Della %{m%ym Restaurant | PBar

Monday Through Friday

CHICHARRON

Braised & Crisp Fried Pork Belly,

Sweet Potato, Salsa Criolla, Aji Verde : 8
SPANISH MUSSELS

Fresh Herbs, Tomato, Onion, Fennel ,White
Wine & Cream Reduction,

Toasted Baguette : 10

WINGS

Sweet Chilli Thai / Acevichada / Peruvian
Rub /Chimichurri : 10

FRIED CALAMARI

Lightly Fried Squid, Scallions, Lemon Juice,
Salsa Criolla, Rocoto Aioli: 10

PAPA A LA HUANCAINA

Boiled Potato, Peruvian Cheese Sauce,
Kalamata Olives, Hard-boiled Egg : 6
EMPANADA

Savory Hand-Pie Stuffed With Chicken,
Tomato Spices, Kalamata Aioli, Aji Verde : 6
CAUSA DUO

Potato Terrine, Aji Amarillo,
Rotisserie Chicken Salad, Crab Salad,
Kalamata Aioli, Avocado: 12

FISH TACOS

Fried Fish, Lettuce, Cole Slaw, Wasabi Aioli,
Fried Noodles : 10

3:30to 5:30
Bar Area Only

CHARCUTERIE BOARD

Imported Meats & Cheeses (Chef’s Selection)
Pickles, Sun Dried Tomato Pesto,

Kalamata Olives, Toast Points,

Apricot Jam, Grapes : 12

ANTICUCHO *

Grilled Marinated Beef Heart, Smashed

Panca Potatoes, Peruvian Choclo : 8

PAPA RELLENA

Potato Croquette, Steak, Hardboiled Eggs,

Botija Olives, Rocoto Aioli, Salsa Criolla : 8
YUCCA FRITA

Crispy Cassava Roots, Aji Verde,

Salsa Criolla: 6

WARM BRIE

Macadamia Nut Crusted, Orange Blossom Honey,
Balsamic Drizzle, Apricot Compote, Green Apples,
Toast Point : 22

PERUVIAN CORN SALAD

Red Onion, Tomato, Radish, Cilantro, Lime Juice,
Aji Amarillo, Queso Fresco, Red Vinegar : 8
CEVAEHE 6>

Barramundi, Lime Juice, Cilantro, Onions,

Sweet Potato, Leche De Tigre, Rocoto, Choclo : 10
WEDGE SALAD

Shave Onions, Candied Bacon, Gorgonzola Cheese,
Balsamic Reduction : 10

$32.00 Off Select Wines By The Glass
82.00 Off Draft Beers
88.00 Off Bella Canggio Margarita
(Fresh Squeezed Lime Juice, Simple Syrup, Tripple Sec)

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs,

or unpasteurized milk may increase your risk of foodborne illness *



