
 

 

 

 

  

 

 
Ay Ay Picante 
 

 

Peruvian Seafood 
& Steak Restaurant  

 

4569 North Elston Avenue 
Chicago, Illinois 60630 
Online: ayaypicante.com 
Call: 1.773.427.4239 
BYOB 
 

Dine In :: Take Out :: Delivery :: Special Events :: Catering 
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ENTRADAS :: SMALL PLATES 

 

(V) PAPA O YUCA A LA HUANCAÍNA         7 

YOUR CHOICE OF POTATOES OR YUCCA COVERED WITH A CHEESE & PEPPERS SAUCE. 

SERVED WITH EGGS & OLIVES. 

   

(V) OCOPA             7 

   POTATOES WITH A CREAM SAUCE MADE WITH HUACATAY (SWEET BASIL), WALNUTS, & 

CHEESE. SERVED WITH EGGS & ACEITUNAS DE BOTIJA (PERUVIAN OLIVES). 

 

(V) ENSALADA MIXTA             7 

LETTUCE & TOMATO TOSSED IN HOMEMADE CITRUS DRESSING (CHEF’S RECIPE) TOPPED 

WITH ONIONS & AVOCADO. 

 

(V) PALTA RELLENA VEGETARIANA     7                                         

A DELICIOUS AVOCADO STUFFED WITH GREEN PEAS, DICED POTATOES, CARROTS, 

MAYONNAISE, & BLACK OLIVES.   

 

PALTA RELLENA CON POLLO                                                                9                                        

AVOCADO STUFFED WITH SHREDDED CHICKEN, DICED POTATOES, GREEN PEAS, 

CARROTS, MAYONNAISE, & OLIVES.    

 

PALTA RELLENA CON CAMARONES                12                                        

LARGE SHRIMPS AND AVOCADO STUFFED WITH DICED POTATOES, GREEN PEAS, CARROTS, 

& MAYONNAISE.  

 

PAPA RELLENA              7 

TWICE COOKED MASHED POTATO (DEEP FRIED), STUFFED WITH SEASONED LEAN BEEF, 

SERVED ON A BED OF THIN CUT ONIONS & LETTUCE. 

  

ANTICUCHOS              7 

SKEWERS OF BEEF HEART MARINATED IN VINEGAR, OIL, GARLIC & SPICES. ACCOMPANIED 

BY POTATOES.  

 

CHICHARRÓN DE CALAMARES           10 

DEEP-FRIED SEASONED CALAMARI . ACCOMPANIED BY SALSA CRIOLLA, CORN, & FRIED 

YUCCA. 

    

TAMAL PERUANO             6 

PERUVIAN TAMALE FILLED WITH CHICKEN, NUTS, & PERUVIAN BLACK OLIVES AND COOKED 

IN BANANA LEAF. ACCOMPANIED BY SALSA CRIOLLA (ONION SALAD). 

 

HUMITA SALADA               6 

SIMILAR TO TAMALES.  MADE WITH CHOCLO (WHITE CORN), CHICKEN, & AJI AMARILLO 

(PERUVIAN YELLOW PEPPER) WRAPPED IN CORN HUSKS.  SERVED WITH SALSA CRIOLLA.  

 

(V) HUMITA DULCE             6                                          

THIS SWEET VEGETARIAN VERSION OF HUMITAS IS MADE WITH CHOCLO  (WHITE PERUVIAN 

CORN), RAISINS, CINNAMON, & WRAPPED IN CORN HUSKS. SERVED ON A BED OF LETTUCE.  
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SOPAS GRANDES :: LARGE SOUPS 

 

PARIHUELA              15 

A FISHERMAN’S STEW MADE WITH FISH, SHRIMP, CALAMARI, MUSSELS, OCTOPUS, CHICHA 

DE JORA (INCA CORN BEER) & A BLEND OF PERUVIAN SPICES. IT HAS A RICH & COMPLEX 

FLAVOR. 

 

SOPA DE MARISCOS             14 

MIXED SEAFOOD SOUP WITH FISH, OCTOPUS, SHRIMP, MUSSELS, SQUID, ONIONS, 

TOMATOES, COOKED WITH INCA CORN BEER.  

 

CHUPE DE CAMARONES            16 

CREAMED SOUP COOKED WITH SHRIMP, A BLEND OF SPICES, EGG, SALSA MADRE (FISH 

BROTH), & A HINT OF HUACATAY (SWEET BASIL). 

