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CEVICHE INKA MIAMI

PISCO, BAR & RESTAURANT

PAPA A LA HUANCANA 513

Boiled potatoes slices with creamy aji
amarillo and queso fresco sauce.

CAUSITA A LA LIMENA

Potatoes blended in aji amarillo and lime
stuffed with avocado and tomatoes.

CHICKEN 515 / TUNAST7 / SHRIMP 513
CHORITGS A LA CHALACA® 523

Mussels with onions, tomatoes, cilantro,
choclo, lime and aji amarillo.

YUCAS A LA HUANCAINA 515

Fried yucas accompanied with our creamy
peruvian huancaina sauce.

ANTICUCHGS PERUANGS

Grilled skewers perfectly marinated in panca
sauce and peruvian spicespotatoes.

CHICKEN $19 / VEAL HEART 522 / MIGNN 532
CONCHITAS A LA PARMESANA 529

Gratin scallops in bechamel sauce, parmesan
cheese and lime.

AGUADITG CASERG

Peas, carrots, choclo, rice, red peppers, beer
and cilantro sauce.

CHICKEN 517 / FISH 519 / SEAFGOD 522
CHUPE AREQUIPENG

Creamy bisque with peas, carrots, choclo,
poached egg, rice and huacatay.

FIGH 520 / SEAFGOD 523 / SHRIMP 524
PARIHUELA DE MARISCGS 529

Mussels, calamari, shrimps, octopus chunks,
crab and fish in Salsa Madre

TIRADITG AJi AMARILLG® 5ed

Fish, amarillo leche de tigre, choclo and
sweet potatoes.

TIRADITC TLINA NIKKEI® 524

Tuna, nikkei leche de tigre, wonton
flakes and avocado chalaquita.

TIRADITG PULPO AL GLIVG® 526

Octopus, avocado, olive chimichurri
and olive leche de tigre.
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CEVICHE DE PESCADG® 520

Fish, onions, cilantro, classic leche de tigre,
choclo and sweet potatoes.

CEVICHE MIXTG"® 5ed

Fish, shrimps, calamari, octopus, mussels,
onions, cilantro, leche de tigre, choclo

CEVICHE DE CAMARGNES® 525

Shrimps, onions, cilantro, leche de tigre,
choclo and sweet potatoes.

CEVICHE AL GLIVG® 526

Octopus, onions, cilantro, olive leche de tigre,
choclo and sweet potatoes.

CEVICHE NGRTENG® 524

Fish, onions, cilantro, nortefio leche de tigre,
fried calamari, choclo and sweet.

“CEVICHE INKA A LA BRASA™ 535

Corvina, flambe rocoto leche de tigre, fried
shrimps, fried scallops, choclo and sweet
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ACEVICHADD RGLL®

Shrimp tempura, avocado, green onions
topped with tuna, acevichada mayo,
togarashi and green onions.

DIABLG ROLL®

Salmon, cream cheese, green onions topped
with spicy mayo, aji limo sauce and
jalapeno slices.

CARIBEND ROLL

Krab, cucumber, avocado topped with fried
maduros, eel sauce and sesame seeds.

HUANCAINA ROLL®

Salmon, green onions, cream cheese
topped with salmon, aji amarillo mayo
and sesame seeds.

DRAGON ROLL

Shrimp tempura, avocado, green onions
topped with avocado, spicy mayo, eel sauce
and masago.

ANTICUCHERG ROLL

Krab, creamn cheese, green onions topped
with torched salmon, anticuchera mayo,
chimichurri and wonton flakes.

CRUNCHY RGLL

Deep fried roll with salmon, cream cheese,
green onions topped with spicy mayo
and wontons flakes.

PARRILLERG ROLL’

Shrimp tempura, green onions, avocado
topped with tuna, eel sauce and torched
chimichurri.

JALEA ROLL

Deep fried roll with shrimp tempura, green
onions, avocado topped with acevichada
mayo and chalaquita sauce.

YOLCANG ROLL

Krab, avocado, cucumber topped with our
torched volcano sauce made with krab,
masago, spicy mayo and macho sauce.
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AJi DE GALLINA 519

Pulled chicken, creamy aji amarillo queso
fresco sauce, potatoes and rice.

LGMG SALTADG

Flambe meat, onions, tomatoes, cilantro, soy
sauce, french fries and rice.

BEEF 524 / CHICKEN S20 / FISH S22 / INKA 534
PESCADG A LG MACHG

Fish, mussels, calamari, shrimps, octopus,
macho sauce, potatoes and rice

FISH 523 / CORVINA 529 / SNAPPER 545
SECO A LA NGRTENA 535

Lamb shank in nortera sauce, canary beans,
white rice and salsa criolla.

