
12.90 €

ANTICUCHOS
Marinated beef heart skewers, seasoned with Peruvian ají peppers 
and spices, charcoal-grilled in authentic Peruvian street-food style. 
Served with golden potatoes, choclo, and creamy Huancaína sauce.

8.90 €

PAPA A LA HUANCAÍNA
Classic boiled potatoes topped with a rich, creamy 
Huancaína sauce made with fresh cheese, Peru-
vian yellow ají peppers, crackers, and milk.

14.90 €

DOZHO-STYLE NACHOS
Crispy corn tortilla chips topped with seasoned 
beef, melted cheese, and fresh guacamole.

12.90 €

BURRITOS
A flour tortilla filled with seasoned ground beef, 
beans, green and red peppers, onions, shredded 
cheese, lettuce, and fresh guacamole.

Starters



19.90 €

CRISPY PORK BELLY
Tender pork belly, slow-cooked and fried until per-
fectly crispy, served in traditional Peruvian style.

5.90 €

STUFFED POTATO
Golden fried stuffed potato filled with seasoned beef, olives, 
and hard-boiled egg, featuring a crispy golden exterior.

6.90 €

TAMAL  
Corn dough seasoned and filled with chicken or 
pork, steamed in a banana leaf and served with 
salsa criolla.

8.90 € 

PORK CRACKLING SANDWICH
Traditional Peruvian sandwich made with crispy pork belly, 
served in a fresh bread roll with sweet potato and salsa criolla.

13.90 €

CAUSA: CHICKEN, TUNA, OR CEVICHE STYLE.
Causa made with seasoned yellow potato dough, infused 
with lime juice and Peruvian yellow ají peppers, topped with 
ceviche or filled with your choice of chicken or tuna.

13.90 €

BUFFALO WINGS
Crispy chicken wings coated in our spicy BBQ 
sauce, juicy on the inside and packed with flavor, 
served with rustic potatoes.



16.90 €

FISH CEVICHE
Fresh fish marinated in lime juice with red onion, ginger, 
celery, and cilantro. Served with sweet potato, cancha corn, 
Peruvian corn (choclo), boiled cassava, and plantain chips.

20.00 €

MIXED CEVICHE
A seafood explosion featuring fish, prawns, squid rings 
and strips, onion, scallops, celery, ginger, sweet potato, 
and cancha corn. Pure Pacific Ocean flavor.

16,90 €

FRIED FISH JALEA
Crispy fried fish chicharrón served with golden cas-
sava, salsa criolla, and tartar sauce.

19.90 €

MIXED JALEA
Crispy pieces of fish, prawns, squid rings, octopus, 
scallops, fried cassava, tomato, and plantain chips, 
topped with salsa criolla.

15.90 €

FRIED SEA BREAM
Medium-sized fried sea bream served with rice, fried 
cassava, avocado salad, and salsa criolla.

16.90 €

SEAFOOD RICE
Fluffy rice sautéed with prawns, squid rings, scallops, mus-
sels, octopus, red peppers, peas, and carrots, served with 
salsa criolla and Parmesan cheese.

SEA



21.00 €

PARIHUELA
Seafood stew with 250g of sea bream, prawns, cuttlefish, squid, 
mussels, crab, and cooked ají peppers, seasoned with vegeta-
bles and served with cassava and white rice.

16.00 €

TIGER’S MILK
Intense and refreshing citrus-based ceviche juice with 
fresh fish, ginger, celery, cilantro, and onion, served with 
fish chicharrón and plantain chips.

19.90 €

SEAFOOD DUO
Classic ceviche paired with crispy fried fish chicharrón, 
sweet potato, and fried cassava, served with Peruvian corn 
(choclo) and plantain chips. An irresistible combination.

23.00 €

SEAFOOD TRILOGY
A celebration of ocean flavors: ceviche, crispy fried 
fish chicharrón, and seafood rice.

19.00 €

SEAFOOD CHAUFA RICE
Wok-fried rice with seafood, spring onions, red pe-
ppers, egg omelette, soy sauce, and ginger. A clas-
sic Chifa fusion dish.

16.90 €

CARRETILLERO COMBO
Ceviche, Peruvian red noodles, chanfainita stew, and 
Huancaína potatoes. Peruvian street food style.

39.90 €

SEAFOOD PLATTER (FOR 2 PEOPLE) 
Stuffed Causa, ceviche, fried fish Jalea, seafood 
rice, and seafood Chaufa rice.



15.90 €

CHAUFA RICE (CHICKEN, BEEF, OR MIXED)  
Stir-fried rice with soy sauce, egg, spring onions, red 
peppers, ginger, and sesame oil.

