CEVICHES…

Tradicional
TRADITIONAL STYLE CEVICHE MADE WITH HEBI, RED ONIONS, AJÍ, CILANTRO, CHOCLO, YAMS, LECHE DE TIGRE
                11

Mixto                                                                                                                                                                                    CEVICHE OF HEBI, OCTOPUS, SHRIMP, MUSSELS, RED ONION, AJI, CILANTRO, ROCOTO LECHE DE TIGRE                                 12
Camarones

SHRIMP CEVICHE WITH MANGO, CILANTRO, RED ONIONS, AJÍ AMARILLO LECHE DE TIGRE


                10    
    

Tataki de Atun

SEARED & SLICED AHI, DAIKON, GREEN ONIONS, AJI, CILANTRO & CHANCACA LECHE DE TIGRE
                                13

Choros a la Chalaca

6 MUSSELS ON A HALF SHELL WITH “CHALACA” TOPPINGS                                                                                                                  7

APERITIVOS Y PIQUEOS…appetizers and things to share

Ensalada de Quinoa                                       

QUINOA, BOTIJA OLIVES, CORN, QUESO FRESCO, BEETS, ROCOTO VINAIGRETTE & ARUGULA                                                     7  

Ensalada del Inti                                                                                                                                              BABY FRISEE, ARUGULA, MANGO, RED RADISH, HEARTS OF PALM, CANCHA WITH AJI AMARILLO-MANGO VINAIGRETTE          7               Smoked Trout Causa                                  
YUKON GOLD POTATO MASHED WITH LIME, AJÍ AMARILLO & OLIVE OIL, LAYERED WITH AVOCADO 

                10

Anticuchos

SKEWERS OF BEEF HEART OR CHICKEN WITH AJÍ AMARILLO SAUCE






  6

Plancha de Almejas

STEAMED COUNTNECK CLAMS ON A SIZZLING CAST IRON PLANCHA WITH GARLIC, BUTTER & PARSLEY
                                10

Papas Rellenas

POTATO CROQUETTES FILLED WITH QUESO FRESCO & RAISINS, SERVED WITH HUANCAINA SAUCE

                  9

ENTRADAS OR Entrees

Escabeche de Pescado

SEARED HAWAIIAN ALBACORE ESCABECHE WITH SWEET POTATO PUREE




                 20

Seco de Cordero

CILANTRO-BRAISED LAMB SHOULDER WITH CANARY BEANS & SALSA CRIOLLA




18

Hanger Steak Saltado

STIR-FRIED STEAK, ONIONS, ROMA TOMATOES, FRIED POTATOES & SOY SAUCE GLAZE, SERVED WITH RICE

18

Arroz con Camarones 
PERUVIAN STYLE PAELLA WITH ROASTED BLUE PRAWNS AND HUANCAINA SAUCE                                                                          20

Chuleta de Chancho
PORK CHOP, CARAPULCRA, QUINCE AND ROCOTO CHUTNEY, PURPLE CORN & PORT REDUCTION


18

Rocoto Relleno

STUFFED PERUVIAN RED PEPPER WITH WILD MUSHROOMS & POTATO GRATIN



                16

Quinotto

A RISOTTO-STYLE QUINOA, WINTER SQUASH, PERUVIAN CORN, CHANTERELLES & PORTOBELLOS


16

SIDES

ARUGULA, SHAVED PARM
POTATO GRATIN
FRIED YUCA, HUANCAINA SAUCE
ALL SIDES ARE $4.

2315 NE Alberta Street, Portland, OR 97211              503.288.8191  www.delinti.com

