
       

           

         

    
     

  

  
    

   

PERUVIAN ROTISSERIE 
CHICKEN POLLO A LA BRASA

QUARTER CHICKEN
includes 2 small sides
all white meat  +1.95

10.25

HALF CHICKEN
includes 2 small sides

14.75

WHOLE CHICKEN
includes 3 family sides

28.95

SIDES
small  3.50 family  5.50

yucca
plantains french fries

sweet potato fries

SIGNATURE SIDES
small  3.99 family  5.99
green beans

canary beansfresh fruit
fried rice

peruvian corn salad
9.13.23 - A/C

cilantro rice

All natural, hormone-free chicken marinated for
24 hours in our authentic Peruvian spice blend
from founder Chef Bruno’s family recipe, then
roasted in our rotisserie oven over live charcoal. 

feeds 3-4



 

       

             

   

       

* pulled chicken may contain bones
9.13.23 - A/B

SALADS
FRESH & FLAVORFUL

QUINOA STUFFED
AVOCADO
avocado, quinoa, red pepper
rocoto mayo, balsamic vinaigrette 

9.65

VIVA SALAD 8.45
greens, avocado, cucumber
red onion, tomato, queso fresco
balsamic vinaigrette 

ANDINA POWER FOOD 9.25
greens, quinoa, avocado, edamame
red pepper, fruit, toasted almonds
passion fruit vinaigrette

LIMEÑA CHOPPED               9.50 
peruvian corn, edamame, bacon
crispy chickpeas, queso fresco
aji amarillo ranch 

hot red
huacatay                     rocoto

medium green
aji amarillo

mild yellow
by the bottle  5.95house made daily

SIGNATURE SAUCES

add pulled chicken*   3.55
add all white meat*   4.25



         

         

            

  

   

Lorem ipsum

9.13.23 - A/B

* pulled chicken may contain bones

add pulled chicken*   3.55
add all white meat*   4.25

choice of jasmine or cilantro rice
canary beans, avocado, green onion
salsa criolla (lime-marinated tomato
and onion) 

8.55TACU BOWL 

add pulled chicken*   3.55
add all white meat*   4.25

jasmine rice, red pepper, green onion
red onion, egg, soy sauce, ginger 

8.85PERUVIAN FRIED RICE

pulled rotisserie chicken*
homemade chicken broth, cilantro rice
red pepper, green onion, red onion

CHICKEN SOUP 7.95

PERUVIAN SPECIALTIES
IN THE MIX

OUR RECIPES
We specialize in the authentic Pollo a la Brasa 
found on the streets of Peru. To complement the 
hottest, freshest chicken, we prepare in house 
three signature sauces, a variety of sides, and 
house made juices daily.



           

             

  

               

Lorem ipsum

SANDWICHES & WRAPS
EAT WITH YOUR HANDS

INCA BURRITO 8.95
sun-dried tomato tortilla, rice
canary beans, avocado, salsa criolla
(lime-marinated tomato and onion)
add pulled chicken*   3.55
add all white meat*   4.25

ROTISSERIE CHICKEN
SANDWICH
choice of ciabatta bread or sun-dried
tomato tortilla, pulled rotisserie chicken*
lettuce, tomato, red onion, rocoto mayo 
all white meat*  +1.95

10.50

 9.85  
sun-dried tomato tortilla, quinoa
greens, cucumber, tomato, avocado
queso fresco, rocoto mayo 
add pulled chicken*   3.55
add all white meat*   4.25

FOR THE KIDS
meal includes a drink   7.25
pulled chicken
pulled rotisserie chicken*, choice of 1 side
rotisserie chicken
quarter chicken, choice of 1 side
peruvian fried rice
jasmine rice, pulled rotisserie chicken*, egg, soy sauce

* pulled chicken may contain bones

NAKED PERUVIAN WRAP 

9.13.23 - A/B

includes 1 small side



Lorem ipsum

Lorem ipsum

            

                        

     

      

   

  

    

   

     

SWEET THINGS
RICH & DELIGHTFUL

TRES LECHES
white sponge cake
soaked in three milks

6.25

    

bag of mini churros, filled with
dulce de leche, tossed in cinnamon sugar

4.75

For every order of mini churros
purchased, we donate $0.50 to
No Kid Hungry - Each order pays
for 5 meals feeding kids in need. 

SIGNATURE
JUICES 3.45

BEVERAGES
inca cola (can) 2.70
drink bar 2.90
water (bottle) 2.70
sparkling water

PBR tallboy
2.80
3.30

imported beer 5.40
local beer 6.00

wine 6.50passion fruit
maracuya

peruvian purple corn
cinnamon, clove, apple
pineapple, lime

chicha morada

lime, basil, mint
rosemary

herbal limeade

MINI CHURROS

9.13.23 - ALL




