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“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, E MBARCAD E RO4 1 F U S IC) N

puede aumentar el riesgo de enfermedades transmitidas por alimentos,
especialmente si usted tiene ciertas condiciones médicas”







PIQUEOS
CALIENTES



SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

CAUSA FUSION / FUSION CAUSA DUO

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. $ 14.50

LUGGESTED WINE PAIRING:
BEG..SAUVIGNON BLANC

""f B K '.. L - ]
CHONCHOLI DE CHOCLO *""-...._.., L j-:. s ZUC RO / ¢ RJLL"_E_g_ “q ORN WITH OPUS MARINATED [N
¥ oo - i it B J
Street-style grilled octopus in soft anticucho( panca pepper a dQL ) Ice, served wit éed Andean corn, gjr ed with golden potato
5. W . l-*_* oo . o
- E ]

ILT PEPPER

etillero’and “ocopa” sauce.

$ 10.90

- i




B SUGGESTED WINE PAIRING:
INON BLANC, CHARDONNAY

-
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POSEIDON / A SAMPLER OF DELICIOUS SEAFOOD Al

ZERS

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

29.90

N ; b SUGGESTED WINE PAIRING:
MERLOT

WANTANES RELLENOS DE AJI DE GALLINA / WONTON STUFFED HICKEN IN A DELICIOUS CREAMY SAUCE

Delicious fried Wontons stuffed with shredded chicken and mildly spicy yellow peppe msa uce. $9.00
!



SUGGESTED WINE PAIRING:
CHARDONNAY

PAPA A LA HUANCAINA / POTATOES IN HUANCAINA SAUCE

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

$5.50

SUGGESTED WINE PAIRING:
MALBEC, MERLOT

TEQUENOS RELLENOS DE L;:\ﬁ_o SALTADO CON MOZARELLA / FRIED WONTON STUFFED WITH PERUVIAN “LOMO SALTADO” AND MOZZARELLA CHEESE

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

$9.50



SUGGESTED WINE PAIRING:
B SAUVIGNON BLANC, CHARDONNAY

3

—

CONCHITAS A LA PARMESANA / PARMESAN SCALLOPS AU GRATIN

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

§/.12.50

S
e IS J" SUGGESTED WINE PAIRING:
' B . MALBEC, CABERNET SAUVIGNON

v g0

ANTICUCHOS DE LOMO FINO CON CHOCLO CROCANTE / BEEF TENDERLOIN KABOBS SERVED WITH SAUTEED PEPPERED CORN. o Y e
s g

"

Delectable charbroiled beef tenderloin skewers marinated in “anticucho” sauce and Peruvian crispy corn.
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SUGGESTED WINE PAIRING:
CHARDONNAY

PIQUEO FRIO CON CAUSA / COLD APPETIZER WITH “CAUSA’ i

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

- $ 24.50

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

AWARD WINNING

MISTURA
FOR THE BEST CAUSA

CAUSA EMBARCADERO41 / OUR SIGNATURE “CAUSA’

Savory mashed potatoes causa, stuffed with crab meat, crowned with chorrillana sauce (onions, tomatoes and panca peppe

$12.90

&



SUGGESTED WINE PAIRING:
CHARDONNAY

MAKI CAUSA ACEVICHADA / NIKKEI CAUSA MAKI =

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

$10.50

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

TRIADA DE TIRADITOS / “T-RA-D-TO" THIN SLICES OF FISH IN THREE DIFFERENT SAUCES

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

$19.50




SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

- -

CHORITOS A LA CHALACA / MUSSELS ‘A LAHAL'?C. F_I g N
Appetizing mussels covered and marinated with y chopped or_7io omato ime sauce. "-l"‘lp_ _,h r
L - : $10.50

- SUGGESTED WINE PAIRING:

CHARDONNAY

#

TUFEED WITH CRAB

avoc am sauce
‘ $9.50

CAUSA DE CANGRE]JO / CAUSA SPICY MASHED YELLO
Softly mashed yellow potatoes r'-ed stuffed and crowned with cra

il



e | SUGGESTED WINE PAIRING:
i . SAUVIGNON BLANC, SYRAH

PIQUEO TRES CEVICHES / CEVICHE TRIO

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

SHOTS DE

“Tiger’s milk” is tt
invigorating poti

based marinade that cures the seafood in a ceviche that contains freshly squeezed lime juice, limo pepper and cilantro. In Peru, the
viche in a small glass and believed to be both a hangover cure as well as an aphrodisiac. $ 10.50
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SUGGESTED WINE PAIRING:
CHARDONNAY, SAUVIGNON BLANC

CEVICHE E > e
Our specialty, clas e and black m: wned with stcj)}rab‘#« ni hed with glazed sweet potatoes and Andean corn.
2 4 b l'.' 2 J. .

