
CocktailS
Pisco sour 
Pisco, citrus juices & Angostura

Chilcano peruano 
Pisco, ginger soda, lime blend

Chola María 
Tequila, pisco, tamarind & basil

Opera prima
Gin, white wine, peach liqueur 
& fresh grapefruit

Ojo rojo
Beer, clam juice & homemade sauce

Pisco punch
Homemade sangria, apple & pisco

Bloody pisco
Pisco, ají pepper, tomato juice & 
homemade sauce

CEVICHES

CAUSAS

Vegetarian
Quinoa, mushrooms, avocado, tomato, 
red onion and corn in leche de trigre 
with ají yellow pepper

Carretillero
Catch of the day and calamari crisps 
with leche de tigre, creamy chili pepper 
dipping sauce, chifles, sweet potato 
and cancha

Smoked
Shrimp and octopus, leche de tigre 
made with smoked habanero and 
parboiled Peruvian corn

Classic
Catch of the day, classic leche de tigre, 
cilantro, ají pepper, red onion, sweet 
potato and Peruvian corn

Nikkei
Tuna, leche de tigre with unrefined brown 
sugar, tamarind, ají pepper and soy sauce

Leche de tigre
Chalaco's style fish cocktail made with rocoto 
pepper served with cancha and chifles 

Trilogy of leche de tigre
The classic one, rocoto pepper and 
yellow ají pepper

Warm ceviche
Shrimp, fish and octopus, warm leche de 
tigre with ají yellow pepper, panca pepper, 
Peruvian corn and potato

Vegetarian 
Causa made with rocoto pepper, 
mushroom salad, vegetables and 
crispy quinoa

Limeña
Yellow causa, chicken salad, avocado, 
Huancayo sauce

Cocktail
Beetroot & crab causa, shrimp crisps, 
avocado and golf sauce
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piqueoS

TIRADITOS

ANTICUCHOS
Our Peruvian skewers are seasoned with anticuchera sauce and soy sauce with chimichurri, 
served with Peruvian corn and roasted potato

Conchas
Spicy creamy leche de tigre, crispy 
potato, red onion, cilantro and 
toasted corn 

Mixed
Thinly sliced fish with creamy leche de 
tigre and a hint of habanero, grilled 
octopus in black recado, chalaca 
sauce and xnipec pepper

Limeño
Catch of the day, ají yellow leche de 
tigre, Peruvian corn and sweet potato

Parmesan
Catch of the day, crispy truffle, basil 
pesto, roasted garlic and leche de 
tigre with Parmesan and Grana 
Padano

Fusion
Seared tuna with passion fruit leche 
de tigre, xcatic pepper and coconut, 
oriental dressing, pickled vegetables 
and cashews

Jalea
Crispy seafood, chifles, fried cassava, 
Tartar dressing, creamy spicy leche 
de tigre with rocoto pepper, cancha 
and Creole sauce

Croquette in adobo 
Pork croquette in ají panca pepper 
sauce and rocoto pepper aioli

Potato
Stuffed with ground beef, ají panca 
pepper, black olives and egg

Ground beef empanada
Ají panca pepper, black olives, raisins 
and egg

Vegetables

Fish

Octopus

Chicken

Beef sweetbreads

Beef
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SOUPS
Quinoa aguadito
Hearty soup with cilantro, potato, ají 
yellow pepper, green peas and carrot

Parihuela 
Peruvian seafood soup: crab, fish and 
shrimp with chili peppers, potato, 
cilantro and kion

Shrimp chupe
Shrimp chowder combined with potato, 
fava beans, queso fresco, rice, egg and 
fried bread

from the wok

specialtieS

    Gluten free Palace Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not gluten 
free environment, so we can not assure you that our restaurant environment or any menu item will be 100% free of gluten. If 
you are celiac please contact the restaurant manager.

    Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked products is at 
your own risk.

