA-D-TO” thin slices of fish in three different sauces

Exquisite rolled mashed potato, stuffed with crab meat, covered with rocoto ceviche sauce, togarashi and hondashi spices.

Deliciously fresh thin cuts of fish marinated in lime covered in rocoto pepper, yellow pepper and parmesan sauces .

$ 10.50

$ 19.50



suggested wine pairing:
sauvignon blanc

suggested wine pairing:
chardonnay

choritos a la chalaca / mussels “a la chalaca”

causa de cangrejo / causa spicy mashed yellow potato stufeed with crab

Appetizing mussels covered and marinated with finely chopped onions,  tomatoes and lime sauce.

Softly mashed yellow potatoes rolled stuffed and crowned with crab meat. With avocado cream sauce

$10.50

$ 9.50



suggested wine pairing:
sauvignon blanc, syrah

piqueo tres ceviches / ceviche trio

shots de leche de tigre 

Triplet of ceviches marinated in Rocoto sauce, green sauce and classic lime ceviche sauce.

“Tiger’s milk” is the Peruvian term for the citrus-based marinade that cures the seafood in a ceviche that contains freshly squeezed lime juice, limo pepper and cilantro. In Peru, the 
invigorating potion is often served alongside ceviche in a small glass and believed to be both a hangover cure as well as an aphrodisiac.

$ 25.00

$ 10.50







suggested wine pairing:
chardonnay, sauvignon blanc

suggested wine pairing:
chardonnay, white zinfandel

ceviche embarcadero41 

ceviche fusión / rocoto pepper fusion ceviche

Our specialty, classic seafood ceviche and black mussels ceviche crowned with stone crab claws, garnished with glazed sweet potatoes and Andean corn. 

Delectable fish ceviche covered with rocoto pepper cream. Served with glazed sweet potatoes and Andean corn.

$15.50

$12.00



suggested wine pairing:
chardonnay, sauvignon blanc

suggested wine pairing:
sauvignon blanc

suggested wine pairing:
sauvignon blanc
white zinfandel

ceviche de corvina / seabass ceviche

ceviche de pescado / catch of day ceviche
ceviche mixto / seafood a fish ceviche

Delicious Seabass ceviche, marianted in lime juice, limo pepper, chopped cilantro and fresh 
onions. Served with Andean corn and glazed sweet potatoes.

Our classic catch of the day ceviche, marinated in lime, limo pepper, fresh onions and cilantro.
Traditional mixed seafood and fish ceviche in our special lime and 
Peruvian spices marinated.

$ 13.90

$ 10.50$ 12.50

ceviche a los 4 ajíes / ceviche in four peruvian chili peppers

Peruvian seafood ceviche covered with 4 different sauces made of sweet and spicy peppers.
$13.50







suggested wine pairing:
white zinfandel, chardonnay

suggested wine pairing:
sauvignon Blanc, chardonnay

láminas de atún acevichadas / nikkei ceviche tuna slices

tiradito a la crema de ají amarillo / creamy yellow pepper “T-RA-D-TO”

Appetizing tuna slices covered in rocoto pepper Nikkei sauce.

Creamy yellow Peruvian pepper sauce covers sliced ceviche-style fish

$ 12.00

$ 10.50



suggested wine pairing:
chardonnay

suggested wine pairing:
white zinfandel

 sauvignon blanc

tiradito de corvina con pulpo al limón / “T-RA-D-TO” thinly sliced cut seabass and octopus

tiradito a la crema de rocoto / fish “T-RA-D-TO” with a creamy rocoto pepper sauce

Finely sliced Seabass and octopus marinated in lime and limo pepper sauce.

Tasty rocoto pepper sauce envolves our special thinly sliced  cuts of  fish, flavored in lime 

$11.00

$10.50







suggested wine pairing:
white zinfandel, chardonnay

suggested wine pairing:
merlot, chardonnay

lomo de atún a la parrilla en salsa teriyaki con tempura de cebollita china / grilled tuna with teriyaki sauce

parrilla marina acompañada de papas a la parmesana / chargrilled seafood served  with parmesan crusty potato

Grilled tuna loin covered with teriyaki sauce, served with thai rice.