JALEA MIXTA

Fried seafood served with yucas and salsa
criolla.

FISH 521/ MIXTA 23 / CALAMARI 524 /
MIXTA WITH SNAPPER $45
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SALMGN ANTICUCHERG 528

Anticuchero salmon, spring mix,
mashed potatoes, cherry tomatoes.

ENTRANA PARRILLERA

Skirt steak, golden potatoes, grilled
seasonal veggies and asparagus.

ENTRARA B0Z S32 / ENTRANA 1207 538
MARISCGS AL GRILL s3d

Shrimps, calamari and octopus chunks marinated in aji
amarillo chimichurri, golden potatoes and grilled veggies.

PULPD A LA PARRILLA 535

Octopus tentacles marinated in anticuchera sauce,
golden potatoes, grilled veggies and asparagus.

LGMG A LA HUANCANA

Filet mignon medallions, grilled shrimps,
mashed potatoes and huancaina sauce.

MIGNON 8 OZ 530 / MIGNDN 12 07 536
SURF AND TURF INKA

Lobster tail, filet mignon medallions,
shrimps, mashed potatoes, grilled veggies.

MIGNGN 8 07 55¢ / MIGNGN 12 GZ 558
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PIQUEG CRIOLLG® 504

Our most traditional appetizers: chicharron de
calamar, papa a la huancaina, ceviche clasico,
pulpo al olivo and shrimp causa.

CAUSA SAMPLER 5dd

Our four causas to share and enjoy: chicken, tuna,
shrimp and octopus with avocado chunks and
sesame seeds.

TRILOGIA DE CEVICHES®

Our three ceviches marinated in different leches
de tigre: rocoto, aji amarillo and classic, served
with choclo & sweet potatoes.

FISH 542 / MIXTA 543 /
CGRVINA 548 / MIXTA W/CGRVINA 555

FESTIVAL CHICLAYANG 595

Creamy risotto in cilantro sauce, topped with
scallops and shrimps in aji amarille chimichurri
and two lamb shanks marinated & cooked in
our nortefia sauce.

LANGGSTA ON FIRE ana

Two delicious lobster tails, shrimps and scallops in
our chardonnay rocoto bechamel over a smooth
basil mashed potatoes, zucchinis, squashes, red
peppers and shrimp skewers.

INVASIGN CEVICHERA 5124

Acevichado roll, huancaina roll, ceviche clasico,
ceviche de aji amarillo, ceviche de rocoto and
chicharron de calamari.

PARRILLADA MARINA 5145

Grilled calamari, shrimps, octopus, lobster and red
snapper covered in anticuchera sauce over
potatoes and grilled veggies topped with our
chalaquita chimichurri

“FIESTA PARRILLERA INKA™ 5169

Grilled skirt steak, chicken fillet, lobster tails,
anticuchos de corazon, octopus tentacles and
anticuchos de camarones, over potatoes and
grilled veggies marinated with.

“CEVICHE INKA A LA BRASA™ 535

Corvina, flambe rocoto leche de tigre, fried
shrimps, fried scallops, choclo and sweet

PASTA KIDS 512
CRICKEN FINGERS 514
BISTEC KIDS 516
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ARRGZ CON MARISCOS 529

Peruvian style paella with shrimps, calamari,
octopus, mussels, peas, carrots, cilantro,
salsa madre and salsa criolla.

ARRGZ A LA NORTENA 5de

Flambe rice with shrimps, calamari, mussels,
octopus, peas, carrots, scallops, choclo,
cilantro, nortefio sauce and salsa criolla.

TALLARINES VERDES

Fetuccini in peruvian style pesto

CHICKEN 525 / SALMON 528 / LGMG SALTADG 528 /
ENTRANA 8 GZ 532 / ENTRANA 12 GZ 538

TALLARINES A LA HUANCAINA

Fetuccini in huancaina bechamel

CHICKEN 525 / SALMON 528 / LOMG SALTADG 528 /
ENTRANA 8 GZ 532 / ENTRANA 12 OZ 538
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ARRGZ CHALIFA

Fried rice, oriental sauce, beans sprouts,
green onions and eggs.

CHICKEN S22 /
BEEF 525 / SEAFGOD 527 / 3 SABGRES 58

PASTA AL WEK

Lo Mein pasta, oriental sauce, red onions, red
peppers and green onions.

CRICKEN 522 /
BEEF 525 / SEAFGOD 527 / 3 SABORES 528

PASSION FRUIT CHEESECAKE N
LUCUMA CHEESECAKE o
CHIRIMOYA CHEESECAKE s

TGRTA DE ALMENDRAS sl
SUSPIRD A LA LIMERA i1l
TORTA TRES LECHES 1l
CREMA VGLTEADA 51
TORTA DE CHOCGLATE 511



