S ood [ Makiscos | Bebidas g
(=) 1
it 2
\ — : - =1 JALEA PERSONAL $27.99 FAMILIAR $38.99 G & 8 E z
‘i ug Mixed fried seafood platter w/ fresh basa fillet, clams, mussels, Hot Bevera ges ol @ a
| shrimp, calamari & fried yucca topped w/ salsa criolla COFFEE $3 00 HOT CHOCOLATE $2 50 " .
: : i [}
- | SALTADOS DE CAMARONES, HOT TEA $2.25 o E WE DELIVER
"5 ¥  MARISCOS 0 PESCADO $17.99 . 2 3 MINIMUM $15.00
i A delicious sautéed of mixed seafood Mexican Sodas T 3
% JALEA or shrimp w/ onions, tomatoes & green peppers. (La O
- L Served over fries w/ a side of rice COCA-COLA $3.00 JARRITOS $3.00 x S
(Mandarina, Pifia, Tamarindo) x 8
PESCADO A LO MACHO . : o
This fillet of fish is lightly battered, sautéed & X ©
topped w/ creamy sauce & seafood mix ca n Of SOd as § §
T S INCA COLA $2.00 GINGER ALE $2.00 b —
Steamed fresh basa fillet seasoned COKE $2.00  DIET COKE $2.00
w/ Peruvian herbs, onions, tomatoes & cilantro SPRITE $2.00 \WATER BOTTLE $1.00
served w/ white rice on the side
~ MOJARRA FRITA . 2-Liter $5.00
Whole fried fresh tilapia served w/ rice & salad INCA COLA » COKE » SPRITE * GINGER ALE
PARGO FRITO | - Natural Drinks / Bebidas Naturales $3.00 A
Fresh fried red snapper served w/ rice & salad . . u
S | Fruit Shakes / Batidos de Fruta $3.99 la Haclemla
Fresh fried basa fillet served w/ rice & salad STRAWBERRY, BANANA, MANGO, PAPAYA

PESCADO EN SALSA DE CAMARONES ) S » l ojlddld / 8 b’ i Restaurant
Fillet of fish battered & served

w/ a smooth shrimp-infused sauce

TR (0 i THE BEST PERUVIAN & [IT3AHT [0

STEAMED YUCCA $4.50

Your choisof satood ot s WHITE RICE $3.50 VEGETABLES $5.00 WITH ORIGINAL HOMEMADE CUISINE FLAVOR
: : FRENCH FRIES $3.50 SWEET PLANTAINS $5.00
SALMON A LA SARTEN . BLACK BEANS o

Served w/ white rice & salad .
WHITE BEANS $3.50
CAMARONES AL AJO . [ [
Lightly battered shrimp w/ a special garlic sauce @W / podm
served w/ fried potatoes & rice on the side
gAMdI}II'a:&OINEIS FIV[IIP?NIZADO[? y . 3 LECHES $5.00 HELADO $4.00
readed & lightly fried shrimp served w/ fries
FLAN $5.00 CHURROS $5.50 - -
RONDA MARINA . CHURROS CON HELADO $9.00 TIRAMISU $5.00

The best 3 in 1 fusion. Ceviche, seafood,
seafood paella & jalea
498 GLENBROOK RD.

Consuming raw or underc::kAez :Ie:t‘:, poultry, seafood, shellfish 0 PEN 7 DAYS
or eggs may increase your risk of foodborne iliness. Please tell your waiter

if you are suffering from any food allergy. . . _ .
CHEESE SANDWICH Monday to Friday 10:00 am — 10:00 pm
Served v/ s Saturday 9:00 am — 10:00 pm
B - 2 Sunday 8:00 am — 10:00 pm
CHEESEBURGER : / \
Served w/ fries - I h n d t f d
QUESADILLA DE QUESO DL www- a aclen as am or -com

Flour tortilla filled w/ cheese

served w/ sour cream & fries A
SALCHIPAPA .