  

SOPA DEL DÍA - SOUP OF THE DAY            11  

SOPA A LA MINUTA: BEEF SOUP WITH MILK, ANGEL HAIR PASTA, TOMATOES, & GREEN 

ONIONS.  

SOPA A LA CRIOLLA: BEEF SOUP COOKED WITH MILK ADEREZO PERUANO (ONIONS, 

GARLIC, OLIVE OIL), TOMATOES, ANGEL HAIR PASTA, EGGS, & ONIONS.   

  

CHICHARRÓN :: FRIED SEAFOOD ENTRÉES 

 

CHICHARRÓN DE CALAMARES                                                           16 

DEEP-FRIED BREADED TENDER CALAMARI SEASONED IN MIXTURE OF SPICES SUCH AS 

SIYAO (SOY SAUCE). ACCOMPANIED BY SALSA CRIOLLA (ONION SALAD), CORN, & FRIED 

YUCCA. 

 

JALEA DE MARISCOS            16 

DEEP-FRIED BREADED CALAMARI, SHRIMP, & FISH SEASONED IN A MIXTURE OF SPICES 

SUCH AS SIYAO (SOY SAUCE). ACCOMPANIED BY SALSA CRIOLLA (ONION SALAD), CORN, & 

FRIED YUCCA. 

 

CHICHARRÓN DE PESCADO            15 

DEEP FRIED STRIPS OF TILAPIA FILLET MARINATED IN GARLIC & SIYAO (SOY SAUCE). 

ACCOMPANIED BY SALSA CRIOLLA, CORN, & FRIED YUCCA. 

  

CAMARONES FRITOS            16 

FRIED BREADED JUMBO SHRIMP MARINATED IN GARLIC & SIYAO (SOY SAUCE). SERVED 

WITH A HOUSE SALAD, RICE OR HOMEMADE FRENCH FRIES. (CHOOSE TWO ONLY) 

 

FILETE ALO MACHO             16 

DEEP FRIED FILLET OF TILAPIA TOPPED WITH A COMBINATION OF SEAFOOD THAT IS 

SAUTÉED WITH SALSA HUANCAINA  (CHEESE SAUCE) TOMATO, AND SALSA MADRE (FISH 

SAUCE). ACCOMPANIED WITH STEAMED RICE. 

 

PESCADO FRITO              14 

A DISH FOUND ON EVERY STREET IN PERU. TILAPIA LIGHTLY SEASONED IN GARLIC, 

BREADED & FRIED. SERVED WITH FRESH GREEN SALAD, STEAMED RICE, OR FRIES 

(CHOOSE TWO). 



 

\ 

 

MARISCOS :: SEAFOOD ENTRÉES 

 

SUDADO DE CAMARONES          16 

STEAMED JUMBO SHRIMP COOKED IN SHRIMP BISQUE, WHITE WINE, TOMATOES, & 

ONIONS.  

SERVED WITH STEAMED RICE & SLICES OF POTATO. 

 

FILETE DE PESCADO SUDADO          15 

TILAPIA FILLET, MARINATED IN CHEF DON LUCAS’ SIGNATURE SAUCE, STEAMED WITH 

TOMATOES & ONIONS WITH A TOUCH OF WINE. SERVED WITH RICE & BOILED POTATO. 

 

SUDADO DE MARISCOS            16 

CHEF DON LUCAS’ SIGNATURE STEAMED SEAFOOD COMBINATION COOKED IN VINO 

BLANCO (WHITE WINE), ONIONS, & TOMATO BASE. SERVED WITH STEAMED RICE & 

POTATOES. 

    

ARROZ CON MARISCOS            16 

DELICIOUS SHRIMPS, OCTOPUS, CALAMARI, AND MUSSELS SERVED IN SEASONED RICE 

MADE WITH RED PEPPERS, GREEN PEAS, CILANTRO, AND ONIONS. SIMILAR TO PAELLA OR 

JAMBALAYA.   

 

TALLARINES SALTADOS CON CAMARONES       16 

SAUTÉED FETTUCCINE WITH JUMBO SHRIMPS, RED PEPPERS, ONIONS, & TOMATOES. 

COOKED WITH SIYAO (SOY SAUCE). 