17.00 €

LOMO A LO POBRE
Wok-sautéed beef fillet with onions, tomatoes, Peru-
vian yellow ají peppers, cilantro, and soy sauce. Served 
with white rice, French fries, fried plantain, and egg.

16,90 €

BANDEJA PAISA
Rice, beans, steak, avocado, chorizo, fried sweet plan-
tain, fried egg, and crispy pork belly.

17.90 €

PIQUE A LO MACHO
Sautéed beef pieces, French fries, onions, tomatoes, 
mayonnaise, ketchup, Frankfurt sausage, boiled 
eggs, and mustard.

16.00 €

LOMO SALTADO (CHICKEN OR BEEF)  
Wok-sautéed beef strips with onions, tomatoes, Pe-
ruvian yellow ají peppers, and soy sauce, served 
with rice and French fries.

14.90 €

STEAK WITH BEANS AND RICE
Steak, rice, brown beans, battered fried plantains, 
and salad.

LAND



17.90 €

HUANCAÍNA NOODLES WITH LOMO
Noodles in a creamy Huancaína sauce, served with classic 
wok-sautéed lomo, soy sauce, onions, tomatoes, vinegar, ci-
lantro, and a touch of Parmesan cheese.

15.90 €

SALTADO NOODLES (CHICKEN OR BEEF OR MIXED) 
Wok-sautéed pasta with meat, onions, tomatoes, Peruvian 
yellow ají peppers, cilantro, spring onions, and soy sauce.

16.90 €

AEROPUERTO 
Criollo and Chifa fusion: stir-fried rice with soy sauce, egg, 
bean sprouts, Chinese noodles, spring onions, sesame oil, 
and your choice of chicken, beef, or mixed.

15,90 €

DUCK SECO WITH BEANS
Classic Peruvian duck stew, slow-cooked with a 
blend of herbs and Peruvian ají peppers, served 
with white rice, cassava, and salsa criolla.

13.90 €

MOSTRITO BROASTER
¼ Crispy broaster-style fried chicken, Chaufa rice, 
and French fries served with sauces.

16.90 €

MOSTRITO 
¼ Rotisserie chicken, Chaufa rice, and French 
fries.

16.90 €

PESTO NOODLES
Pasta with pesto sauce, served with classic 
wok-sautéed lomo, soy sauce, onions, tomatoes, 
vinegar, cilantro, and a touch of Parmesan cheese.



9.90 €

¼ CHICKEN
¼ chicken served with French fries, avocado salad, 
and sauces.

½ CHICKEN
½ chicken served with French fries, avocado salad, 
and sauces.

26.00 €

WHOLE CHICKEN
Whole chicken served with French fries, avocado 
salad, and sauces.

16.00 €

CHURRASCO
Juicy grilled beef fillet served with French fries, 
fresh salad, accompanied by sauces and chimichu-
rri sauce.

29.90 € (34.90 € + Inca Kola 2,5 L)

DOZHO GRILL PLATTER (FOR 2 PEOPLE)  
¼ Rotisserie chicken, pork ribs, churrasco steak, butifa-
rra sausage, chorizo, side dishes (French fries and salad), 
served with sauces and chimichurri sauce.

39.90 € (44.90 € + Inca Kola 2,5 L)

ARGENTINIAN ASADO (FOR 2 PEOPLE)  
Ribeye steak, ¼ rotisserie chicken, churrasco steak, pork ribs, butifarra 
sausage, chorizo, blood sausage, side dishes (French fries, avocado 
salad, and rice), served with sauces and chimichurri sauce.

GRILLED



*The images in this menu are for illustrative purposes and do not necessarily represent the actual product.  

DESSERTS

allergens:

DRINKS

8.90 €

INCA KOLA 2.5L
The classic Peruvian carbonated soơ drink. Ideal 
for sharing.

9.90 €

PITCHER OF LEMONADE AND FLAVORS
Refreshing homemade lemonade, freshly prepared with fresh 
lemons and a touch of natural sweetness. Also available with 
mint, ginger, or lemon verbena.

Cheesecake .........................................................
Chocolate Cake ...................................................
Lemon Tart ......................................................... 
Tres leches Cake .................................................

5 €
5 €
5 €
5.50 €

9.90 €

PITCHER OF CHICHA MORADA
Ancestral Peruvian beverage made with purple 
corn, pineapple, cinnamon, and cloves. Refres-
hing, natural, and full of history.

9.90 €

PITCHER OF PASSION FRUIT JUICE
Natural tropical passion fruit juice, served ice 
cold.


