
APPETIZERS

°CEVICHE (Corvina or Mahi) 

cortes de pescado blanco cocldos con Jugo dt llmon, 

cebolla roja. camote. choclo y malz tostado. 

white rlsh mulnated with llm• Juice, red onions. 
peruvlan corn and fried peruvlan corn. 

•LECHE DE TICiRE
fresco e lrreslstlble concentrado de nuestr 

diced llsh m1rln1tod In covlch• broth. 

CAUSA DE POLLO 
suave mesa de papa aderezada con •JI a 
zumo de llmon con pollo dtshllachado. 
cilantro. 

soft yellow m11hed potato, mixed with Peruvian 
yellow pepper ond time Juice stulled with chicken. 
mayo and avocado. 

PAPA A LA HUANCAINA 

$18 

cortes de papa bafladas en salsa huancalna. $.6 1 

potato topped with Peruvian yellow pepper puree. 

YUCAS A LA HUANCAINA i-'$91 
crocantes bastones de yuca iltompar\ados de salsafM 
huancalna 

fried yuca served with a side of Peruvl•n yellow 
pepper sauce. 

ANTICUCHOS 
Trozos de corazon de res• la parrill• m•cerados en 
ulu p1nc1 con papas dor•du y choclo. 

grllled beef hearts In Peruvian panca sauce. grlll 
potatoes and peruvlan corn. 

PULPO A LA PARRILLA 
pulpo marinade en salsa panca con vegetales 
Hlteados y papas doradas 

grilled octopus marinated in Peruvian panca sauce 
with mix vegetables and potato. 

$15 

$18 

APPETIZERS 

PULPO AL OLIVO 
1•mlnu de pulpo con ulaa al ollvo. 1celt• extra 
vlrgen, palta y camote. 

$14 

octopus &llces with ollva 11uce, ollv• oll extra virgin. 
•voci�� •nd sweet pot1to11. 

. . 

CHOROS A 1:A �l;IALACA $14 

molusco con cebolla y tomates plcados m1rln11dos en

Jyg_o d'1 llmon, choclo,y cilantro. 

green mussels topped with fresh onion&, tomatoes. 
poruvl1n corn with l!m• Jule• and touch of cilantro. 

SALADS 

.I.•,., 
HOUSEfSAL'AD 
Mix da lech�gas.,paplno, tomate cherry, cebolla 
ro)a. zanahorl1 y vlnagre balsamlco. 

polio •$2 

Spring mix salad, baby arugula. cu�umbe•. cherry 

tomatoes, red onions. carrc;,t and balsamic 
dressing. 

PERU WOK 
Mix de lechugas, uugula bebe. pimhrn�c, :-cJos, 
pimientos vudH, cobolla roJa. tomat••· c.h•mpl�onu 
y vlnogr• bolsomlco. 

polio •$2 
salmon +$5 

spring mix ulod. baby arugula, soutHd green 
peppers, red peppers, onions, tom1to11,,mushrooms, 
zucchini with balsomlc dressing. 

chicken •$2 

., . ; ·• 11lmon +$5 

$9 

$14 

�Ul�UA S�L�D 
Mix ,d• .iechuga■,, arugula babe, qulnuo, tomotea $14
cherry. cebolla roja. zanahorla. peplno. cilantro y 
vln•g!eta ac•vjch�d•� 

pollo +$2 
salmon o mahl mahl •$S 

Spring mix salad. baby arugula. qulnoa. cherry 
tomatoes, red onions. carrot. cucumber, cilantro and 
cevlche dressing. 

•w.,nlng. Con.,umpUon or uw o, under cooked t mH . poulthy, rl1h or •ua, m•y Inc, •• ,. rhk ol foodbo1n• ,lln•U 

chicken •$2 
salmon or mahl ·$5 

ENTREES 

LOMO SALT ADO 
trozo1 de carne fllet mignon, tomate y cebolla 

ro)a salteados al wok con salsa de soya. 

Acompai\ado con arroz blanco y papas frltas. 
polio $16 

soft pieces of fllet mignon. tomatoe. 
0
onlons 

sautaed In a wok with Ille soy sauce come 
french lrles and white rice. 

chicken $16 

ARROZ CON MARISCOS 
arroz cremoso con langostlnos. cal a ma res, 

conchas y choros con un toque de parmesano. 

our seafood rice with white wine and a touch or 
parmesan cheese . 

