CEBICHES

Clésico
Catch of the day 74
Premium selection 89

Mixto
Seafood and catch of the day,
rocoto leche de tigre 79

Criollo

Fish cebiche with battered fried squid, yellow
chili leche de tigre

Catch of the day 79

Premium selection 89

Tumbes
Blood clams cebiche Criollo style 69

Chalaco
Finely chopped seafood Criollo style
Seafood of the day 69

Cesar
Tuna nikkei, smoked yellow chili leche
de tigre 89

Oka
Trout, sesame seed, peanut and fried
noodles 69

Victoriano
Catch of the day, leche de tigre and artichoke
chips 79

Anthony
Catch of the day, creamy leche de tigre with
capers and avocado 79

Afrodisiaco
Sea urchin from the south. Criolla or nikkei 99

Trio de cebiches
Clasico, Mixto y Victoriano 139

TIRADITOS

Criollo
Silverside in yellow chili leche de tigre 59

Nikkei
Torched tuna with nikkei leche de tigre 69

Bachiche
Catch of the day and scallops with capers,
avocado and olive 74

Limefio

In rocoto leche de tigre
Catch of the day 69
Premium selection 89

Tiradito Tasting
Limefio, Bachiche and Nikkei 129

CAUSAS

Whipped potato mixed with yellow chilli paste,
avocado and boiled egg

Causa limefia
Chicken 39
Crab 59

Causa nikkei
With a nikkei bonito tartare 49

Shrimp cocktail causa
With fry sauce 59
With shrimp 98

SASHIMI

price per slice

Jurel, bonito, caballa, silverside 9

Trout, buri, fortuno, pampano, cojinova,
robalo, pintadilla 14

Scallop, clam, razor clam, shrimp 16
Tuna, Sole, chita, mero 22
Chu toro, o toro , erizo 38

NIGIRI SUSHI

2 units

Anticuchero
Fortuno belly, anticuchera sauce
and chimichurri 24

Nikkei
Trout belly, chimichurri nikkei, fried
garlic and sesame seeds 24

Bachiche
Scallops, parmesan, togarashi
and olive oil 32

Lujoso
Tuna toro and pachikai 68

DE MARISCO
10 varieties of seashells for two 299
with lobster +180

LA GRAN CHALANA

Sashimi and seashells of the day

16 varieties for two 399
with lobster + 180

CHALANAS

DE SASHIMI

20 cuts, 10 varieties for two 229

with tuna toro + 58
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FROM THE GRILL

ANTICUCHOS 2 units
Marinated in aji panca, spices and
vinegar

Chicken, bonito, trout or catch of
the day
With potatoes, corn and sauce 49

Octopus
With olive sauce and chimichurri 69

GRILLS

Plancha de navajas y almejitas
Razor clams and clams with rocoto and
lemon batayaki 89

Plancha de conchas y langostinos
Scallops and shrimps with yellow chilli
butter 99

With shrimps 179

Plancha de pulpo y calamar
Octopus and squid with anticuchera
sauce, potatoes and corn 149

La parrillada la mar

Tuna, catch of the day, shrimps,
scallops, clams, razor clams and
squid 288

Whole lobster Butter roasted with aji
amarillo and chimichurri criollo sauces.
Price accroding to weight

El collarin the best neck of the day
grilled with chimichurri 98

Chita asada Whole roasted, boned
and dipped in Creole meunier. Price
according to weight

COLD APPETIZERS

Papitas la mar
With our creamy peruavian sauces: huancaina
and ocopa, boiled eggs and olive 29

Mariscos a la chalaca
Clams or scallops 64
Mixed platter 68

Concha Bachiche
In Bachiche sauce, olive, avocado
unit 18 with sea urchin slice + 14

Ostras power
In a rocoto ponzu sauce
unit 23 with sea urchin slice + 14

Wantacos nikkei

Nikkei tacos with lettuce, avocado and
tartare, unit

Bonito 14 Tuna 19

Leche de tigre la mar
Catch and seafood of the day 42

Enrollados de pejerrey
Silverside marinated in yellow chili sauce 49

Muchame de fortuno
Cured fortuno with capers, olive oil, avocado,
tomato and zarandaja puree 69

Pulpo al olivo la mar
Sliced octopus with black olive sauce and
avocado 89

HOT APPETIZERS

Empanadas la mar

Deep fried empana stuffed with crab and
shrimps

2 units 39

El choripancito del mar
Homemade fish and shrimp chorizo sandwich
unit 23

Croquetas

Creamy croquettes filled with shrimp with
black olive sauce

4 units 39

Camaron jumbo enchichado

Jumbo river prawn grilled in aji amarillo and
chicha de jora sauce

unit 39

Wantanes de langostinos
Filled with shrimp, rocoto tamarind sauce
6 units 49

Conchas La Mar
Scallops with parmesan foam, toasted butter
and lemon 69

Conchitas a la parmesana
Scallops with parmesan cheese, butter,
pepper and lemon 79

