
SALADS AND APPETIZERS

QUINOA SALAD (v) gf
Seasonal organic tomatoes, mixed

greens, avocado, queso fresco, Peruvian
quinoa, corn, crispy onion, house

dressing. 8.5

YUCA HUANCAINA (v) gf
Fried yuca with our special huancaina

sauce. 6.5

TOSTONES (v) gf
Fried green plantains, our signature salsa

verde, criolla sauce. 6.95

QUINOA CAPRESE (v) gf
Organic tomates, Peruvian quinoa,

mozzarella cheese, balsamic reduction,
and our pesto sauce. 8.5

LUNCH SPECIALS

*CHURRASCO  (gf)
Latin American classic, USDA certified
angus beef grilled and marinated with

Peruvian spices, served with chimichurri,
plantains, salad and rice. 16

LOMO SALTADO
Traditional Peruvian style beef tenderloin
sautéed in a fiery wok, tomatoes, onions,

cilantro, asian sauce, fries and rice.
12.95

-chicken 11.95

CUBITOS DE PUERCO (gf)
Peruvian crispy boneless pork, served

with beans,  house salad, tostones and
green sauce. 13

MAZZATO FAMOUS
BOWL

All natural chicken marinated and
sautéed in a fiery wok, served with beans,

rice, house salad and plantains. 11.95

MAMA BURGER
Mix of Caribbean flavors. Certified angus

beef, organic tomatoes, plantains,
lettuce, cheese, criolla sauce, fresh bun

served with french fries. 12

TACOS
3 soft chicken tacos, marinated with
Peruvian spices, mix greens, queso

fresco, chipotle cream, criolla sauce and
salsa verde. 10

-beef 11.5

QUINOA CANTONESE (v)
Quinua, bell peppers, scramble eggs,
peas and carrots, yellow corn, fried

wonton and white onions sauteed in a
fiery wok. 11.50

CHICKEN GRILL (gf)
All natural chicken breast grilled, served

with house salad, yucca, our special
green sauce. 11

SIDES

HOUSE SALAD 4.5

FRENCH FRIES 3

BEANS 4

SWEET PLANTAINS 4.5

FRIED YUCCA 4.5

Add chicken 6
Add steak 9

Add shrimp 7
Add seafood 7.5

FRUIT PULP JUICES 5
-MANGO

-PASSION FRUIT
-GUANABANA

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS.