Chargrilled seafood, tuna and marinated octopus in anticucho sauce (panca pepper and Peruvian spices), served with parmesan potatoes

$ 17.90

$ 25.90



maridaje perfecto:
cabernet sauvignon, malbec

lomo de atún al pepper steak con fetuccini y champignones / tuna pepper steak with fettuccini and mushrooms

Grilled tuna loin in pepper sauce with Fetuccini in a creamy mushroom sauce 
$ 17.90

maridaje perfecto:
chardonnay, sauvignon blanc

pulpo a la parrilla / grilled octopus in “panca” chili pepper sauce

Chargrilled octopus in anticucho sauce (panca pepper and spices) served with asparragus and golden potatoes
$ 19.50







suggested wine pairing:
sauvignon blanc

suggested wine pairing:
malbec

suggested wine pairing:
chardonnay

cau cau de mariscos / seafood stew with potatoes, peruvian styleajÍ de camarones / spicy shrimp in a thick yellow 
pepper sauce

Delectable seafood stew in yellow pepper sauce, flavored in andean mint.sautéed shrimp, in white wine, covered in “aji Amarillo”, yellow 
pepper mildly spiced sauce. $ 12.90$ 12.90

saltado de mariscos a la criolla / peruvian stir-fried seafood

Peruvian-style sautéed seafood, served with fries and white rice $ 12.50



suggested wine pairing:
sauvignon blanc

suggested wine pairing:
chardonnay

suggested wine pairing:
merlot, malbec

tacu tacu crocante con seco de lomo /
CILANTRO BEEF STEW WITH PERUVIAN CRISPY RICE AND BEANS

ajÍ de gallina / a classic shredded chicken breast
 in creamy “aji amarillo” sauce

A bed of creamed and crispy rice and beans crowned with cilantro Peruvian beef stew.Shredded chicken breast covered with a yellow pepper, cheese and 
milk based cream sauce, served with rice and a quail egg. $ 10.50$ 7.90

arroz con pollo / peruvian cilantro rice with chicken

Traditional  rice and chicken cooked in cilantro based broth. $ 7.90







suggested wine pairing:
chardonnay, white zinfandel

suggested wine pairing:
sauvignon Blanc, chardonnay

pescado y langostinos a la thai / fusion thai fish and shrimp

shrimp and fish marinated with sweet Thai sauce. Served with fried rice and tempura green onions.
$ 14.50

corvina a la parrilla montada sobre conchas y langostinos / chargrilled seabass over sauteed shrimp and scallops

Savory grilled sea bass, served with scallop shells and shrimps sautéed with yellow pepper sauce garnished with a delicious lima beans puree, crowned with yellow pepper. 
$ 19.00



suggested wine pairing:
sauvignon blanc

suggested wine pairing:
sauvignon blanc

pescado en salsa chorrillana / fish fillet on the grill covered with onions and tomatoes

pescado sudado / steamed fish with onions and tomatoes 

Grilled catch of the day fish filet  covered with a spicy sautéed onion and tomato sauce. Served with rice and Andean corn.

Catch of the day fish filet slowly cooked in a colorful Peruvian creole broth and white wine. Served with white rice and Andean corn.

$ 14.00

$ 11.90







suggested wine pairing:
malbec, cabernet sauvignon

suggested wine pairing:
merlot, chardonnay

lomo saltado / peruvian stir-fried beef tenderloin

canelones rellenos de ají de gallina / aji de gallina cannelloni

A traditional Peruvian dish. Beef tenderloin cut in dices, stir-fried with tomatoes, onions flambee with pisco and soy sauce, served with French fries and white rice.

Stuffed Cannelloni with shredded chicken breast in a creamy yellow pepper sauce Au gratin.