CHAUFA 
arroz frlto con vegetales con soya, especlas 

chinas y acelte de sesame. 

polio $16 

carne $18 

camarones $19 

peruvlan fried rice, sesame seeds and 

vegetables with soy sauce. 

SOUP 

PARIHUELA 

chicken $16 

beef $18 

shrimps $19 

sop1 de marlscos y pescado blanco en salsa panes 
con cllantro. 

seafood and fish soup with Peruvian panca pepper 
and cllantro 

$18 

$16 

$14 

$18 

,& ii (561)7450058 

-� _ 1 711 W INDIANTOWN RD 

�th1t... • JUPITER, FLORIDA 33458

(WOK r.::, 
• TUESDAY JO SUNDAY

,UUYlAH L!J� � 12PM AT 8PM
--

SCAN AND ORDER ONLINE TO PICK 

UP OR DELIVERY!! 



PASTA 

TALLARIN SALTADO 
$12 

reuucclnl ••lteado con verdur■1. ••I•• orient.al. 

pollo $14 

c•rne $16 

fettucclnl served with 1■ut••d vegetables and a llte 
aoy bated 1■uce. 

chicken Slit~ -••1~ 
RAVIOLI AL PESTO / 
r■vlol•• r■llenoa de que,o en salsa petto con 
p■rm■sano. 

-$14 

\:-t::: 
peruvlan p esto and ch•••• r■vloll wlth• pa _ 
cheese. 

chicken $1. 

beef $1e 

shrimps t1• 

TALLARI NES A LA HUANCAINA $\4, 
fettucclnl en salsa Huancatn■ con parmes■no, J ~ : 

poJi"-'J.I 
c~ J~ 

rettuccl nl with Huancalna sauce and panlM'Nfl 

cheese. 

FRIED 

chlcllell,r 
1>Hft1• \ . .. 

N DE PESCA DO CHICHARRO ~•do• de yuc• 
Sabr01O1 c,O1:O1 de pesc■do f rltos ■comp■ 

$14 

frlt■ , s■ ls■ u,tara Y s■rz■ crloll• c■l1m■ r $15 

uc• urtar ,auc• f t11h acco mpanied with Y . crl1py pl•c•• o 
and onion• w•th llm• Jule•. c ■lam■rl• $15 

r 

$18 
JALEA I Ito• con yucu frlt•~ do y marllCOI ' 
fll•t• de pe•c• tan y urs■ crloll• 
acomp■t'l ■dos de 1■11■ t ■r 

of fish •"d m b seafood with h ied 
crispy pl■c•• d onion s w it h llm• Jule• 
yuc■, tartar■ s■uc• a n 

PescADO A LO MACHO $17 
1 10 macho con crocant• pascado en •• •• • 

marl1co1 Y .,,01 blanco. corvln• o mahl mahl $22 

I Ith our creamy •••food s ■uc• crhPY fl,h topp ng w 

and mia•d u•food and whlto ,le•. h i mahl $22 
corvlna or ma 

KIDS MENU ... ~ .~ ' 

ALL 1<I0S M EALS: (only 

CHEESE PIZZA 

MOZZ A RELLA STICKS 

C ~ ICKEN FINCERS 

" ·~h f re nch fries 

M A C & CHEESE 

,>ESTO PASTA 

with fried or grilled chicken 

SIDES 

HUAN CAINA $2 
FRIES $3 

·$8 

WHITE RICE T AL C IS - ,, 
FRIED RICE 

FRIED VUCA 

CANCHITA $4 

ANTAINS 
swEE• PL 

QUINOA EiABLES 
MIXED VEG 

$3 

$5 

DRINKS 

cHICHA MORADA 

LIMONADA 

1ce0TEA 

$12 (carafe) $ 3 so(gl ass) 
. $2 (free ref i ll) 

INCA KOLA 

SODA 

cusQUENA BEER 

NATIONAL BEER 

SANGRIA (GLASS) - $8 

HOUSE WINE: 
Merlot - $5(6oz ). $8(9oz) 

$ 2 (free refi ll) 

$1.50 

$1 ,50 

$4 
$3.50 

Sauvlgnon Blanc - $5(6oz ). $8(9oz) 

Rl!D WINE: 

Malbec - $32 (bottle), $11(9oz). $8(6oz) 

Cabernet Sauvlgnon - $32 (bottle). $11 (9oz ) . $8(6oz : 

WHITE WINE: 

Chardonnay - $32 (bottle). $11 (9oz ). $8 (6oz) 

PROSECO - $8 

DESSERTS 

ASK FOR OUR DAILY DESSERTS!! 
$8 
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