alh Bil'es

Y COMTEMPORARY CUISINE

COCA Iz

ABACAXI

LYCHEE HIBISCUS

THE PEPINO

MANGO MOJITO

SANGRE DE TORO

CHICHANGRIA

PISCO SOUR

MARACUYA SOUR

A Pisco Sour made with lots of passion...pure Passion fruit! 12

LATIN BITES SPECHILTY COCKTAILS

Coca leave herbal liquor, basil extract, orange juice, agave nectar, green grapes, lemon, spearmint
leaves fennel bitters and Prosecco. 12

Cachaca, Disaronno Amaretto, MidoriMelon liquor, fresh fruits and pineapple juice. 12
Hibiscus flower and lychee Pisco infusion, hibiscus syrup, lychee puree, crystalized hibiscus petals. 12

Peruvian pepper-infused Pisco, fresh cucumber extract, fresh diced cucumbers, habanero bitters. 13
GINGER MINT CHILCANO
In-house mint leaves and ginger Pisco infusion, ginger beer, Angostura bitters. 12

Bacardi Superior rum, muddled fresh spearmint leaves and limes, and mango puree. 12
BLUEBERRY CAIPIRINHA
Soul Premium Cachaca, acai berry liquor, turbinado sugar, muddled limes and fresh blueberries. 12

Reposado Tequila, Grand Marnier, Home-made mixed berries puree and Cayenne salt. 12

Malbec, Chicha morada infused Pisco, St. Germain elderflower liquor, fresh berries. Glass 12, Pitcher 34
LATIN BITES WHITE SANGRIA

A blend of orange, green apple and peach liquors, sauvignon blanc and sparkling wine.

Glass 10, Pitcher 28

Peru’s National cocktail. Hand-shaken blend of Pisco, fresh squeezed lime juice, home-made simple
syrup, egg white and Angostura bitters. 11

DEER

Cusquena
Cristal
Quilmes
O'Doul’s

DRINKS

Chicha Morada
Mango Juice
Passion Fruit Juice

KMW lemonade

Dos Equis
Modelo Especial
Corona

Negra Modelo

Inca Cola
Diet Inca Cola
Coke

Diet Coke

Miller Lite
Heineken
Shiner

Sprite

Coffee, Espresso
Cappuccino
Hot Tea

~




AT LATIN BITES WE OFFER A MADE FROM SCRATCH SOPHISTICATED MENU WITH BOLD PERUVIAN FLAVORS.
WITH EVERY BITE, YOU'LL TASTE OUR PASSION FOR FRESHNESS AND QUALITY, WHICH INSPIRES EVERYTHING WE DO.

WE WORK WITH AN “AS-IT'S-READY-KITCHEN"” MEANING THAT THE FOOD IS SENT AS IT'S READY OUR STYLE IS INTENDED TO INSPIRE
COMMUNAL DINING WITH WAVES OF COURSES. YOU DINE, TALK, AND LAUGH WHILE THE EXPERIENCE BECOMES MORE THAN
TRADITIONAL DINING.

COLD & HOT bITES

CAUSITAS (award-winning dish)

Peruvian pepperinfused potatoes |shrimp
escabeche | chickensalad | piquillo peppers. 12
GF

QUINOA SALAD WRAPS

Baby iceberg lettuce wraps | dehydrated &
pocched quinsa | caramelized cashews | fava
beans | mini | choclo | fresh mozzarella | avocados
tomatoes confit | passion fruit dressing. 12 V

PORK AREPAS

South American corn patty |48 hours sous vide pork
belly | queso fresco | avocado aioli | passion fruit
demi-glace. 12

ANTICUCHOS

Grilled heart |roasted potatoes |roasted choclo |
huacatay sauce. 10

CEDICHES AND TIRADITOS

FISHERMAN CEBICHE

White seasonal fish | mixed seafood | mixed leche
de tigre cilantro | ginger | garlic | green onions
sweet potato puree |cancha |choclo |red
onions. 16 GF

ITALIANS HAVE CARPACCIO, JAPANESE HAVE
SASHIMI, PERUVIANS HAVE TIRADITO.

TRIO TIRADITO

Sliced white seasonal fish | 3 different creamy
leche de figre |sweet potato puree | choclo
green onions | olive oil. 15 GF

SPECIAILITIES

AMAZON CHICKEN

Oven-roasted airline cut chicken |roasted
seasonal baby vegetables | fingerling

potatoes | ocopa sauce. 17

ARROZ CHAUFA

Chinese-Peruvian style fried rice | chicken | pork

| green onions |scramble egg | oyster sauce | soy
sauce. 14

LOMO SALTADO

Beef tenderloin | onions |tomatoes | cilantro |red
wine soy sauce | oyster sauce |red wine
vinegar | garlic | home fries | white rice. 20

PESCADO A LO MACHO

Pan-seared white seasonal fish | mixed seafood

| creamy Peruvian peppers and Pisco sauce |roasted
potatoes. 20

SECO DE CORDERO

Cilantro braised Lamb Shanks | Tacu Tacu, rice and
beans patty |fried yucca |red onion salsa. 20

SIDES

HOUSE SALAD

Spring mix lettuce, dried cranberries, almonds,
tomatoes and onions. 6

FRIED YUCCA STICKS & HUANCAINA

Tuberous root from tropical areas of South America. 6
ASPARAGUS

Grilled Peruvian jumbo asparagus. 5

WRINKLE FRENCH FRIES

Soft potato fries. 5

SWEET POTATO FRIES

Crispy, sweet potato fries. 5

SWEET PLANTAIN

Crunchy, soft and sweet. 5

WHITE RICE

Peruvian style, white rice. 3

DESSERTS

LUCUMA TIRAMISU

Native South American fruit | dulce de leche sauce

| coffe cotton candy | coffee gelato |

carrot cake powder. 10

CHOCOLATE AND HAZELNUT CUSTARD
Chocolate-hazelnut custard | white chocolate sauce
| pisco | basil gelato | caramelized bacon |
strawberry rocoto marmalade | dehydrated German
chocolate cake. 10

ALFAJOR

Delicate dulce de leche sandwich cookie | white
powdered sugar. 2

18% Gratuity will be included to parties of 6 or more. Max split itemized

tickets of 6. Party bigger than 10 requires arrange pre-fix menu

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

increase your risk of foodborne illness.



