
RESTAURANT WEEK
(Valid from February 16 - 22nd, 2009)

THREE COURSES - $35.09

LIMA’S EMPANADA beef | pastry | raisin | olives | chimichurri sauce

CHICKEN CROQUETTES cucumber | queso fresco |spicy tomato sauce | lemon

SALTED COD FRITTERS spicy tomato sauce | lemon

CHORICITOS grilled house-made chorizos| grilled potatoes | red pepper sauce

MIXED FIELD GREENS manchego | candied mango | cashews | lime olive oil

BLACK BEAN SOUP crème fraiche | cilantro | olive oil

CEVICHE (see selection below) 

NATURAL | RED | COCONUT-PINEAPPLE | CURRY | SALMON-CHIPOTLE | TUNA GINGER

CALAMARI | CRAB–AVOCADO 

(CEVICHE ADD $5/ TIRADITO ADD $8 / CRAB & AVOCADO ADD $10)

###

SALMON (WILD ATLANTIC) latin spices-blackened | grilled vegetables | yellow corn tamale | chipotle mojo

CUBAN CHICKEN (ORGANIC) roasted half-chicken | lime braised red onions | steamed aged basmati | black 
beans | fried plantains

LIMA’S CHURRASCO grilled flat-iron steak | grilled vegetables | steamed aged basmati | chimichurri

CHILEAN SEA BASS (LINE CAUGHT | WILD) cashew-cilantro crust | wild mushrooms | 
roasted root vegetables | two lima bean sauce

ADD $10

###

DESSERT

Special sweet treats from the Chef 

SIDES

FRIES (POTATO | SWEET POTATO) $4.50
TOSTONES (FRIED GREEN PLANTAINS) $4.50

GRILLED VEGETABLES $3.50
RICE & BEANS $6

MANCHEGO CHEESE MARINATED OLIVES $7
CHEESE AREPAS GUACAMOLE $7