Langostinos power
Deep fried and glazed shrimps, melcocha
sauce, lettuce tacos and pickled veggies 59

Cachanga a la lefia

Homemade dough topped with
scallops,shrimps and parmesan cheese 79
With shrimp 129

La fiesta Tres tiempos:

WHOLE FISH

Chitas, diablos, cabrillas, lenguetas, lenguados, pejesapos and more
depending on what the fisherman brings us every day

Order them with garlic, sudado, chorrillana, nikkei, soy sauce, or salted
Price per kg according to weight and species

With one side ceviche, with the other as you like and with the head a chupe
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SOUPS

La sopa Antofita
Fish broth with yellow potato, squash
puree and noodles 49

El chilcano encebichado
A super yellow chilcano with its rice
and cebichito cubes 49

El chupe de pescado

Creamy fish soup with yellow chilli,
potatoes, peas, poached egg and white
cheese 59

El aguadito de mariscos
Seafood and catch of the day soup,
coriander and veggies 59

El chupe de camarones whole 98
tail 149

DEEP FRY

Bufiuelos
Butter fried criolla sauce and rocoto cream
Silverside 68 Catch of the day 74

Chicharrén

With sauces

Roe of the day 59 Catch of the day 74
Squid 89

Shrimp 178

A la milanesa

With cassava and sauces

Catch of the season 69 Prawns 69
Luxury fishing 88 With shrimp 128

Lajalea la mar
Catch of the day and seafood, criolla sauce,
cassava, fried platain 98

La jalea ochentera
Whole fish with seafood, criolla sauce, cas-
sava, fried platain 178

El festival
Breaded shrimps, fried fish, squid, roe, river
prawn and sauces 189

FROM THE WOK

CHAUFAS AND RICE

Chaufa aeropuerto

Fried rice with char siu, quinoa, veggies, fried
nooddles topped with a shrimp and nikkei
sauce omelette 69

With shrimp 179

Arroz con mariscos

With seafood 89

With shells, prawns and parmesan 89
With shrimp tails 148

Arroz chorrillos
In its ink with prawn tempura and rocoto
aioli 79

Arroz chupete
Creamy rice wth shrimps and chupe sauce 89
With shrimp 179

Arroz meloso para compartir
For sharing oven baked rice with fish and
seafood of the day 129

SAUTEED

Tallarines saltados a la criolla
Sauteed noodles Criollo style
Chicken 59 Tenderloin 69

Catch of the day and shrimps 74

Saltado al tausi

Chifa style fish and shrimp stir fry in a
fermented bean sauce

Catch of the day 79 Lenguado lengueta 98

Saltado criollo

Classic Peruvian criolla stir fry style

Tenderloin 79 Catch of the day and shrimps 79
Lenguado lengueta and shrimps 98

Tallarines saltados chifa nikkei
Sauteed noodles chifa style with butter and
veggies in a nikkei sauce

Catch of the day and shrimps 84

Giant crab and shrimps 128

FROM THE KITCHEN

Pescado a la meunier La Mar
Fish with meunier sauce
Satingray 79 Trout or Engawa 89
Lenguado lengueta 98

Tacu tacu chorrillano

Fried rice and beans with fish milanesa,
chorrillana sauce, fried egg and plantain
Season catch 79 Tenderloin 79
Lenguado lengueta 98

Seco de lujo
Lenguado lengueta with seco stew, rice and
beans puree 89

El pez de profundidad nikkei
Tonkatsu style nikkei seco stew with loche
squash cream and rice 98

El timbal Roxi
Oven baked fettuccine with shrimps
in chupe sauce 89 With shrimp 189

Pescados a lo macho
Lenguado lengleta, seafood sauce, corn,
espesado, yellow rice 89

Ravioles negros
Black ravioli stuffed with crab, chupe sauce 69

Pasta La Mar
Spaghetti in a garlic and rocoto sauce
Vongole 59 Sea urchins 128

Cangrejo popeye
Giant crab northern style or with chili crab
sauce 79

Pepper steak

With french fries and watercress salad
Bonito 79

Tuna 98

Cabeza lujuriosa
With curry Peruvian sauce 88

Sopa Seca
Peruvian style fideua with catch of the day and
seafood with ocopa alioli 88

Sudado

Northern style casserole stew with pea rice
Vongoles 69 Congrio’s tail 99

Premium selection tail 139

Gran Cacerola La Mar

Traditional Peruavian soup for sharing, whole
crab, tramboyo, seafood of the day and white
rice 188