 

PLATOS VEGETARIANOS :: VEGETARIAN ENTRÉES 

 

(V) FETTUCCINI AL OLEO CON CHAMPIÑONES       13 

MUSHROOMS & FETTUCCINI SAUTÉED IN VIRGIN OLIVE OIL, GARLIC, BASIL, & SWEET RED 

PEPPERS. 

 

(V) TALLARINES VERDES CON CHAMPIÑONES       13 

PERUVIAN STYLE SAUTÉED MUSHROOMS  & FETTUCCINE IN A HOMEMADE PESTO SAUCE, 

MADE WITH ALBAHACA (SWEET PERUVIAN BASIL).  

 

(V) VEGETALES AL OLEO          12 

SAUTÉED MUSHROOMS, BROCCOLI, CARROTS, RED ONIONS, AND SWEET RED PEPPERS. 

SERVED WITH STEAMED OR FRIED YUCCA.  

 

(V) ARROZ CHAUFA CON CHAMPIÑONES        12 

PERUVIAN-CHINESE STYLE FRIED RICE TOSSED WITH SAUTÉED MUSHROOMS, EGGS, REDE 

PEPPER & GREEN ONIONS. COOKED WITH SOY SAUCE. 

 

(V) CHAMPIÑONES SALTADOS           7 

MUSHROOMS SAUTÉED IN OLIVE OIL, BASIL, GARLIC, RED PEPPERS, & WHITE WINE.  
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CARNE Y POLLO :: MEAT & POULTRY 

 

LOMO SALTADO             14 

LIMA STYLE SAUTÉED LEAN BEEF, TOMATOES, GARLIC, CILANTRO, ONIONS ON A 

MOUNTAIN OF HOMEMADE FRIES. SERVED WITH STEAMED RICE. 

 

POLLO SALTADO            14 

BONELESS CHICKEN BREAST SAUTÉED WITH CILANTRO, TOMATOES, ONIONS, GARLIC,  & 

SPICES. SERVED WITH HOMEMADE FRIES & STEAMED RICE. 

 

ESTOFADO DE CARNE O POLLO          14 

NORTHERN PERUVIAN DISH. BEEF OR CHICKEN STEW COOKED WITH TOMATOES, RAISINS, 

POTATOES, RED PEPPERS, & GREEN PEAS.. ACCOMPANIED BY WHITE RICE. 

 

SECO DE CARNE            14 

   BEEF COOKED WITH CHICHA DE JORA (INCA CORN BEER), GREEN PEAS, AJÍ ESPECIAL 

(SUN-    

   DRIED RED CHILI). ACCOMPANIED BY RICE & FRIJOLES CANARIOS COOKED WITH BACON. 

 

SECO DE CORDERO           15 

  LAMB COOKED WITH CHICHA DE JORA (INCA BEER), GREEN PEAS, AJÍ ESPECIAL (SUN-DRIED   

  RED CHILI). ACCOMPANIED BY WHITE RICE & FRIJOLES CANARIOS COOKED WITH BACON. 

 

AJÍ DE GALLINA             14 

BREAST OF CHICKEN COOKED WITH EGGS ,PEANUTS, MILK  & CHEESES. ACCOMPANIED 

BY STEAMED RICE & BLACK OLIVES.. 

 

PAPAS A LA DIABLA  CON BISTEC          14 

GRILLED STEAK  WITH STEAMED “DEVIL” POTATOES SERVED WITH HUANCAÍNA (CHEESE & 

YELLOW PEPPER) CREAM SAUCE. ACCOMPANIED BY WHITE RICE. 

 

ARROZ CON POLLO            14 

 BREAST OF CHICKEN, RICE, CILANTRO, ONIONS, RED PEPPERS, GREEN PEAS COOKED IN 

INCA CORN BEER. 

 

BISTEC ENCEBOLLADO           14 

GRILLED STEAK TOPPED WITH SAUTÉED TOMATOES, CILANTRO, SIYAO, VINEGAR, 

CILANTRO  & ONIONS. ACCOMPANIED BY STEAMED WHITE RICE. 

 

BISTEC EMPANIZADO CON ARROZ BLANCO        14 

A FAVORITE OF PERUVIAN FARMERS. BREADED STEAK ACCOMPANIED BY WHITE RICE & 

HOMEMADE FRENCH FRIES. 

 

TALLARINES SALTADOS CON CARNE O POLLO        14 

FETTUCCINE SAUTÉED WITH BEEF OR CHICKEN, RED PEPPER, ONIONS, TOMATOES, & 

SIYAO (SOY SAUCE). 

