
ORIENTAL WOK FRIED RICE 

CHAUFA DE POLLO 
Chicken fried rice 17.00 

CHAUFA DE CARNE 
Beef fried rice 20.00 

CHAUFA DE MARISCOS_. 
- Seafoodliied rice 20.00 

CHAUFA ESPECIAL 
CARNE Y POLLO 

Beef and chicken fried rice special 22.00 

~()J 
POLLO SALTADO __ 

Sauteed diidi.en, onions and tomatoes 
servedwirh fries and·rict 17.00 - -
l'ESCADO SAL-TADO 

CHAUFA DE QUINOA 
FRIED QUIN0A 

con Pollo I with Chicken 18.00 
con came / with Beef 20.00 

con Mariscos I with Seafood 23.00 
Sr. Ceviche 2ROO 

Especial !with Chicken and Beef 21 .00 

CHAUFA SR CEVICHE 
Chicken, beef and seafood 28.00 

SAUTEEO 

TALLARIN SALTAOO 
DE POLLO 

Chicken ~eed pasta 17.00 

- - -&Juteed fish, onions and tomatoes "TA[LARIN SALTADO 
- DECARNE -

- --.., r l 

-- - 7'lrvedwirtrfries-andrice16.00 

LOMO SALTADO -
- Sauteed beef tenderloin strips, onions 

and tomatoes served with fries and rice 20.00 

SALTADO DE CAMARONES 
Shrimp sauteed served with rice and fries 22.00 

SALTAOO DE MARISCOS 
Seafood sauleed served with rice and fries 19.00 

.Beet tenderloin sauteed pasta 2 I .00 

- ..TALLARIN SAlTADO 
DE MARISCOS 

- - Sautied seafood pasta 19.00 

LOMO SR. CEVICHE . 
Tenderloin sauteed with onions 

and tomatoes served with quinoa 25,00 

~u 
ACOMPANANTES ,.._.. 

-;fi/lL-

CANCHA / fried Corn 4.00 
PAPITAS / French fries 4.00 

YUCA I Yuca 4.00 
TOSTOHES I fried Green 

Plantains 5.00 

HUANCA/NA SAUCE 4.00 
OCOPA SAUCE 4.00 

QU/NOA ACHAUFAOA 8.00 
EXTRA PESCADO SWAI 

Extra Swai FishB.00 -
ARROZ I Rice 3.00 

CAMOTE I Sweet Potato 4.00 
FRIJOL I Bean 5.00 

CHOCLO I Com 4.00 
SALSA CR/OLLA 

fresh Onions Sa/,a 3.00 

EXTRA CARNE I Extra Meat 10.00 
EXTRA POLLO I Extra Chicken 8.00 

EXTRA MAH/ 10.00 
CORVIHA I Sea Bass 10.00 

CR~ 1,fltt((t( ,.~_11tfJ 

CORVINA GLACEADA 
Glazedcorvinaina passion fru it sauce 

with quinoa 28.00 

MAHI-MAHI AL TAMARINDO 
Mahi-Mahi ina tamarindsauce 

with cheese, aeamy cilantro rice glazed with 
balsamic reduction 29.00 

' QUINOA TARTAR 
(Award-Winning) 

Quinoa layers with tuna or salmon 19.00 

~M 

- SNAPPER ORIENTAL 
Fried whole snapper with sweel 

and sour sa~ with fried rice SMP 

WHOLE-SNAPPER FRITO 
Fried snapper served with 2 sides SMP 

SNAPPER A LO MACHI 
Fried whole snapper with seafood 

in a creamy sauce served with rice SMP 

DRINKS 

- INCA_ KOLA J.oo -JUGOS 78.L. = --.---~-
KOLA IN(;LESA 3.50 

: CHf CH.( MORADA -
Perwian sweet Purple cOrn drink 5.00 - - - · 

LIMONADA 
Lemonade 6.00 

TE HELADO 
fce Tea3.50 

Passion Fruit/ Strawberry I 
/ / · M'1Jlp9i"l.uSuma // ,,,-, Y ,, ,., 

/ I ,C-ERVEZ11 -
I I Bif 7.00' / 

CERVEZA ARTESANAL 
Craft Beer 9.00 

AGUA 2.so 

q:>~- ~ESSERTS 

HELADO 
Ice Cream 7.00 

POSTRES DEL DIA 
Dessens of the day 7.95 

\\\' . . 

- I ---·---- ...... 