$15.50

SUGGESTED WINE PAIRING:
CHARDONNAY, WHITE ZINFANDEL

CEVICHE FUSION / ROCOTO PEPPER FUSION CEVICHE

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

$12.00



SUGGESTED WINE PAIRING: SUGGESTED WINE PAIRING:
ARDONNAY, SAUVIGNON BLANC SAUVIGNON BLANC

N, o8
CEVICHE DE CORVINA / SEABASS CEVICHE

Delicious Seabass ceviche, marianted in lime juice, limo pepper, chopped cilantro and fresh
onions. Served with Andean corn and glazed sweet potatoes. $13.90

CEVICHE MIXTO / SEAFOOD A FISH CEVICHE

CEVICHE DE PESCADOQO / CATCH OF DAY CEVICHE
Traditional mixed seafood and fish ceviche in our special lime and

Peruvian spices marinated. $12.50 Our classic catch of the day ceviche, marinated in lime, limo pepper, fresh onions and cilantro. $ 10.50

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC
WHITE ZINFANDEL

CEVICHE A LOS 4

Peruvian seafood ceviche covered w

$13.50
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SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

.,
.,
"
]

TIRADITO A LA CREMA DE AJI AMARILLO / CREAMY YELLOW PEPPER “T-RA-D-TO’

Creamy yellow Peruvian pepper sauce covers sliced ceviche-style fish

SUGGESTED WINE PAIRING:
WHITE ZINFANDEL, CHARDONNAY

LAMINAS DE ATUN ACEVICHADAS / NIKKEI CEVICHE TUNA SLICES

Appetizing tuna slices covered in rocoto pepper Nikkei sauce.

$12.00



SUGGESTED WINE PAIRING:
CHARDONNAY

TIRADITO DE CORVINA CON PULPO AL LIMON / “T-RA-D-TO’ THINLY SLICED CUT SEABASS AND OCTOPUS

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

$11.00

SUGGESTED WINE PAIRING:
WHITE ZINFANDEL
SAUVIGNON BLANC

f-

b

i
i,

TIRADITO A LA CREMA DE ROCOTO / FIsH ‘T- -TO” WITH A CREAMY ROCOTO PEPPER SAUCE

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

$10.50
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CESTED WINE PAIRING:

MERLOT, CHARDONNAY

i
>
e, ¥
F wll * |
RILLA NA ACC ADA DE PAPAS A LA PARMESANA / CHARGRILLED SEAFOOD SERVED WITH PARMESAN ¢

=

Chargrilled sea food, tuna ated octopus in anticucho sauce (pa epper and Peruvian spices), served with parmesan potatoes v
: -~ - - i‘ e 4 L $ 25.90

SUGGESTED WINE PAIRING:
WIFLLTE ZINFANDEL, CHARDONNAY

-
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B AS 1
LOMO DE ATUN A LA PARRILLA EN SALSA TERIYAKI CON TEMPUR&_]E_CEBOLLITA CHINA / GRILLED TUNA WITH TERIYAK S/ -._'- .
i o o

Grilled tuna loin covered with teriyaki sauce, served with thai rice. 1&., P

¥
- ..- N a ..-l
a A W, o 7Y

$17.90




- MARIDAJE PERFECTO:
CABERNET SAUVIGNON, MALBEC

L)

LOMO DE ATUN 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:
&R DONNAY, 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






CRIOLLO
FUSION



SUGGESTED WINE PAIRING:
CHARDONNAY

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

g n

D s G SHIIME [N ATHICKE Y CAU CAU DE MARISCOS / SEAFOOD STEW WITH POTATOES, PERUVIAN STYLE
i
sautéed shrimp, in white wine, covered in “aji Amarillo’; yellow Delectable seafood stew in yellow pepper sauce, flavored in andean mint. |
pepper mildly spiced sauce. $ 12.90 $12.90
SUGGESTED WINE PAIRING:
i MALBEC
"
e
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SALTADO DE MARISCOS A LA CRIOLLA / PERUVIAN STIR-F
Peruvian-style sautéed seafood, served with fries and white rice o A



SUGGESTED WINE PAIRING:
CHARDONNAY

ARROZ CON POLLO / PERUVIAN CILANTRO RICE WITH CHICKEN ; !
Traditional rice and chicken cooked in cilantro based broth. i H d = $ 7.90