Fried hot dogs, served w/ French fries

CHEESEBURGER ALITAS DE POLLO

Fried chicken wings, served w/ fries

CATERING FOR ALL OCASSIONS
§ @Lahaciendastamford @

There’s an extra charge for any substitutions.
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HUEVOS DIVORCIADOS $10.00
Two sunny-side eggs on top of tostadas, topped w/ green &
red sauce, Served w/ black beans, avocado & sweet plantains

EL PERUANO $10.00
Pork chicharrones, served w/ red onions
salad, sweet potatoes & bread

CHILAQUILES EN SALSA VERDE $10.00
This unique chilaquiles w/ salsa verde recipe is

home-cooking w/ heart crisp tortilla, salsa verde, queso

fresco, sour cream, chicken & two sunny-side eggs on top

LA HACIENDA $14.50
Scrambled eggs mix w/ chorizo. Served w/ refried

beans, sweet plantains, sour cream, cheese,

avocado, grilled steak & two corn tortillas

EL MEXICANO $10.50
Scrambled eggs mix w/ tomatoes, onions & jalapefios

served w/ refried beans, sweet plantains, sour

cream, cheese, aguacate & two corn tortillas

EL RANCHERO $10.00
Two sunny-side eggs on top of two tostadas,

served w/ refried beans, sweet plantains, sour

cream, cheese & two corn tortillas

EL AMERICANO $10.00
Two sunny-side eggs, served w/ home frigs, sausage, bacon & toasted
Add Meat of Your Choice, Peppers Steak, Grilled

Chicken, Marinated Pork or Chorizo $3.00

PANCAKES $5.00
DESAYUNO CHAPIN $10.00

Scrambled eggs mix w/ tomatoes & onions.
Served w/ refried black beans, sweet plantain,
sour cream, cheese & two corn tortillas

HUEVOS REVUELTOS $9.00
S = 2 scrambled eggs, mixed w/ hot dog sausage, served w/
B black beans, cheese, cream, sweet plantains & 2 corn tortillas
! FRENCH TOAST $3.00
BACON, EGG & CHEESE SANDWICH $6.00

W/ lettuce, tomatoes, red onions & mayonnaise served w/ fries

Appetiseis | Apebits

CALAMARI LA HACIENDA $12.00
Fried calamari topped w/ tropical cheese, tomatoes, banana peppers, corncob & balsamic vinegar
EMPANADAS (POLLO / CARNE) $2.25
Fried flour tortilla w/ your choice of chicken or beef, filled w/ vegetables

NACHOS / POLLO / CARNE $11.99

Refried beans, melted cheese, sour cream, pico de gallo, jalapefios
& guacamole. Your choice of chicken or beef

CHICHARRON DE CERDO $10.00
Fried pork carnitas w/ fried yucca topped w/ salsa criolla

CHOROS A LA CHALACA $13.99
Mussels topped w/ onions, tomatoes, corn, cilantro & lime juice

CHICHARRON DE POLLO $11.00
Hand-battered chicken served w/ fries

FLAUTAS DE POLLO $7.99

Three fried crispy corn tortillas filled w/ chicken & cheese mix with tomatoes
& onions. Topped w/ lettuce, sour cream & pico de gallo

ALITAS DE POLLO $9.99
Chicken wings w/ blue cheese & hot sauce

PAPA A LA HUACAINA $7.50
Peruvian potato salad & boiled potatoes smothering in a Peruvian cheese sauce

CALAMARES FRITOS $12.00
Lightly battered calamari ring served w/ fried yucca & red onions salad

PICADA MEXICANA $14.99

3in 1 chicken flautas, chicken quesadilla, nachos & guacamole

JHUANCAINA

ENSALADA CON AGUACATE
Fresh lettuce topped w/ sliced beets, tomatoes, cucumber,
onions, avocado & house dressing