._;,./' r-..,.. .. ; 
~ f?11.'r"~ 7 · ,I I ) 

-.._____-

ffi~~ 

7 ' 
JACKSONVILLE, FL 

AVENTURA 
786.440. 7851 

JACKSONVILLE 
904.312. 9068 

PEMBROKE PINES 
954.499.7711 

1576 NE MIAMI GARDENS DR 
AVENTURA, fl 33180 

9825 SAN JOSE 8LVD, #35 
JACKSONVI LLE, fl 31157 

1086 NORTH UNIVERSITY DR. 
PEMBROKE PINES, fl 33014 

MARGATE 
954.532.1323 
1436 NORTH STATE RD 7 

MARGATE, fl 33063 

LIGHTHO.USE POINT 
954.933.1476 _ 
3100 N FEDERAL HWY 

LIGHTHOUSE POINT, fl 33064-, 

Cl/4tt©evi ©'&A C/?u~wJi 
-.,-.. ._.-

POLLOS & PARRILLAS I CAPITAN CEVICHE 
954.404.8728 _, -- 954.900.3149 

9419 SHERIDAN SU:OOPER cm:'FL iioi, 5977 STIRLING RD, DAVIE, fl 3ll14 -
ti I!) 

ORDER ONLINE OR 
DOWNLOAD OUR APPLICATION 

MMMCM 



&~ FISH MARINATED IN LIME 
FISH OPTION: Corvina +8.00 I Mahi Mahi +8.00 

"CEVICHE CLASICO 
Fish, limo pepper and the Chef's secret touch. 

Ganador del Oscar al Mejor Ceviche de la Florida! 14.00 

' CEVICHE DE ROCOTO 
Fish and Peruvian hot rocoto 

pepper creamy sauce 
Pescado 16.00 I Mixto 20.00 
'CEVICHE CRIOLLO 

Peruvtan hot yellm-v pepper creamy sauce _ 
Pesc:ado 16.00 I Mlxto 19.00 

'CEVICHE VERDE 
fish, Peruvian herb cilantro and limo pepper 

Penado 16.00 I Mlxto 19.00 
'CEVICHE TOSTON 

Fish, octopus, shrimp, limo pepper. 
Served in fried green plantains 17 .00 

' CEVICHE DE PULPO 
Oaopus ceviche 20.00 

'CHOROS A LA CHALACA 
Mussels topped with fresh onions, 
tom.noes end Peruvian corn 14.00 

'LECHE DE TIGRE 
Fish ceviche cocktall 14.00 

'VUELVE A LA VIDA 
Seafood cocklail 16.00 

'CEVICHE DE CAMARONES 
Y PESCADO 

Shrimp and fish ceviche 19.00 

'CEVICHE DE CAMARONES 
----lihrifflpffi'icJie 22.00 

'CEVICHE MIXTO 
Mixed Seafood and Fish with hot limo 

pepper 20.00 

GT~tttJJ 
"TIRADITO DE ROCOTO I 

Rocoto pepper sauce 20.00 

'TIRADITO DE AJI AMARILLO 
- Yellow pepper sauce 20.00 

"CEVICHE CARRETILLERO 
Fish, limo pepper and the Chef's secret 
touch. Topped with fried calamari 27.00 

"CEVICHE 
CARRETILLERO MIXTO 

Mixed Seafood and fish with hot tlmo 
pepper. Topped with fried calamar i 33.00 

"CEVICHE DE 
CONCHAS NEGRAS 
Black shells marinated in lime 

{Peruvian Style) 22.00 
"CEVICHE TROPICAL 

fish, pineapple, strawberry, 
mango sauce and coconut milk 
Pescado 20.00 I Mlxto 27.00 
"CEVICHE AL OLIVO 
fish, botija black olives sauce 

