
Lima
A la Carte Menu

Overflowing with the Latin American spirit, Lima 
brings heart, soul and passion to your table. Expect a 
feast of authentic Peruvian dishes served in relaxed 
surroundings. Located on a spacious veranda, enjoy 
fabulous views, overlooking Porto Sani.



Lima A la Carte Menu

A P E R I T I V O S  - Appetizers 

Crocantes con Guacamole  EF  DF	 18€ 
Corn tortillas | Shrimp crackers | Guacamole 

Calamares con Ocopa  EF	 18€ 
Baby squid | Peruvian marigold 

Croquetas de Lubina 	 18€ 
Chilean Sea bass croquettes | Miso | Spicy mayonnaise  
 
 
 
 

C E V I C H E S  - Cured Fish  

Mistura de Ceviche  EF  DF	 65€ 
Selection of signature ceviche’s  

Lubina Clásica  EF  DF  	 20€ 
Sea bass | Red onion | Sweet potato | White corn 

Dorada Maracuya  EF  DF	 24€ 
Sea bream | Maracuya | Avocado | Cucumber | Quinoa | Red onion 

Atún Chifa  EF  DF	 22€ 
Yellowfin tuna | Soy | Sesame seeds | Rice cracker  
 
 
 
 

T I R A D I TO S  - Peruvian Sashimi  

Pez Limon  EF  DF  NF	 23€ 
Hamachi | Jalapeno | Daikon 

Tataki de Atún  DF	 25€   
Yellowfin tuna | Ginger Chimichurri | Onion | Lime | Soy 

Tataki de Res  EF  DF	 26€ 
Beef tataki | Grilled leeks | Hazel nuts 
 
 
 
 

TA C O S  - 3 Pieces 

Salmón  EF  DF 	 15€ 
Salmon | Avocado | Aji Amarillo  

Tostadas de Berenjena  V  EF  DF	   13€  
Aubergine | Miso | Quinoa 

Tostadas de Cangrejo  DF	 20€ 
Snow crab | Mango | Shiso leaves | Shishito pepper  

Atún  DF	 16€ 
Tuna | Edamame | Wasabi   
 



 

PA R A  P I C A R  - Small dishes to share  

Baos de Res 	 26€ 
Pulled beef | Chipotle | Truffle mayo | Salsa criolla  

Pulpo Rostizado  EF	 26€ 
Fire roasted octopus | Chorizo | Causa Puree | Olives   

Churros de Papas  V	 23€ 
Manchego cheese | Summer truffles    
 
 
 
 

E N S A L A D A S  - Salads  

Trio de Maiz  VG  GF	 19€ 
Grilled corn | Crispy corn | White corn | Red peppers 

Picante de Pepino  VG 	 17€ 
Cucumber | Green apple | Miso | Green shisho | Almonds 

Soltero de Quinoa con Queso  GF  V option  VG	 20€ 
Quinoa | Edamame | Cucumber | Tomatoes | Coriander | Queso fresco 
 
 
 
 

A N T I C U C H O S  - Marinated skewers fired on a charcoal grill | 3 Pieces 

Res  EF 	 22€ 
Beef | Aji rojo | Kimchee sesame | Shisho 

Gambas  EF 	 23€ 
Tiger prawns | Aji rojo | Wasabi sesame | Chives 

Pollo  EF  	  20€ 
Chicken | Aji panca | Coriander 

Seta  VG	 16€ 
Forest mushrooms | Peruvian roots | Molasses   
 
 
 
 

P E S C A D O S  Y  M A R I S C O S  - Fish and seafood  

Salmón a la Brasa  EF 	 36€  
Salmon fillet | Stir-fry quinoa | Soy glaze 

Lubina Al Vapor  EF  DF	 42€  
Free-range Sea bass | Aji Amarillo | Yuzu | Shisho 

Arroz Nikkei  EF  NF  	  52€ 
Chilean sea bass | Rice | Lime | Chili  

Langosta al Fuego 0.5kg or 1kg  	 140€ / Per kilo 
Robata grilled lobster | Chilli-Miso glaze | Corn | Lime 



 

AV E S  Y  C A R N E S  - Poultry and meat 

Pollo a la Parrilla  EF	 32€ 
Corn fed baby chicken | Aji panca | Coriander   

Lomo de Res  EF  	 52€  
Spicy beef fillet | Crispy shallots | Peppers 

Bife Angosto 350g  EF  	 54€ 
Rib eye | Adobo | Chimichurri sauce  
 
 
 
 

A C O M PA Ñ A N T E S  - Side dishes  

Patatas Bravas  VG	 10€ 
Crispy potatoes | Spicy tomato | Huancaina sauce  

Esparagos a la Brasa  VG  GF	 10€ 
Grilled asparagus | Tomato dressing  

Berenjena  VG	 10€ 
Aubergine | Miso | Sesame   

Quinoa Sofrita  V  EF  DF	 10€ 
Stir-fry quinoa | Soy | Green vegetables 

Corn a la Brasa  V  EF 	 10€	
Corn | Aji rocoto |Butter 
 
 
 
 

P O ST R E S  - Desserts  

Churros Classicos 	 15€  
Churros | Milk chocolate & dulce de leche sauce  

Piña Colada 	  15€  
Roasted pineapple | Coconut ice cream | Rum  

Chocolate Fundido  V	 15€  
Illanka chocolate | Dulce de leche | Passion fruit ice cream  

Plato de Frutas y Sorbetes  V	 30€  
Exotic fruits and sorbets  

Bandeja de Postres  V	 69€  
Dessert platter 

In case the customer is allergic to any product, he is asked politely to contact the Manager in charge 
of the restaurant or the Chef. Please advise us of any allergies or dietary requirements.

V  Vegetarian option, GF  Gluten free option, NF  Nuts free, EF  Egg Free, DF  Dairy Free

We will make every effort to comply with the dietary requirements of our guests and wherever 
possible exclude requested food items, ingredients and allergens from our dishes. However, all 
food is prepared in centralized kitchens and allergen-based meals are prepared in the same area 
as allergen-free meals. We cannot therefore guarantee absolute separation, and cannot take 
responsibility for any adverse reactions that may occur.