  

TALLARINES VERDES CON BISTEC O BISTEC APANADO      14 

FETTUCCINE IN ALBAHACA PESTO SAUCE WITH GRILLED OR BREADED STEAK. 
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CHAUFA :: FRIED RICE  

 

ARROZ CHAUFA CON CARNE          14 

TRADITIONAL PERUVIAN-CHINESE STYLE FRIED RICE WITH BEEF, EGGS, RED PEPPERS, & 

GREEN ONIONS. COOKED WITH SOY SAUCE & GARLIC. 

 

ARROZ CHAUFA CON POLLO          14 

TRADITIONAL PERUVIAN-CHINESE STYLE FRIED RICE WITH CHICKEN BREAST, EGGS, RED 

PEPPERS, & GREEN ONIONS. COOKED WITH SOY SAUCE & GARLIC. 

 

ARROZ CHAUFA CON MARISCOS         16 

TRADITIONAL PERUVIAN-CHINESE STYLE FRIED RICE SEAFOOD, EGGS, RED PEPPERS, & 

GREEN ONIONS. COOKED WITH SOY SAUCE & GARLIC. 

 

ARROZ CHAUFA CON CAMARONES         16 

TRADITIONAL PERUVIAN-CHINESE STYLE FRIED RICE SHRIMP, EGGS, RED PEPPERS, & 

GREEN ONIONS. COOKED WITH SOY SAUCE AND GARLIC. 

 

(V) ARROZ CHAUFA CON CHAMPIÑONES        12 

TRADITIONAL PERUVIAN-CHINESE STYLE FRIED RICE TOSSED WITH SAUTÉED 

MUSHROOMS, EGGS, RED PEPPERS, & GREEN ONIONS. COOKED WITH SOY SAUCE. 

 

 

EXTRAS :: SIDE ORDERS  

    

(V) AY AY PICANTE SALSA        6-12 (V) SALSA HUANCAINA            3 

16 OR 32 OUNCES OF 

HOMEMADE “AJÍ” GREEN CHILI 

PEPPER HOT SAUCE. 

 CREAMY CHEESE SAUCE MADE WITH 

IMPORTED YELLOW PEPPERS, MILK, 

PEANUT, & PANELA CHEESE. 

 

(V) ROCOTO 3 (V) PALTA 3 

RED PERUVIAN CHILI PEPPER  FRESH WHOLE AVOCADO.  

(V) PLATANOS MADUROS   3 (V) SALSA CRIOLLA            4 

FRIED PLANTAINS  RED ONIONS MARINATED IN LIMES.  

(V) PAPAS FRITAS              3 (V) PURE DE PAPAS                   3 

HOMEMADE FRENCH FRIES.  MASHED POTATOES  

(V) YUCA FRITA                          3 (V) ARROZ BLANCO                    3 

FRIED YUCCA. HAS A TASTE 

SIMILAR TO POTATO. 

 STEAMED WHITE RICE.  

FREJOLES CANARIOS                 3 (V) ACEITUNAS DE BOTIJA 3 

IMPORTED PERUVIAN CANARY 

BEANS COOKED WITH BACON, 

GARLIC, & ONIONS. 

 PERUVIAN BLACK OLIVES.  
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Chef’s Suggestions 

 

ENTRADA :: APPETIZER 

 

CARPACCIO MIRAFLORINO          11  

HOUSE SPECIALTY. SLICES OF SMOKED SALMON WITH A CREAM SAUCE MADE WITH 

BALSAMIC VINAIGRETTE & AROMATIC SPICES. TOPPED WITH CAPERS. SERVED WITH SLICES 

OF FRESH MOZZARELLA, LETTUCE, & TOASTED BREAD. 

 

 

PLATOS FUERTES :: ENTRÉES 

 

BROCHETAS DE LUNAHUANA         19 

SALMON & SHRIMP KABOBS, MARINATED IN THE CHEF’S OWN SIGNATURE SALSA MADRE 

(FISH SAUCE) WITH RED PEPPERS & ONIONS. ACCOMPANIED BY STEAMED GARLIC RICE.   

 

SALMÓN LIMEÑO           18 

PAN-SEARED SALMON TOPPED WITH A SEAFOOD SAUCE & MUSHROOMS. ACCOMPANIED BY 

MASHED POTATOES & GARDEN VEGETABLES. 

