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Menu

Clásico La Mar 80 
Chef’s fish selection, choclo, sweet
potato & classic leche de tigre (S) 

Criollo 90 
Chef’s fish selection, chicharrón
calamari, cancha & aji amarillo
leche de tigre (S,E,G)

Limeño 85 
Chef’s fish selection, octopus,
shrimp, choclo & rocoto leche de
tigre (S,D) 

Nikkei 95 
Yellowfin tuna, cucumber, avocado,
nori & tamarind leche de tigre (S,G) 

Tasting 160 
Clásico, Limeño, Nikkei (G)

CEBICHES

Tuna Dashi 85 
Yellowfin tuna, torched avocado,
cucumber, cancha & smoked aji
amarillo leche de tigre (S) 

Limeño Poderoso 85 
Chef’s fish selection, rocoto leche
de tigre & fried squid (S,G)

Laqueado 85 
Yellowfin tuna, nikkei emulsion,
white radish, sesame seeds &
passion fruit leche de tigre (S,G)

TIRADITOS

Maki Acebichado 70 
Fried shrimp, avocado, chef’s fish
selection, avocado mousse,
chalaca, crispy sweet potato & aji
amarillo acebichado (S,G,E)

Maki Anticuchero 80 
Fried shrimp, avocado, anticuchero
salmon, white radish, chimichurri,
tobiko wasabi & rocoto acebichado
(S,G,E)

NIKKEI

Huerta Salad 60 
Assorted vegetables, mixed lettuce,
avocado, crispy quinoa & ají
amarillo passion fruit vinaigrette (V) 

Burrata Salad 80 
Burrata, Peruvian quinoa, mixed
lettuce, cherry tomatoes,
pomegranate, croutons &
bacchiche pesto (D,G)
 
Causa Limeña 80 
Ají amarillo whipped potatoes,
chicken salad, tomatoes, avocado,
quail egg & Peruvian sauces
(D,E,G)

Flor De Papa 70
Tuna tartar, Japanese mayo,
spring onion & sesame oil (S,E)

PIQUEOS FRÍOS Y CAUSA

Chicharrón de Calamar 70 
Crispy calamari, yuca, & ají
amarillo tartar sauce 
(S,G,E)

Conchitas La Mar 35 (1pc) 
King scallops, parmesan foam,
crispy garlic & leche de tigre 
(S,D)  

Empanadas de Lomo Saltado 25 (1pc)

Stir-fried beef lomo saltado style,
chalaquita & rocoto sauce 
(S,E,G)

PIQUEOS CALIENTES

Papitas La Mar 45

Peruvian mixed potatoes, olives,
huancaina & huacatay sauce
(D,G)

Jalea Mixta La Mar 90

Crispy fish, prawns, octopus,
calamari, yuca, plantain chips,
criolla & aji amarillo tartar sauce
(S,E,G)

Tequeños Criollos 65

Aji de gallina, rocoto sauce,
avocado mousse & chalaquita
(S,D)
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Torta de Chocolate 55 
Chocolate sponge, chocolate punch,
dulce de leche, chocolate sauce,
cacao nibs & vanilla ice cream 
(D,G,E)

Tres Leches 45
Evaporated milk, condensed milk, 
natural milk, almond crumble & 
vanilla ice cream 
(D,G,E,N)

Picarones 45
Traditional Peruvian dessert, fig &
chancaca syrup (G)

Suspiro de Limeña 55
Dulce de leche foam, berries
compote, crispy meringue & vanilla
ice cream with cinnamon powder
(D,E,N)

Chaufa Aeropuerto 120 
Stir-fried rice, seafood egg tortilla,
fried fish, mushroom, green onions
& Nikkei sauce (S,G,E) 

Lomo Saltado Criollo 165 
Stir-fried beef tenderloin, tomatoes,
fried potatoes, cilantro, choclo rice,
soy & oyster sauce (S,D)

DEL WOK

LOS POSTRES

Anticucho de Pollo 30 (1pc) 
Grilled chicken thighs, choclo,
chimichurri potatoes, chalaquita &
huancaina (G,D)

Anticucho de Carne 60 (1pc)
Grilled wagyu beef, choclo, 
chimichurri potatoes, tari & rocoto 
carretillera (D,G)

Anticucho de Pescado 35 (1pc)
Grilled catch of the day, choclo, 
chimichurri potatoes & rocoto 
sauce (S,D,G)

Anticucho de Pulpo 95 (3pc)
Grilled octopus, choclo, chimichurri 
potatoes & olive aioli sauce (S,D,G)

NUESTRO GRILL

Arroz Meloso 155 
Ají amarillo rice, scallops, octopus,
calamari, prawns, chalaquita, leche
de tigre & rocoto sauce (S)

Churrasco Chaufa 295 
Grilled NY Black Angus steak,
chaufa rice, egg, ginger & garlic
spicy sweet sauce, chimichurri 
(B,E,G)

Portobello Anticuchero 50 
Grilled portobello mushrooms,
choclo, fried potato, chalaquito &
avocado mousse (V) 

Quinoa Chaufa 70 
Stir-fried quinoa, mixed vegetables,
shitake, fried wontons & rocca
salad (V,G)

VEGETARIANOS

LOS PLATOS DEL MAR

EXTRAS

Canchita 15
Choclo 15
French Fries 20
Arroz con Choclo 25
Chifles 25
Yuquitas Fritas 25
White Chaufa 25
Grilled Vegetables 75
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