ENSALADA DE POLLO A LA PLANCHA $10.99
Boneless grilled chicken on top of a bed of fresh lettuce w/ sliced
beets, tomatoes, cucumber, onions & house dressing

ENSALADA DE CAMARON $14.99
Grilled shrimp w/ fresh lettuce, topped w/ sliced beets,
tomatoes, cucumber, onions & house dressing

CHICKEN TACO SALAD $13.99
Fresh Romaine lettuce, spicy grilled chicken, tomatoes, corn, black beans,
avocado, shredded cheese, red onions, taco chips & ranch dressing

CAESAR SALAD $9.50
Romaine lettuce topped w/ croutons & grated cheese,
served w/ Caesar dressing on the side

ADD CHICKEN $12.00 | ADD SHRIMP $14.00
GLENBROOK SALAD $10.00

Fresh Romaine lettuce, red onion, cherry tomato, feta cheese, cucumber, avocado & house dressing

W/ CHICKEN $12.99 W/ CAMARONES $14.99 W/ SALMON $18.99

(14

CARNE $13.50 0 POLLO $13.00
MARISCOS 0 CAMARONES $17.50

Our version of fried rice w/ a special seasoning.
One of our most popular dishes, your choice of
protein: chicken, beef, mixed seafood or shrimp

The brilliance of Peruvian fusion of fried rice & stirred noodles mix
w/ scallions, carrots, chickpeas, egg & soy sauce w/ your choice of:

BEEF $15.50 SHRIMP $17.00
CHICKEN $14.50 SEAFO0D $18.00 . ER
MIX BEEF & CHICKEN $15.99 RUA

.S’aupdl.S'opaJ

PARIHUELA SMALL $9.99 LARGE $17.99
Peruvian seafood soup. Clams, mussels, shrimp, fish & soft
shell crab in a rich homemade stock. Served w/ rice

SOPA DEL DIA SMALL $5.00 LARGE $8.00

Made every day fresh, ask your waiter for the special soup of the day

CHUPE DE CAMARONES $15.99

Shrimp chowder w/ a punch of Creole seasoning & cream

SOPA DE PESCADO Fresh & light fish soup $8.99

Meals | Carnes

LOMO SALTADO SMALL $11.00 LARGE $15.50
Strips of pepper steak sautéed w/ onions, tomatoes & our Peruvian
seasonings served over fries w/ white rice on the side

BISTEC ENCEBOLLADO $15.50
Grilled steak served w/ fried boiled potato, white rice, topped
w/ sautéed tomatoes, onions, cilantro & soy sauce

BISTEC A LO POBRE $18.99
A whole grilled pepper steak served w/ rice, sweet plantains,
fries, salad & two fried eggs on top

TALLARIN VERDE CON BISTEC ~ SMALL $10.50 LARGE $14.99
Spaghetti w/ the Peruvian version of pesto, made w/ spinach & basil.
1 Wonderfully offered w/ a peppers steak & browned potatoes

CHURRASCO A LA HACIENDA $27.99
Rib eye steak served w/ black beans, yellow rice, sausage,
avocado, scallions & chirmol

CHURRASCO A LA MEXICANA $21.99
Rib eye steak topped w/ sautéed onions, peppers & jalapefios topped
w/ cilantro. Served w/ refried black beans, rice & avocado

CHULETA FRITA DE CERDO SMALL $9.00 LARGE $13.50

Fried pork chops served w/ rice & salad
BISTEC A LA PLANCHA SMALL $10.50 LARGE $14.50

A whole grilled pepper steak served w/ rice & salad

EL CHEF COMBO $18.99
Perfect combination of our most requested dishes, sauteed steak,
| fried rice & Huancaina’s style potato

BANDEJA A LO CHAPIN $17.99
Beef & pork marinated steak served w/ refried black beans,
rice, salad, sweet plantains, avocado & 2 corn tortillas

