
Naples Restaurant Week pr� �e menus 

$25 per person 
  �rst course    
  Your choice of:

�rst course    
Your choice of:

 Second course 
   Your choice of:

 Second course 
    Your choice of:

 Desserts
Your choice of:

$35 per person 

Organic mixed greens, ripe cherry tomato, mixed nuts, 
and a dark balsamic vinaigrette. Add shrimp or chicken 4

Cold Hors d’oeuvre

Hot Hors d’oeuvre

Farm salad

Aguadito soup

(Complimentary with menu)

Causita a la Huancaína

Small ceviche clásico
Tender white fish tossed in a fresh lime juice marinade 
with limo chili, garlic, and red onion. Served chilled with 
sweet glazed yam and Peruvian corn.  
Substitute your fish for Corvina 4     Add seafood 4

Substitute your fish for Corvina 4     Add seafood 4Mussels a la Chalaca
Peruvian-style mussels are steamed then served chilled, 
Topped with a flavorful mix of fresh tomato, diced red onion, 
cilantro, and lime juice. Served with fresh Peruvian corn.    

Tacu Tacu Limeño
Tenderloin beef sautéed in the wok with roma tomatoes and 
red onions, served au jus over our delicious tacu tacu. Topped 
with a fried egg.   Tofu availablev

Pork Chicharrón & Carapulca
Slow-cooked confit pork shoulder tops this thick and hearty 
stew of sun-dried potato, chilies, pork, and peanuts. 
Accompaied by bacon-wrapped asparagus.

Seafood Chaufa Rice 
Peruvian-style fried rice with flavors of ginger, sesame, and 
green scallions packed with shrimp, octopus, calamari, clams, 
and mussels. 

11681 Collier Blvd. Naples Fl. 34116 (In the ACE hardware plaza)
To make reservations please call  (239) 280 - 0167  

or visit us at www.lima-restaurant.com

Strawberry merengueado

Miraflores

Naples Restaurant Week Featured Drinks

Alfajores & Ice creamCrema volteada
Crispy merengue layered with chantilly

cream, dulce de leche, and fresh 
strawberries 

Pisco 100, Grand Marnier, 
passionfruit, fresh mint   10

Peruvian Wine Flight
Your choice of three 2 oz. pours

of our Peruvian wines.   12 

Barranco
Rosemary-infused Pisco 100, 
Crown Royal whiskey, ginger, 

fresh lime   12

Shortbread cookies filled with dulce 
de leche and served with a scoop of 

vanilla ice cream

Home made, upside-down vanilla
flan covered with caramel

Organic Quinoa 
“Supergrain” organic quinoa combined with black olives, cherry
 tomato, raisins, cilantro, fresh-squeezed lime, vinegar, olive oil 
and a red wine reduction.  Add shrimp or chicken 4

Small ceviche Nikkei
Our Japanese-inspired ceviche. Tender white fish marinated in 
fresh lime juice, flavored with limo chili, soy sauce, sesame oil, 
and yellow chili. Served with avocado on a bed of organic 
quinoa and topped with crispy wontons.  

Grilled Seafood
Shrimp, calamari, clams, and mussels are marinated and grilled 
for this flavorful appetizer. Served with grilled potato, Peruvian
 corn, and a spicy dipping sauce.   

Macho Fish
A fillet of white fish, fried golden brown and dressed with a 
hearty ají panca seafood stew full of shrimp, octopus, calamari, 
clams, and mussels and served with white garlic rice.   
Substitute your fish for Corvina 4

Picante de Mariscos
This creamy seafood stew served over tacu tacu, a blend of 
rice and beans with yellow chili, is topped with crispy prawns 
and has the perfect amount of heat and flavorful spice. 

Ribeye & Pesto Fettuccine 
A 12 oz. ribeye steak, cooked sous vide and finished on the grill 
to temperature, topped with chimichurri and accompanied by 
our fresh, house-made fettuccine with Peruvian-style pesto.  