 

FETTUCCINI AL OLEO CON SALMÓN       18 

FETTUCCINE SAUTÉED IN A LIGHT WINE OILY SAUCE, BASIL, GARLIC, & SWEET RED PEPPERS 

TOPPED WITH A PAN-SEARED SALMON SEASONED WITH HOUSE OWN RECIPE.  

 

CHURRASCO A LA PARRILLA          18 

SIRLOIN STEAK COOKED ON THE GRILL, SEASONED WITH MILD PERUVIAN SPICES (HOUSE 

OWN RECIPE) SERVED WITH A CHOICE OF FRIED POTATOES, RICE, OR SALAD (PICK TWO). 

 

MEDALLÓN DE LOMO FINO         20 

FILET MIGNON COOKED ON THE GRILL TOPPED WITH SAUTÉED MUSHROOMS IN A RED WINE 

SAUCE. SERVED WITH MASHED POTATOES & FRESH VEGETABLES.   

 

LOMO FINO TIERRA Y MAR         23 

AY AY PICANTE’S SIGNATURE SURF & TURF.  FILET MIGNON WITH PARMESAN CHEESE 

MUSHROOMS, SHRIMP, OCTOPUS & CALAMARI, SAUTÉED IN A SEAFOOD SAUCE (SALSA 

MADRE).  SERVED WITH MASHED POTATOES & FRESH VEGETABLES.   
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Especialidades del Chef Don Lucas Carbajal 

COCKTAILS Y MÁS 

 

COCKTAIL DE CAMARONES         13 

CHEF DON LUCAS SIGNATURE JUMBO SHRIMP, SERVED WITH AVOCADO, AND LETTUCE 

TOPPED WITH A PERUVIAN GOLF SAUCE.  

 

COCKTAIL DE CEVICHE              11 

FRESH TILAPIA MARINATED IN LIME JUICE & PERUVIAN ROCOTO CHILIES SERVED IN A 

MARTINI GLASS. 

 

PULPO AL OLIVO           11 

Thin slices of octopus cooked in olive oil, served with a creamy sauce made 

with aceitunas de Botija (Peruvian Olives) and mayo. 

 

CHOROS A LA CHALACA       ½ Doz. 8, 1 Doz. 14 

Traditional dish of Callao. Mussels on the Half Shell marinated in a     

succulent sauce made with lime juice, corn, onions, spices & dice tomatoes. 

 

CEVICHE BAR 

 

CEVICHE DE PESCADO          14 

A plate of fresh tilapia marinated in leche de tigre (limejuice & Peruvian 

Rocoto chilies). Accompanied by camote (sweet potato), finely sliced 

onions, & Choclo (Peruvian corn). 

 

CEVICHE DE CAMARONES         16 

A plate of jumbo Shrimp marinated in leche de tigre (limejuice & Peruvian 

Rocoto chilies). Accompanied by camote (sweet potato), finely sliced red 

onions, & Choclo (Peruvian corn). 

  

CEVICHE MIXTO           16 

A plate of variety of seafood & tilapia marinated in leche de tigre (limejuice 

& Peruvian Rocoto chilies). Accompanied by lettuce, camote (sweet potato), 

finely sliced onions, & choclo (Peruvian corn).  

 

TIRADITO             14 

Traditional Japanese-Peruvian costal dish. tilapia cut into fine pieces, 

similar to sashimi, is marinated in Peruvian spices, ají Amarillo (yellow 

pepper) & citrus. Accompanied with sweet potatoes.  

 

(V) CEVICHE DE CHAMPIÑONES        13 

A plate of mushrooms marinated in leche de tigre (limejuice & Peruvian 

Rocoto chilies). Accompanied by camote (sweet potato), finely sliced red 

onions, & Choclo (Peruvian corn). 
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PLATOS PERUANOS 

 

BROCHETTA - FRUTOS DEL MAR                            16 

SKEWERS OF SEASONED FRESH TILAPIA, LARGE SHRIMP, ONIONS, AND SWEET RED 

PEPPERS COOKED ON THE GRILL. ACCOMPANIED BY STEAMED RICE AND SPECIAL FISH 

SAUCE (CHEF’S RECIPE). 

