
s ip .b ite .share

C E N A D U R I A 
      &  P I Q U E O S

06.06.08

4447 n. central expressway, suite 100 dallas tx. 75205
p h 2 1 4 . 5 2 0 . 9 7 1 1    a l o d a l l a s . c o m



tropical rice & arugula salad                                                  NINE fifty
radish, tomato, celery, plantains, grilled radicchio 
& ginger lime aji amarillo dressing 

chicken | pork | turkey                                                             TEN fifty

shrimp                                                                              ELEVEN fifty

pulled turkey & dried cherries                                           TWELVE fifty
green apples, walnuts, white cheddar, evoo & 
lime-mustard vinagrette

street stand raw vegetables	 SIX fifty
jicama, raddish, cucumber, chile-limon, salt

chicken & greens 	  TWELVE twenty-five
grilled chicken, mixed greens, jicama, raddish, 
cucumber, celery, avocado, tomato, bacon,
lime-mustard vinagrette              no chicken 7.75

berros & calamares 	 TWELVE
watercress, arugula, crispy calamari
aji amarillo dressing

pollo & espinaca	 TWELVE
chicken, baby spinach, mushroom,
goat chese, red onion, sesame seed, 
bacon-lime vinaigrette

“Somewhere 
 between dinner and drink 
 lie the friendships of our lives”

contemporary street food
         of Mexico and Peru

please no splits, no substitutions
we accept visa, mc, amex, diners 

discover & cash, please no personal 
checks & no more than 5 cc per group
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s a l a d s

consuming raw undercooked 
meats, poultry, seafood, shellfish, 
or eggs may icrease your 
risk of foodborne illness



Sides s a v o r y s a v o r y

V O L C A N E S
baked corn tortilla, avocado, beans,
salsa, asadero cheese and choice of meat

lobster 	 NINE seventy-five

shrimp | pork                                                  	 SEVEN seventy-five

P E R U V I A N  T I R A D I T O S
thinly sliced fish w/ peruvian sauces

hamachi yellow tail or tuna	 SEVEN fifty

P E R U V I A N  C E B I C H E
lime, aji marinated diced fish

today’s chef’s choice 	 EIGHT fifty

P E R U V I A N  P OT AT O  C A U S A S

smoked salmon  smoked salmon, escabeche	 NINE seventy-five

shrimp  grilled shrimp, escabeche	 NINE seventy-five

crispy calamari  arepa crusted calamari, escabeche	 EIGHT seventy-five

mixed one of each	 TEN twenty-five

A N T I C U C H O S 	
peruvian brochette w/ complementing sauce

pork tenderloin | chicken breast                                            EIGHT ninety-five

shrimp                                                                                         NINE seventy-five

3  F L A U T A S
thin rolled crispy tortillas served w/ sauces & avocado

	roasted chicken | potato                                                        SEVEN twenty-five

duck confit                                                                                   NINE twenty-five

we crisp all of our foods in a peanut canola oil blend

s h a r e  f a m i l y  s t y l e  s h a r e  f a m i l y  s t y l e  

t o  c o m p l e m e n t  t o  b e g i n

3 cheese queso Verde   
cup 3.00  bowl 7.50

butter - corn rice                 3.95
basmati rice, butter, 
white corn, lime

green rice                            3.95
basmati rice, tomatillo

frijoles charros or refried     4.95
whole stewed or refried
pinto beans

sweet plantains                     4.95
ripe sauteed plantains

vegetables                            4.95
today’s selection

rajas con queso                    4.95
poblano & red peppers, 
cream, cheese

chiles toreados                      3.95
seared serranos, 
onions, cilantro

salchipapas con
queso o rosacrema                     4.95
potatoes, sausage, 
cheese or pink sauce

house salad                          4.95
mixed greens, 
house vinaigrette

cebollitas de cambray            3.95
grilled green onions,
salsa arriera

guacamole w/chips                4.95
lime - avocado classic

chif le, green plantains          3.95
crispy green plantains w/ 
mango salsa, free refills

yucca fries                           3.95
steamed then crisped yucca

camote or potato fries           3.95
sweet potato fries or 
potato frittes

1/3 white corn                      
on the cob                            1.95   
dressed w/cream, 
cotija cheese & chile

arepa crusted 
crispy calamari                     7.75

sauteed calamari                  7.75
calamari, clams, garlic, 
parsley, wine

guiso de hongos                    7.75        
plancha grilled mushrooms 
with garlic and herbs

tortillas                                1.25
2 hand made large
flour tortillas 

chips and salsa                     2.50
free refills

salsas                no charge w/ food
borracha, mango, pineapple, 
tomatillo cruda, roasted tomatillo  

we crisp all of our foods in a peanut canola oil blend



T A C O S  D E  C A N A S T A
3 corn or 2 flour tacos served in a napkin basket

today’s guiso	 EIGHT seventy-five

beef tenderloin, cheese & avocado                          TWELVE seventy-five

pork carnitas                                                              NINE seventy-five

G R I N G A S 	
menonita cheese and choice of filling

ribeye & wild mushrooms                                           ELEVEN ninety-five
2 flour or 3 corn grilled tortillas

chicken, grilled onions, spinach, goat cheese                 NINE seventy-five
flour tortillas only

shrimp                                                                           TEN seventy-five
3 corn tortillas

S A R T E N  E N C H I L A D A S
choose a sauce:
enmoladas, mole sauce | verdes, roasted tomatillo
enfrijoladas, pinto bean sauce.   add rice & beans $3.50

chicken	 NINE seventy-five

chicken & shrimp                                                    ELEVEN seventy-five

lobster	 THIRTEEN

lobster & shrimp	 FIFTEEN fifty

3  C R I S P Y  T A C O S
pineapple pico de gallo, cabbage, jicama

beef picadillo                                                             SEVEN twenty-five

tempura crispy shrimp                                                NINE seventy-five

B U R R I T O S / W R A P S 	                                           EIGHT fifty

veggies | beef picadillo                                          
cheese & bean | deshebrada pulled pork

A S A D A S
served on an iron skillet.  add rice & beans $3.50

cordero  lamb chops w/camote fries	 SIXTEEN fifty

pescado  today’s fish	           MARKET PRICE

arrachera  prime skirt steak	 SEVENTEEN fifty

chuleta  today’s cut	 MARKET PRICE

tablitas  thinly sliced beef ribs	 FIFTEEN fifty

pollo  chicken breast & cheese rajas	 FOURTEEN seventy-five

parrillada  chicken breast, prime skirt steak	 THIRTY EIGHT fifty
tablitas, pork sausage, salsas & tortillas
serves two

D I S C A D A  N O R T E N A
served with special salsas, tortillas & garnishes

ribeye & wild mushrooms                                                   SIXTEEN fifty

P E R U V I A N  S A LT A D O S
peruvian stir-fry, choice of potato frittes, yucca or rice

beef tenderloin | pork | chicken	 THIRTEEN fifty

seafood ( saltado macho )                                              TWENTY THREE

A J I  D E  G A L L I N A 	 THIRTEEN fifty

stewed chicken, aji amarillo sauce, 
basmati rice, potatoes & walnuts

C H A U FA  C H I N O  L AT I N O  R I C E
peruvian fried rice served in a banana leaf

pork | chicken | vegetables	 NINE seventy-five

mixed | seafood                                                      TWELVE seventy-five

s a v o r y s a v o r y

˜

s h a r e  f a m i l y  s t y l e  s h a r e  f a m i l y  s t y l e  

t o  f i l l  u p  t o  c o n t i n u e 