$ 11.90

$ 12.50



suggested wine pairing:
malbec, cabernet sauvignon

suggested wine pairing:
malbec, merlot

canelones rellenos de ají de gallina / aji de gallina cannelloni lomo saltado a lo pobre / sauteed beef tenderloin a lo pobre

fetuccini a la huancaina con lomo saltado / peruvian stir-fried beef tenderloin with fettuccini in huancaina sauce

A  Creole versión of the traditional Peruvian dish. Beef tenderloin cut in dices, stir-fried with tomatoes, onions flambee with pisco and soy sauce, served with French fries and white rice 
that is topped with an addition of fried egg and sweet plantains

Fettuccini in  a creamy Huancaína yellow pepper sauce , served with stir-fried beef tenderloin with onions and tomatoes.

$ 13.90

$ 14.00







suggested wine pairing:
cabernet sauvignon

suggested wine pairing:
chardonnay

suggested wine pairing:
merlot, malbec

fetuccini a la huancaina con lomo fino / fettuccini in huancaina sauce 
with beef tenderloin

spaghetti al pesto con medallón de lomo a la 
parrilla /al pesto spaghetti with chargrilled tender steak

Sauteed beef tenderloin with Fettuccini in  a creamy Huancaína yellow pepper sauce. With fresh 
white chesse and quail egg.

Spaghetti mixed with a creamy pesto sauce, crowned with chargrilled 
tenderloin beef. $ 19.50$ 19.00

anticuchos de atún con spaghetti a la huancaina / tuna kabobs with spaghetti in huancaina sauce

Chargrilled Tuna kabobs marinated with spices, served with Spaqhetti sautéed in creamy huancaina yellow pepper sauce.
$ 19.50



suggested wine pairing:
chardonnay, sauvignon blanc

suggested wine pairing:
malbec, merlot

spaghetti frutti di mare 

spaghetti saltado con lomo fino / stir-fried beef with spaghetti pasta

Delicious scallops, calamari, shrimp and octopus sautéed in olive oil and white wine, flavored in peruvian seasoning, mixed  with spaghetti.

Stir-fried  Beef Tenderloin flambee with onions and tomatoes, mixed with  Spaghetti and soy sauce

$ 17.00

$ 18.90







suggested wine pairing:
sauvignon blanc

suggested wine pairing:
sauvignon blanc

arroz embarcadero41 / embarcadero41 rice

arroz con mariscos /  seafood rice peruvian style

A delicious  cilantro and corn beer rice, flavored with “loche” winter squash and sautéed seafood 

Typical Peruvian Seafod rice sautéed with white wine and creole seasoning. Voted as one of the bests Seafood rice in Lima, Peru…!!!

$ 11.90

$ 11.50



suggested wine pairing:
malbec, merlot

suggested wine pairing:
sauvignon blanc, chardonnay

risotto de lomo saltado / sauteed beef tenderloin risotto

arroz oriental / peruvian nikkei rice

Risotto sautéed with  Peruvian stir-fried beef tenderloin dices, onions and tomatoes in a creamy sauce.  

Wok fried rice with a combination of mixed seafood, chinese vegetables and noodles in sesame oil crowned with crispy fried wonton in tamarind sauce.

$ 14.90

$ 14.50



suggested wine pairing:
chardonnay

suggested wine pairing:
sauvignon blanc, chardonnay

chaufa marino / chinese peruvian fusion “chaufa” seafood fried rice risotto de camarones al panko / yellow pepper risotto with panko 
breaded shrimp

Delectable Fried Rice  with seafood,  soy sauce, crowned with Quail egg 
and Wonton pasta.

