
Starters
Papa a La Huancaina ............................................... $7
Boiled and sliced potatoes topped with Peruvian
yellow pepper cheese sauce
Tamalito Limeño ......................................................... $8 
Mashed Peruvian corn, filled with chicken, botija olives, and 
yellow peppers wrapped in banana leaves. Served with our 
creole onions salad 
Causa Inkanto ......................................................... $11
Mashed Peruvian yellow potatoes seasoned in lime juice
and yellow pepper, filled with shrimps and avocado
Causa Limeña ............................................................ $9
Mashed Peruvian yellow potatoes seasoned in lime juice 
and yellow pepper, filled with chicken salad and avocado
Causa de Tuna ........................................................... $9 
Mashed Peruvian yellow potatoes seasoned in lime juice
and yellow pepper, filled with tuna salad and avocado
Leche de Tigre - “Tiger’s milk” ................................ $10
Chopped raw white fish mixed with diced onions and
cilantro cooked in lime juice served in 14oz glass
Yuquitas a La Huancaina .......................................... $7 
Fried yuca with a side of Peruvian yellow pepper cheese sauce.
Chicharron de Calamar .......................................... $10
Fried calamari with Peruvian flavors served with creole onion 
salad and fried yuca with tartar sauce on the side. 
Papa Rellena .............................................................. $9 
Deep fried mashed potatoes stuffed with seasoned ground 
beef served with creole onion salad
Choritos a La Chalaca  ........................................... $10
Chopped mussels mixed with diced onion, tomatoes,
Peruvian corn, and cilantro seasoned in lime juice served
on mussel shells
Inkanto Salad ........................................................... $10
Our classic salad served with Romaine lettuce, tomatoes, 
onions, botija olives, queso fresco, avocado and Peruvian
corn with our special dressing
Add chicken breast $6, fish fillet $8, or shrimps $8
Traditional Dishes 
Ají de Gallina ........................................................... $15 
Shredded chicken breast cooked in a Peruvian yellow pepper 
creamy sauce. Served with sliced boiled potatoes and white rice
Arroz Chaufa 
Peruvian style fried rice cooked in soy sauce, ginger paste and 
sesame oil, with green onions and chopped fried egg with: 
Chicken $15, Steak $17, Shrimp $18, Taipa $20
Jalea Mixta Sampler................................................ $17
Lightly fried breaded fish fillet pieces, calamari, shrimps and
mussels. Served with delicious fried yuca, creole onion salad, 
and tartar sauce

Vegetarian
Tabule de Quinua .....................................................$10
Fresh and healthy salad made of organic quinoa
(mother grain from the Andes), stuffed with avocado, 
tomatoes, onions and cilantro salsa
Causa Vegetariana ....................................................$9
Mashed Peruvian yellow potatoes seasoned in lime juice and 
yellow pepper, filled with mixed vegetables and avocado
Ceviche de Champignones ....................................$12
Sliced mushrooms, onions and cilantro cooked in lime juice 
and Peruvian peppers
Chaufa Andino..........................................................$16
Organic quinoa cooked in soy sauce, ginger paste and sesame 
oil, with green onions, vegetables, and chopped fried egg
Tallarin Saltado con Vegetales ...............................$14
Spaghetti pasta with sautéed vegetables cooked in soy 
sauce and red wine vinegar with cilantro 
Picante de Quinua
con Vegetales Salteados .........................................$18
Organic quinoa stew cooked with Peruvian peppers
and diced potatoes topped with sautéed vegetables

Ceviches
Ceviche Tradicional .................................................$18
Raw Corvina fish, onions and cilantro cooked in lime juice 
with Peruvian peppers
Ceviche de Inkanto  ................................................$18
Raw Corvina fish, onions and cilantro cooked in
lime juice with homemade yellow pepper paste
Ceviche del Sur ........................................................$18
Raw Corvina fish, onions and cilantro cooked in
lime juice with Peruvian botija olive sauce 
3 Ceviches ................................................................$20
3 small samplers of our best ceviches
Tradicional /Inkanto / Ceviche del Sur
Ceviche de Conchas Negras ..................................$20
South American black conch, diced onions and cilantro 
cooked in lime juice, Peruvian peppers and our chef secret touch
Ceviche Mixto ...........................................................$20
Raw Corvina fish, cooked seafood, onions and cilantro 
marinated in lime juice with Peruvian peppers 
Ceviche de Camarones ..........................................$20
Tasty shrimp ceviche, onions and cilantro marinated in lime 
juice with Peruvian peppers

Arroz con Mariscos ...................................................$20 
Rice cooked in a braised seafood, saffron and Peruvian 
peppers sauce
Sudado de Corvina ..................................................$20
Classic Peruvian stew made of corvina fillet, cooked with
Peruvian yuca, tomatoes and red onion
Pescado a Lo Macho ...............................................$24
Fried Corvina fish fillet and yuccas topped with braised
scallops, calamari, shrimps, and mussels in a creamy 
Peruvian peppers sauce
Escabeche de Corvina ............................................$26
Organic quinoa stew cooked with Peruvian peppers and
diced potatoes topped with fried Corvina fish fillet,
sautéed red onions, tomatoes and cilantro in a sweet and
sour Peruvian yellow pepper sauce 
Pollo Saltado .............................................................$17 
Sautéed chicken strips, red onions, tomatoes, cooked in soy 
sauce and red wine vinegar with cilantro and fried potatoes
Lomo Saltado ............................................................$20
Classic flambéed steak strips, red onions, tomatoes, cooked 
in soy sauce and red wine vinegar with cilantro and fried 
potatoes
Corvina Saltada ........................................................$24
Sautéed fried Peruvian white fish pieces, red onions, 
tomatoes, cooked in soy sauce and red wine vinegar with 
cilantro and fried potatoes
Seco de Cordero ......................................................$22
Classic Peruvian Stew made of tender lamb leg seasoned 
with Peruvian peppers and served with white rice, navy 
beans and creole onion salad
Picante de Mariscos .................................................$20
Braised scallops, calamari, shrimps, and mussels in a creamy 
yellow pepper sauce mixed with diced potatoes and served 
with white rice
Taku Taku Inkanto .....................................................$24
A typical Peruvian pan seared rice and beans topped with 
Lomo Saltado; Pollo Saltado; Seco de Cordero or Picante 
de Mariscos.
Arroz con Pato ..........................................................$22
Slow cooked half duck meat served with rice cooked in
cilantro and dark beer, served with creole onion salad
Soups
Aguadito de Pollo ..................................cup $6/ bowl $11
Hearty delicious chicken and cilantro soup cooked with 
Peruvian yellow peppers, potatoes, peas, carrots, and rice
Chupe de Camarones .............................................$18
Classic Peruvian shrimp chowder cooked with Peruvian 
peppers, potatoes, milk, egg and herbs
Parihuela....................................................................$18
Delicious Soup made of white fish and seafood,
seasoned with Peruvian peppers and dark beer

Consuming rare or raw animal food products may cause
you to be more susceptible to foodborne illnesses

20% Gratuity will be added to all parties of 6 or more

To adverTise in your local Money Mailer call 941-356-9949.
281-15-0796B/052