 

PICANTE DE MARISCOS           16 

FRESH SEAFOOD COMBO SAUTÉED IN WHITE WINE FISH SAUCE & MIXED WITH SALSA DE 

HUANCAINA (CHEESE PEPPER SAUCE). SERVED WITH STEAMED RICE. 

 

CAU CAU DE MARISCOS          16 

CASSEROLE OF SEAFOOD, DICED POTATOES, AND GREEN PEAS COOKED WITH A BLEND OF 

GROUND MILD PERUVIAN SPICES & HERBS. SERVED WITH SIDE ORDER OF STEAMED RICE. 

 

MARAVILLAS DEL MAR          16 

SHRIMP, OCTOPUS, SQUID, & MUSHROOM COOKED IN A WHITE WINE, ONIONS, & OLIVE OIL 

SAUCE. SERVED WITH STEAMED RICE. 

 

FETTUCCINI AL OLIVO CON CAMARONES      16 

FRESH SHRIMP AND FETTUCCINI SAUTÉED IN OLIVE OIL, WHITE WINE, GARLIC, BASIL, AND 

SWEET RED PEPPERS.   

 

PESCADO A LA BASCA          16 

BASED ON THE STYLE OF COOKING FROM THE SPANISH BASQUE REGION, THE TILAPIA IS 

SLIGHTLY SEARED AND SLIGHTLY SWEET. IT IS THEN TOPPED WITH SAUTÉED ONIONS, 

MUSHROOMS, AND PEPPERS IN OLIVE OIL, RED WINE SAUCE.  SERVED WITH MASHED 

POTATOES AND FRESH VEGETABLES.    

 

POLLO A LA PARRILLA           15  

CHICKEN BREAST COOKED ON THE GRILL WITH SAUTÉED MUSHROOMS AND OLIVE OIL. 

SERVED WITH STEAMED RICE. 
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Bebidas y Postres :: Drinks & Desserts 

 

INCA KOLA  : POPULAR PERUVIAN SODA WITH BUBBLE GUM FLAVOR   2 

REFRESCOS AMERICANOS  :  COCA-COLA, DIET COCA-COLA, PEPSI, 7UP   1.50 

JUGOS  : MANZANA (APPLE), ARÁNDANO (CRANBERRY), NARANJA (ORANGE)   2 

TÉ FRÍO  : FRESH ICE TEA WITH A SLICE OF LIME (FREE REFILLS)    2 

TÉ   : CHOICE OF ENGLISH BREAKFAST TEA OR CHAMOMILE (FREE REFILLS)  2 

CAFÉ DE COLOMBIA : FRESH BREWED COFFEE FROM COLUMBIA (FREE REFILLS) 2 

ESPRESSO           SINGLE 2 OR DOUBLE 3 

CAPPUCCINO             3 

CAFÉ OLE : COFFEE WITH MILK          3 

LATTE  : STEAMED MILK WITH ESPRESSO         3 

CAFÉ CORTADO  : ESPRESSO WITH A LITTLE MILK       3 

CHOCOLATE  : HOT CHOCOLATE MADE WITH MILK       3 

PISCO SOUR (VIRGIN) : BRING YOUR OWN PISCO, WE HAVE THE SOUR  (ASK WAITER) 

 

 

CREMA VOLTEADA            4 

“UPSIDE DOWN MILK” OR FLAN IS MADE WITH MILK, EGGS, AND CARAMELIZED SUGAR. 

 

FLAN DE CAFÉ            5 

FLAN MADE WITH A LIGHT COFFEE. 

 

PIONONO             4 

A SPONGY PASTRY ROLLED INTO A CYLINDER AND FILLED WITH “DULCE DE LECHE”. 

 

MILHOJAS             5  

"THOUSAND PAGES" IS SOMETIMES CALLED "NAPOLEON" IN ENGLISH. MADE OF SEVERAL 

LAYERS OF FLAKY DOUGH PACKED CLOSELY TOGETHER WITH “DULCE DE LECHE”. 

 

ALFAJOR              3 

TWO ROUND SWEET COOKIES JOINED TOGETHER WITH “DULCE DE LECHE” AND COVERED 

WITH POWDERED SUGAR.  

 

TRES LECHES            5 

"THREE MILK CAKE" IS A MOIST SPONGE CAKE SOAKED IN THREE KINDS OF MILK. TOPPED 

WITH FRUIT. 

 

CHEESECAKE            5 

MADE WITH CREAM CHEESE AND TOPPED WITH FRUIT. 

 