      This food contains nuts or seeds that can cause allergies.     Vegetarian     Vegan     Hot

Limeño rice
Seafood with ají panca and yellow 
peppers, white wine, arvejas, bell 
peppers, Peruvian corn and Creole 
sauce

Sautéed noodles
With crispy chicken, tomato, red onion 
and soy sauce

Chaufa airport rice
Baked pancetta, shrimp, broccoli, 
omelette and crispy wonton 

Lomo saltado
Stir-fried beef with tomato, red onion, 
soy sauce, cilantro and rice with corn 
and fried potatoes

Chorrillana fish
Catch of the day, chili pepper-tamarind 
sauce with creamy potato purée and 
yellow pepper

Grilled octopus
With anticuchera sauce, chimichurri, 
roasted potato and Peruvian corn

Shrimp tacu tacu
Spicy shrimp stew and Creole sauce

Duck with rice
Duck in its juice with cilantro, ají yellow 
pepper, arvejas, bell peppers and 
Creole sauce 

Ají de gallina
Spicy creamed chicken breast, Grana 
Padano, pecans with hard-boiled egg, 
potato, black olives and rice

Pork shank
Crispy pork over mashed potatoes and 
ají panca pepper adobo sauce

Beef seco
Beef stew with cilantro, ají yellow 
pepper, beans, arvejas, rice with corn 
and Creole sauce
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AJÍ
Chili pepper or bell pepper 

ANTICUCHO
One of the most traditional Peruvian 
dishes: skewered meat or vegetables 

ARVEJAS
Green peas 

CANCHA
Andean toasted corn 

CAUSA 
Peruvian layered potato dish made with 
yellow potatoes and ground peppers

CHIFA OR CHAUFA 
A Chinese community used the phrase 
shic fan to refer to the act of eating and 
finally it would be transformed as chi fa, 
which is translated as: come to eat rice

CHIFLE
Deep-fried plantain chips

CHOCLO
Cusco's giant white corn

HUANCAYO SAUCE 
From Huancayo, sauce made with ají 
yellow pepper and cheese

KION
Ginger

LECHE DE TIGRE 
Translated as tiger's milk… it's the result 
of the juice that comes from mixing 
lime juice and fish 

MAJADO
Ground or mashed

NIKKEI 
Fusion of Peruvian and Japanese 
gastronomy

ROCOTO 
Red chili pepper that adds flavor to 
food

TACU-TACU
This word comes from Quechua and it 
means to mix one thing with the other

TIRADITO 
Peruvian dish made with thin fish slices 
served with a cold, pungent and spicy 
sauce

I believe in my gods and my , eat my  
and drink my , let's get the  started

huacas choclo
pisco pacha

RAFAEL CALVO LÓPEZ
Chef de Cuisine
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DessertS

    GLUTEN FREE Palace Resorts is proud to offer menu items with gluten free 
ingredients. However, our kitchens are not gluten free environment, so we can 
not assure you that our restaurant environment or any menu item will be 100% 
free of gluten. If you are celiac please contact the restaurant manager.

Picarones, crispy doughnut-like treat with 

maca roots and candied hazelnuts

The famous suspiro limeño, delicious milk 

custard that will take you to new heights

Corn cream, pine nuts, corn and dulce de 

leche

Chocolate, bread and olive oil

Alfajor with dulce de leche

VEGAN

       This food contains nuts or seeds that can cause allergies.

Coffee

Cappuccino

Latte

Regular

Espresso
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Flor de canela

Suspiro limeño

homemade Ice CReam
Chocolate chip ice cream, an awesome ice 

cream showing off its delicious chocolate chips 

and fluffy marshmallows

Cheese ice cream, a complete delight: creamy 

treat with a cheesy twist, topped with crunchy 

white chocolate pearls and strawberry 

marshmallows

Soursop sorbet, a fruit widely cultivated by the 

Incas: definitely tropical in flavor and taste

Orange sorbet, truly heavenly: fresh orange 

sorbet served with dried orange slices and 

bold-flavored mint 

 DigestiVes

Pisco
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