Chicleenv | Pollo
POLLO SALTADO SMALL $10.00 LARGE $14.50

Our traditional lomo saltado w/ chicken, green peppers,
tomatoes & onions, served over fries w/ rice on the side

POLLO A LAPLANCHA  SMALL $10.00 LARGE $14.00

Grilled chicken served w/ two sides of your choice

ENCHILADAS DE POLLO $14.99
Three soft tortillas rolled & stuffed w/ chicken, melted cheese, tomatillo
sauce, sour cream & avocado on top served w/ rice & beans

MILANESA DE POLLO SMALL $10.00 LARGE $14.00

Fried breaded chicken breast served w/ two sides of your choice
PECHUGA ENCEBOLLADA $14.50

Grilled chicken breast served w/ fried boiled potato & white rice topped
w/ sautéed tomatoes, onions, cilantro & soy sauce

Mexicar Dishes |
Platoes Mexicanos

CARNE $15.99 POLLO $14.99 CAMARONES $17.99
Our marinated meats w/ peppers, onions & cilantro. Served w/ rice, guacamole, two
flour tortillas & sour cream. Served w/ your choice of chicken, beef or shrimp

BURRITOS
POLLO $11.99 CAMARONES $14.99
CARNE $11.99 VEGETALES $9.99
Flour tortilla, rolled & filled w/ rice, beans, onions, tomatoes & cheese served w/ fries & sour cream

TORTAS $7.50
Mexican sandwich served w/ refried beans, cheese, lettuce, tomatoes,
onions, jalapefios, & avocado served w/ fries. Your choice of meat,
pepper steak, marinated pork, breaded chicken & grilled chicken

QUESADILLAS

CARNE O POLLO $10.99 VEGETALES $9.00 CAMARONES $13.99
Flour tortilla filled w/ your favorite meat, cheese, onions, tomatoes & peppers, served w/
pico de gallo, sour cream & fries w/ your choice of beef, chicken, veggies or shrimp

CARNE ASADA $16.50
Grilled steak served w/ beans, yellow rice, salad, chirmol & 2 corn tortillas
CARNE ADOBADA $14.99

Marinated pork steak served w/ rice, beans & salad

TJallarines Saltados
CARNE $13.99 POLLO $13.50
oy N MARISCOS 0 CAMARONES $17.99

¢ Inspired by lo mein, our noodles are distinctively
] seasoned & sautéed w/ onions, tomatoes
Al AR A & peppers. Served w/ your choice of chicken,
) ( beef, mixed seafood or shrimp

Mwacan/ TJacos /|
TJacos Mexicanos

Two soft corn tortillas, onions, cilantro & salsa on the side

CARNITAS, CHICKEN, BEEF, MEXICAN SAUSAGE,

CHICHARRON, ADOBADA $3.50, PASTOR $3.50, SHRIMP $4.00

3 TACOS OF YOUR CHOICE W/ RICE & BEANS $14.00
Ceviches

MIXTO, CAMARONES 0 MARISCOS $17.50 / PESCADO $15.50

Perd’s signature dish - A cold mixture that is quickly marinated in lime juice,

red onion & cilantro on top, served w/ sweet potato, toasted corn nuts,

Peruvian giant corn and your choice of fresh fish, mixed seafood or shrimp.
Healthy & delicious!

CEVICHE MARTINI $12.99

A cold & mixture seafood that’s quickly marinated in fresh lime juice,

red onion & cilantro on top, served in a martini glass w/ sweet potato
& toasted corn nuts. Healthy & delicious

COCKTAIL DE CAMARONES / MEXICAN SHRIMP CEVICHE $15.50
Combination of fresh tomato, onion, cilantro, jalapefios, peppers,
marinated w/ fresh lemon juice & tomato sauce

Leche de Tighe §13.99

Tiger’s milk: blended of raw fish & shrimp w/ fresh lime juice, onions, cilantro & small bite of spicy