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

SUGGESTED WINE PAIRING:
MERLOT, MALBEC

L

A]I DE GALLINA / A CLASSIC SHREDDED CHICKEN BREAST TACU TACU CROCANTE CON SECO DE LD&/{&/ i
IN CREAMY ‘AJI AMARILLO" SAUCE CILANTRO BEEF STEW WITH PERUVIAN CRISPY RICE AND BEANS

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

A

= &

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

-

F -
= W -“-' SUGGESTED WINE PAIRING:
y CWONNAY, WHITE ZINFANDEL
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PESCADO Y LANGOSTINOS A LA THAI / FUSION THAI FI SHRIM

shrimp and fish marinated with sweet Thai sauce. Served with fried rice and t

$ 14.50



SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

PESCADO SUDADO / STEAMED FISH WITH ONIONS AND TOMATOES

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

$11.90

IGESTTED WINE PAIRING:
SAUVIGNON BLANC

ol . %
1

H ONIONS AND TOMATOES

PESCADO EN SALSA CHORRILLANA / FISH FILLET ON THE GRILL COVERED W

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






CARNES
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SUGGESTED WINE PAIRING:
MERLOT, CHARDONNAY

-

W ¥ 4
CANELONES RELLENOS DE AJI DE GALLINA / Aji DE GALLINA CANNELLONI

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

$12.50

SUGGESTED WINE PAIRING:
MALBEC, CABERNET SAUVIGNON

- '
LOMAWRUVIAN STIRCFRIED BEEF TENDEF
A traditional Peruvian dish. Beef tender E”"‘ ied with ions flambee with pisco and soy sauce, served with French fries and white rice.

$11.90



SUGGESTED WINE PAIRING:
MALBEC, CABERNET SAUVIGNON

7 b R

LOMO SALTADO A LO POBRE / SAUTEED BEEF TENDERLOIN A LO POBRE

A Creole version of the traditional Peruvian dish. Beef tenderloin cut in dices, stir-fried wiwtges, 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 . = $13.90

SUGGESTED WINE PAIRING:
MALBEC, MERLOT

]
4
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FETUCCINI A LA HUANCAINA CON LOMO SALTADO / PERUVIAN STIR-FRIED BEEF TENDERLOIN WITH FETTUCCINI IN HUA
B - Ll

Fettucciniin a creamy Huancaina yellow pepper sauce, served with stir-fried beef tenderloin with onions and tomatoes.

. $ 14.00
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SUGGESTED WINE PAIRING:
MERLOT, MALBEC

SUGGESTED WINE PAIRING:
CABERNET SAUVIGNON

FETUCCINI A LA HUANCAINA CON LOMO FINO / FETTUCCINI IN HUANCAINA SAUCE

WITH BEEF TENDERLOIN
Sauteed beef tenderloin with Fettucciniin a creamy Huancaina yellow pepper sauce. With fresh
$19.50

SPAGHETTI AL PESTO CON MEDALLON DE LOMO A LA

PARRILLA /AL PESTO SPAGHETTI WITH CHARGRILLED TENDER STEAK
Spaghetti mixed with a creamy pesto sauce, crowned with chargrilled
$ 19.00 white chesse and quail egg.

tenderloin beef.

BSUIGGESTED WINE PAIRING:
¢ CHARDONNAY

ANTICUCHOS DE ATUN CON SPAGHETTI A LA HUANCAINA / TUNA KABOBS WITH SPAGHETTI IN HUANCAINA SAUCE

Chargrilled Tuna kabobs marinated with spices, served with Spaghetti sautéed in creamy huancaina yellow pepper sauce. ! $19.50
e L ) .



: T
SPAGHETTI SALTADO CON LOMO FINO / STIR-FRIED BEEF WITH SPAGHETTI PASTA P . &

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

SPAGHETTI FRUTTI DI MARE

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

ax " -t

SUGGESTED WINE PAIRING:
MALBEC, MERLOT

$ 18.90

SUGGESTED WINE PAIRING:
CHARDONNAY, SAUVIGNON BLANC

L

b0

$17.00
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SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

¥ h i :
ARROZ CON MARISCOS / SEAFOOD RICE PERUVIAN STYLE & ﬂ
Typical Peruvian Seafod rice sautéed with white wine and creole seasoning. Voted as&e of the bests Seafood rice in Lima, Peru... !t

. $ 11.50

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC

e

. o

" r_ L
'
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ARROZ EMBARCADERO41 / EMBARCADERO41 RIC ” iy ] ]
A delicious cilantro and corn beer rice, flavored with “loche” winter squash and samseafooa‘ y " l
w ' $11.90

e -



SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

ARROZ ORIENTAL / PERUVIAN N‘IKKEI qu

Wok fried rice with a combination of mixed seafood, chinese vegetables and noodlg's in sesame oil crowned with cri:

. . ‘.
ried wonton in tamarind sauce.

