
	
  

All-Inclusive Lunch 
 

Select one main item and it includes a choice of soup, side and beverage 
No substitutions 

0.50 surcharge for lunch takeout orders 
$20 credit card minimum / 2 credit cards max per table 

 
 

Main Items 
11.95 

 

Peruvian Beef Burger  
Grilled Creekstone Farms burger with maduros, 
salsa criolla and fried egg on brioche bun 
 

Duo Criollo Vegetariano  
Duo of Carapulcra (braised Andean potatoes with 
shitake mushrooms) / Quinoa a la Norteña (spicy 
braised quinoa with cilantro and salsa criolla) 
 

Chicken Escabeche Sandwich   
Crispy chicken breast, Escabeche onions, sweet 
potato fries and olive mayo on baguette 
 

Pastel de Choclo 
Soft Peruvian corn cake with shitake mushrooms 
and crispy bacon served with field greens 
 

Estofado de Pollo 
Tomato and Aji-Panca braised chicken with 
potatoes, peas and carrots (dark meat) 
 

Costanera Cobb 
Salad of field greens, tomato, onions, egg, crispy 
bacon, avocado, blue cheese, grilled chicken 
breast, dressed with a lime citronette 
(available with grilled aji-marinated shrimp for 14.95) 
 

Ensalada Andino      
Salad of field greens, quinoa, choclo, queso fresco, 
tomato, cucumbers, carrots, radish, almonds, 
dressed with a Huacatay vinaigrette and served with 
grilled chicken breast  
(available with grilled aji-marinated shrimp for 14.95) 

Sides 

Beverages 
 

Aguadito de Pollo – classic chicken, cilantro, rice soup 
Crema de Frijoles Negros – puree of black bean soup. 

14.95 
 

Shrimp “Banh Mi”   
Marinated grilled shrimp, carrot ribbons, cucumber, 
cilantro, red onion, spicy cilantro spread and salsa 
golf on baguette 
 

Quinoa-Crusted Oyster “Po’ Boy”       
Crispy Blue Point Oysters, with salsa golf and 
salsa criolla on baguette 
 

Moroccan Spiced Lamb Burger   
Grilled Colorado lamb burger, cucumber, tomato, 
onion, homemade falafel, lime-yogurt sauce on 
grilled flat bread 
 

Lomo Saltado Sandwich 
Sliced, wok-seared skirt steak, red onions, tomato, 
friench fries, goat cheese and soy on baguette 
 

Seco Limeño 
Cilantro-braised, tender beef short rib with 
potatoes and peas 
 

Choritos Calientes 
1 Lb. PEI mussels cooked with chorizo, cilantro 
and Aji Amarillo served with crispy garlic toast 
 

Ceviche Mixto 
Classic ceviche of shrimp, fluke, calamari, and 
octopus with onions and cilantro 
 

Soups Iced tea  
Lili’uokalani tropical black  
tea. 
 

Chicha Morada 
Peruvian purple corn cider. 

� French fries 
� Maduros 
� Tostones 
� Rice 
� Side Salad – field greens 

with raddish, carrots, lime 
citronette 

 

� Rice and beans 
� Sweet Potato Fries 
� Yuca Fries 
� Today’s Vegetable 
� Quinoa Salad – almonds, 

tomato, dried cranberries, 
lime citronette 

Coke 
 

Diet Coke 
 

Sprite 
 

Inca Cola 
 

Desserts (5 each) 
 � Chocolate Mousse Cake 

� Crema Volteada (Flan) 
� Tres Leches Cake 
� Lucuma Ice Cream 
� Combinado Classico  

(rice pudding and purple corn pudding parfait) 


