TFLATOS FONTO

Main Courses

Pato. Grilled duck breast, malanga mash, panca sofrito, chorizo with
lentil stew 26

Lamb Loin. Herb crusted lamb loin, served over crispy blue potate,
mushroom flan and rosemary demi 28

Amazon Chaufa. Peruvian fried rice with duck, shrimp, pork, sweet
plantains and guail egg 14

Chef Darwin’s Skirt Steak. Sweet plantains, chimichurri, beet relish 14

Lomito al Jugo. Stir fry beef tenderloin, tomatoes, onicns, cilantro,
aji soy sauce, rice and yucca fries 20

Atun. Spice-rubbed tuna, parsnip puree, WeK vegelab.es, pomegranate
gastrigue 24

Malbec Braised Short Ribs. Truffle chive risotto, herb salad 25
Mirin Roasted Paiche. Rhmazon Paiche, champagne vinailgrette, corn
custard 28

Salmon. Pan rcasted, guava glazed, warm mustard potato salad 20
Juane de Pollo. Traditional dish of the Selva Peru,chicken and
cilantro infused rice wrapped inside banana leaf 19

Ta-Ca-Cho with Pork Tenderloin. Amazonian spiced pork with crispy
fried plantain mash, aji charapita relish 24

Patarashca. Grilled cod filet wrapped up in a plantain leaf, onicns,

garlic, tomatoes, sweet chilies, cilantro, cherizo, extra virgin olive

“Picarones Plaza Rosemary”
Darwin’'s Brulee 1525
“Tumbao” Pot of Mousse
Lavender Honey Poached Pear
Fruit Crepe and Banana Flan
Pastel De Tres Leches

Tropical Scorbet
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TIAQLIEOS

Piqueos.. Urban modern appetizers inspired by traditional recipes

Choritos. Steamed mussels, pancetta, aji amarillec butter, lime juice,
shallots, garlic 11

Chicharron De Calamar. Fried calamari, tartar sauce, sweet chili sauce 9
Shrimp Spring Rolls. Creamy shrimp, avocado aioli, sweet chili sauce 9
Caesar Salad. Romaine lettuce, manchego cheese, red onions, plantains,
aji rocoto dressing 9

“Lima"” Chopped Salad. Romaine lettuce, carrots, avocado, tomate, garbanzo
beans, cucumbers, green beans, tahini dressing 9

Crabcake. Aji panca sauce and mango aji limo relish 12

U7 Shrimp “Piri-Piri”. Warm arugula yucca salad, grilled bread

10/per piece

Yuzu-Butter Poached Lobster Tacos. Miso-truffle black bean puree, avocado
tomatillec, aji limo relish,soft flour tortillas 19

Oven Roasted Pork Taco. Charred tomatille salsa, avocade, soft flour
tortilla 5.5/per piece

Wonton Tacos. Charred tuna, sushi rice, pickled ginger, aji panca mango
salsa 13

Thai Shrimp Lettuce Wrap. Chorizo, peanut, cilantro, mint,

spicy tamarind chutney 13

Tempura Asparagus Tacos. Won bok slaw, aji limo, lemon sake aioll,
avocado-tomatilleo relish, soft flour tortilla 9

Lechon Crocante. Roasted pork belly, Napa cakbage citrus spice, toasted

almonds with lime dressing, kimchi base & honey 13

ANTIC JIC HOS

Skewers - 2 pieces per order

Pollo. Chicken breast, rocotoc peatc 6

Beef Filet. Argentinian chimichurri 9

Burrata. Tomatoes, pesto 12

Papa A La Huancaina. Potato, guail egg, pancetta, chives 6

Portobello Mushrooms. Chipotle orange vinaigrette, micro green salad B8

Please visit www.DarwinsOn4th.com to see Brewery Menu

C EVICHES ¢ TIRATTOS

Ceviche: we carefully combined the best technique with the finest Peruvian
ingredients...Tiraditos: Ancient Japanese cutting technique applied to a
classic Peruvian dish, combining fresh fish, seafood and contemporary Asian

sauces

Mixto Ceviche. Fresh seasonal fish, shrimp, mussels, octopus, leche de

tigre, cilantro, red onions, cuzco corn skewer, cancha, glazed sweet potato

15

Darwin's Classic Ceviche. Seascnal fish, leche de tigre, red cnions,
cilantro, glazed sweet potato, cancha, cuzco corn skewer 14

Ceviche Mi Peru. Two textures, seascnal fish, crispy calamari, cancha,

yellow chili tiger milk 11

"Mayya” Shrimp Ceviche. Shrimp, lime juice, ocrange juice, red bell peppers,
avocados, cancha, plantain chips 10

Wahoo Tiradito. Wahoo sashimi, ginger aioli, cucumber, mangoc, seaweed salad,
ponzu sauce 12

Darwin’s Tuna Tiradito. Fresh tuna sashimi, ginger soy sauce, cubes of fresh
watermeleon, leche de tigre 14

Octopus Tiradito. Sliced tender octopus sashimi, black olive puree, onions,

avocado, toasted bread 14

C ALISA SLISH]
Causa is a flavorful yellow potato terrine. When combined with a tasty
filling, it is a cause worth fighting for!
2 pieces per order

Spicy Tuna. Tuna, lemon soy dressing, aji charapita 6

Crab. Avocado relish, chipotle aioli 6

Steak Tartare. Ccffee panca sauce, lime juice, avocados, 7
Chicken. Pulled chicken, celery, cilantro, huancaina sauce 5
Chifa Salmon. lLemongrass, ginger infused coconut water, scy sauce

sesame oil, seaweed 5

Shelifish and raw or undercooked foods may pose a health risk in sensitive Indhiduals. Please notify your server if you have any food allergies.

We can accommodate private parties of various sizes.