Pescado 19.00 I Mlxto 25.00 
"JUERGA DE CEVICHE 

3 Flavors 
Yellow, Red and Green cevlche 

Pescado 35.00 I Mlxto 49.00 
"PIQUEO DE CEVICHE 

4 Flavors 
Classic, Yellow, Red and Green cevlche 45.00 

Pescado 451 Mlxto 56 
"EL SENOR DE 
LOS CEVICHES 

Mixed seafood with hot llmo pepper 
and fried calamarl SMP 

FISH CARPACCIO 

"TIRADITO AL OLIVO 
Botija black olives sauce 22.0Q 

"TIRADITO VERDE 
Green pepper sauce 20.00 

~efa& APPETIZERS 
FISH OPTION: Corvlna +8.00 I Mahl Mahl ·•B.00 

TAMAL 
Mince and seasoned meat pada~d 

In cornmeal dough 8.50 
PAPA A LA HUANCAINA 

Sliced potato topped with • hot yellow pepper 
and white cheese sauce 9.00 

CHOCLO CON QUESO 
Peruvian coin with white cheese 11 .00 

OCOPA 
Sliced potato topped with Peruvian herbs 

and peanut sauce 9.00 
YUCA A LA HUANCAINA 
Fried yucca with a hot yellow pepper 

and white cheese sauce 9.00 
"ANTICUCHOS DE CORAZON 

Grilled boef hearts In Peruvlnn 
panca sauce I 4.00 

FIESTA DE YUCA 
3 Moshod yuccn boll1 topped wllh 

slrloln - oil de gnlllna and chN11e 18.00 
CHICHARR6N OE PESCADO 

Fried fish 18.00 
CHICHARR6N DE CALAMAR 

Frlod cnlornor\ 18.00 
CONCHITAS A 

LA PARMESANA 
Bnked pn11no1nn scallops ll .OO 

PULPO ANTICUCHADO 
Grilled OCIOPUI In Pe,uvlftl\ 

1mnco souco 24.00 
PULPO AL OLIVO 

Octopus In Qllvo 1nuco 23.00 

~a& COLD MASHED POTATOES 

CAUSA DE ATUN 
Seasoned mashed potatoes layered 

with tuna salad 14.00 
CAUSA DE POLLO 

Seasoned mashed potatoes layered 
with chicken salad 14.00 

CAUSA DE CAMARONES 
Seasoned mashed po1a1oe1 layered 

with 1hrlmp 16.00 
CAUSA DE PULPO AL OLIVO 

S!f.11°~~~~a:rne~lfv~
1
::~~~ 1f 

PARIHUELA \ Seafood soup 19.00 
CHUPE Of: PES,$=ADO , 

Peruvian style fish chowder ' 17 .00 

CAUSA DE PULPA 
DE CANGREJO 

lea1oned moshed poto1001 loyerod 
with cmb meat 20.00 

CAUSA ACEVICHADA 
Seasoned moshed potatoes 

layered with fl1h ccvlche ond a 
side of tigers milk 20.00 
TRIO DE CAUSAS 
Seasoned moshed potatoes 

layered with tuna, 
chicken and shrimp 24.00 

SOUPS 

CHUPE DE CAMARONES 
Peruvian s1yle shrimp chowder 22.00 

~HUPE DE MARISCOS 
Peruvian style sealood chowder 20.00 

q..;,A~ e{t_ fl1u/t} ENTRtES 
FISH OPTION: Corvlna ,s.oo I Mahl Mahl 18.00 

All DE GALLINA 
Chlcko11 111~:,~~d:rt~l:\~!di'~o'b''M l~uu 

SECO DE RES 
CIIMtro bool chunki cmo,01, 16 00 

PESCADO SUDADO 
StMmod 1111\ llllot with loulOOd 01110111 

Ond lOl\\o lOOS 17 .00 
PESCADO A LA PLANCHA 

Ci1lllod n11t 111101 I 7.00 
PESCADO A LA CHORRILLANA 

Fish llllot with m 116od onions 
011d IOlflijtO@i 17 ,00 

PESCADO A LO MACHO 
F1lucl llsh 11\lti tOf>pod with 1onlood 

111 cronmy m ite l ~,00 
POLLO A LO POORE 

Chlckur,, 11ln1t1nl llb, •UU und hlu, 10.00 

' CHURRASCO 
A LO POORE 

~.i, I \ \"'1k, \llM1t•l11\ e<Jg 011d It 1._ /() 

TALLAIUNES Vl!ROES 
fli,1\0 0011, 

Con Churr11co I with lkllt ltvok ~Ml' 
Co,n Pollo I wUh chltli§11 lO,OtJ 

ARROZ 
CON MARISCOS 

~,nloo<l l'••llo lO OU 
ARROZ CON 
CAMAI\ONES 
, 11, 1mp ,1c. n 00 

JALl!A 
1111,11 , uoluud MIi Y'" ' ' I U 00 

SUDAOO DE MARISCOS 
Steo 111,1I 1t1oloOII l 1 00 

GTac~ GTacit 
RICE AND BEANS FRIED TORTILLA TOPPED WITH .. , 

FISH OPTION: Corvino ·••8,00 I Mehl Mehl , ,8,00 

TACU TACU CON TACU TACU ESPECIAL 
POLLO SALT ADO Topp~d with iautttd ltndt rloln 

Topped wlih ,auta@d chlcku n, onion\ 1arv, d w1th a lrltd 109 and pl1n1nlns 24.QO 
and 1onia100, 19.00 TACU TACU OE MARISCOS 

TACU TACU CON TOP1'fd w!U11tafood In Hr• n,r1y wiu,t 1,4,00 
LANGOSTINOS TACU TACU CON 

Topped wl1h , hrlnip1 In ocron rny 1aucc 22.00 SALTAOO OE MARISCOS 
TACU TACU CON lof)jlt!d with 13ul4ed ~afood 2A.OO 
LOMO SALTADO 'TACU TACU CON 

Topped w1th sauteed bccl tenderloin , trip<,, CHURRASCO 
onion, and tomatoH 22.00 fO!l!)<(! v/rth Sklr1 Steak SMP 

• consuming ' iffl 01 tlflderw,t~ rntM), poufuy, ~ -~ .•ii ,qp frr#/ ltOYA 
'/00' (,<I; fA fooo OOfN ff,<, 
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