A Peruvian Italy fusion of Risotto with Shrimp, prepared in a reduction of 
yellow pepper and white wine, fine herbs, parmesan cheese, crowned with 
crispy Panko Shrimp.$ 11.90 $ 14.50



suggested wine pairing:
malbec, cabernet sauvignon

suggested wine pairing:
chardonnay, sauvignon blanc

risotto a la huancaina con lomo / huancaina risotto with sauteéd beef tenderloin

chaufa charapa / CHARAPA FRIED RICE

Delicious risotto in yellow pepper huancaína sauce, crowned with stir fry tender loin with soy sauce, flambee in pisco, with hard boil quail egg, fresh cheese, and red pepper

Modern cuisine fusion mixes Chinese and Peruvian Amazon customs, Cecina and seafood sautéed with fried rice in sesame oil and soy sauce.  

$ 14.90

$ 13.20







suggested wine pairing:
sauvignon blanc, white zinfandel

suggested wine pairing:
malbec, merlot

tacu tacu de pallares con picante de mariscos / spicy seafood medley over “tacu tacu” crispy rice and lima beans

tacu tacu a la norteña con dados de lomo fino y huancaina / A crispy rice dish served with tenderloin beef in a creamy Huancaina cheese sauce.

A Delectable rice dish with Lima beans, and spicy seafood, cooked in a reduction of white wine, yellow pepper and fine herbs.

Delectable rice and beans in coriander sauce with pepper and peas, sautéed in olive oil, crowned with stir fry tender loin in soy sauce and creamy yellow pepper huancaina sauce

$ 13.50

$ 18.00



suggested wine pairing:
sauvignon blanc, chardonnay

suggested wine pairing:
cabernet sauvignon, malbec

tacu tacu a los tres quesos / three cheese au gratin seafood “tacu tacu” 

tacu tacu de lomo saltado / stir-fried beef tenderloin served with “tacu tacu”

Our signature dish . Rice and beans fried in olive oil, with a creamy seafood sauce, covered with three cheeses Au gratin.

Crispy rice and beans with Wok sauteed beef tenderloin, onions and tomatoes, soy sauce and fine herbs.

$ 18.00

$ 15.50







parihuela  / peruvian style bouilllabaise

chupe de camarones / PERUVIAN SHRIMP CHOWDER

An exquisite seafood based broth soup with a generous variety of fish, shrimp, squid, scallops, crab claws, Peruvian panca pepper and fresh cilantro . 

A hearty Peruvian style shrimp chowder soup with fresh white cheese and broad beans

$ 14.00

$ 15.00



chicharrones
chicharrón de pescado /Deep fried lightly breaded fish chunks served 
with yucca and a special “ zarza criolla ”

chicharrón mixto / Mixed variety of fish and fresh seafood deep fried seaso-
ned served with yucca and “zarza criolla”

chicharrón de calamar / Peruvian style  fried Calamari, served with 
crispy fried yucca and “zarza criolla”.

jalea fusión /The chef’s signature ”Jalea” is a mixture of assorted deep fried seafood  
and a crispy fish filet accompanied with  tartar sauce and “zarza criolla”. 

$ 11.95

$ 13.50

$ 13.50

$ 14.50

pargo al ajo crocante / deep fried red snapper in crispy garlic

A crispy whole fried red  Snapper served with a tasty freshly made garlic sauce.
$ 19.50



niños / kids

$ 7.50

$ 7.50

$ 7.50

$ 8.50

fetuccini a lo alfredo 
creamy pasta, sauteed with ham, white wine reduction,  and milk 

cream.

milanesa de pollo / pescado con 
papas fritas o puré
Lightly breaded chicken breast served with fries or mashed potatoes.

chicharrón de pescado con papas 
fritas o puré
Lightly breaded crispy fish fillet served with fries or mashed potatoes.

camarones empanizados con pure 
de papa
Lightly breaded deep fried shrimp served with fries or mashed 

potaoes.



“consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, 
may increase your risk of foodborne illness, especially if you have certain 
medical conditions.”

“el consumo de carnes crudas o poco cocidas, pollo, mariscos, o huevos, 
puede aumentar el riesgo de enfermedades transmitidas por alimentos, 
especialmente si usted tiene ciertas condiciones médicas”




