
 

 Café de Lima  
28 July Peruvian Independence Day 

 

 

 

 

Entrees 

Tamales 

Deliciously moist and slightly spicy pork, ground peanuts, boiled eggs & olives wrapped in banana 

leaves & steamed.  Served with salsa Criolla 

Ceviche 

Fresh fish cured in lemon & lime juice and chilli garnished with red Spanish onion & coriander. 

Served with steamed corn & roasted sweet potato. This dish is served chilled 

Anticuchos 

2 succulent prime beef or heart skewers, marinated in Peruvian spices. Grilled & served with a side 
of potatoes, Huancaina cream & salad greens 
 
Causa Limeña  

A chilled mashed potato cake layered with tuna, mayonnaise, seasoned with chilli & lime juice. 
Garnished with coriander, egg slices & Kalamata olives 
 
Papa a la Huancaina 

A mildly spiced cheese & egg sauce, spread over a bed of sliced boiled potatoes. 
Garnished with olives & lettuce 
 

 



Mains 

Jalea 

Large serving of deep fried baby octopus, calamari, fish, prawns, scallops & cassava, served with 
lettuce & topped with Salsa Criolla 
 
Aji de Gallina 

Shredded chicken breast in a mildly spiced sauce served with potatoes and rice. This dish contains 

nuts. 

Carapulcra  

A traditional Peruvian stew of pork, chicken and Andean dried potatoes. Served with rice 

Cau Cau 

A tasty stew of diced beef tripe & potatoes in a delicious, mildly spicy turmeric based sauce. 

Garnished with parsley & served with rice. Go on, give it a try! 

Chanfainita 

A warming stew of diced beef lung, potatoes & traditional Peruvian spices. Served with rice. 

 

Dessert 

Mazamorra Morada 

Traditional Peruvian mousse made from purple maize and dried fruits. Dusted with ground 

cinnamon 

Arroz con Leche 
Traditional rice pudding with a hint of orange rind and sultanas. Dusted with ground cinnamon 

Crema Volteada 

Family recipe for Crème Caramel 

Tres Leches Cake 

Traditional sponge cake soaked in three types of milk; evaporated milk, condensed milk and cream. 

 

Drinks 

Chicha Morada  

One of Peru’s favourite refreshments! Made from purple maize (maiz morado) with diced apple 

pieces.                                    

 

 