=, $ 14.50

SUGGESTED WINE PAIRING:
MALBEC, MERLOT

RISOTTO DE LOMO SALTADO / SAUTEED BEEF TENDERLOIN RISOTTO

Ly 3
Risotto sautéed with Peruvian stir-fried beef tenderloin dices, onions and tomatoes in a creamy sauce. i e

o o i

$ 14.90



SUGGESTED WINE PAIRING:
CHARDONNAY

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

RISOTTO DE CAMARONES AL PANKO / YELLOW PEPPER RISOTTO WITH PANKO

CHAUFA MARINO / CHINESE PERUVIAN FUSION “CHAUFA” SEAFOOD FRIED RICE
m— ) ) BREADED SHRIMP
Deleataiefinea ficeliinseatooauiEns e SE S S A Peruvian Italy fusion of Risotto with Shrimp, prepared in a reduction of
yellow pepper and white wine, fine herbs, parmesan cheese, crowned with $ 14.50

and Wonton pasta.
$11.90 crispy Panko Shrimp.



SUGGESTED WINE PAIRING:
MALBEC, CABERNET SAUVIGNON

. 2
“ 5 1 L
= E i - i
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RISOTTO A LA HUANCAINA CON LOMO / HUANCAINA RISOTTO WITH SAUTEED BEEF TENDERLOIN

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

$ 14.90

SUGGESTED WINE PAIRING:
# CHARDONNAY, SAUVIGNON BLANC

CHAUFA CHARAPA / CHARAPA FRIED RICE 4

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

$13.20

-
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SUGGESTED WINE PAIRING:
MALBEC, MERLOT

= >

TACU TACU A LA NORTENA CON DADOS DE LOMO FINO Y HUANCAINA / Acrispy rice dish served with tenderloin beef in a creamy Huancaina cheese sauce.

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

$ 18.00

s

L SUGGESTED WINE PAIRING:
GOVIGNON BLANC, WHITE ZINFANDEL

TACU TACU DE PALLARES CON PICANTE DE MARISCOS / SPICY SEAFOOD MEDLEY OVER “TACU TACU” CRISPY RICE AND LIMA BEANS

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

$13.50



SUGGESTED WINE PAIRING:
CABERNET SAUVIGNON, MALBEC

¥
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TACU TACU DE LOMO SALTADO / STIR-FRIED BEEF TENDERLOIN SERVED WITH ‘“TACU TACU”

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

$ 15.50

SUGGESTED WINE PAIRING:
SAUVIGNON BLANC, CHARDONNAY

TACU TACU A LOS TRES QUESOS / THREE CHEESE AU GRATIN SEAFOOD “TACU TACU”

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

$ 18.00






CHICHARRONES
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CHUPE DE CAMARONES / PERUVIAN SHRIMP CHOWDER a R

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

$15.00

PARIHUELA / PERUVIAN STYLE BOUILLLABAISE

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

$ 14.00



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.

’ i—

CHICHARRONES

CHICHARRON DE PESCADO /Deep fried lightly breaded fish chunks served $11.95

with yucca and a special “ zarza criolla ”

CHICHARRON MIXTO / Mixed variety of fish and fresh seafood deep fried seaso- $ 13.50

ned served with yucca and “zarza criolla”

CHICHARRON DE CALAMAR / Peruvian style fried Calamari, served with $ 13.50

crispy fried yucca and “zarza criolla”.

JALEA FUSION /The chefs signature “Jalea” is a mixture of assorted deep fried seafood $ 14.50
and a crispy fish filet accompanied with tartar sauce and “zarza criolla”



NINOS / KIDS

FETUCCINI A LO ALFREDO $7.50
creamy pasta, sauteed with ham, white wine reduction, and milk
cream.

MILANESA DE POLLO / PESCADO CON $ 7.50
PAPAS FRITAS O PURE

Lightly breaded chicken breast served with fries or mashed potatoes.

CHICHARRON DE PESCADO CON PAPAS  $ 7.50
FRITAS O PURE
Lightly breaded crispy fish fillet served with fries or mashed potatoes. —

— 1
CAMARONES EMPANIZADOS CON PURE  $ 8.50 e rl'L o L
DE PAPA
Lightly breaded deep fried shrimp served with fries or mashed —Cme -
potaoes. i

a’ R




“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”






