


ENGLISH

LUNCH AND DINNER SERVICE

Monday to saturday: 12:00 a 22:00
SUNDAY: 12:00 a 17:00

RESERVATIONS

Call us at: reservations, delivery and sales
    973 605 969 / (054) 287360

Escríbenos a/ Write to us at:
    reservacionesarequipa@chicha.com.pe

Ingresa a / go to :
    chicha.com.pe

PRICES EXPRESSED IN SOLES. INCLUDES TAXES AS REQUIRED BY LAW

SíGUENOS EN: ChichaArequipa chicha_arequipa chicha.com.pe



TRADICIONAL CUISINE FROM AREQUIPA
TO START

TORREJITAS DE VERDURAS  
Made with vegetables ocopa and llatan sauce. 29

SALAD MEAT TONGUE.
With onions, broad beans, corn, potato and rocoto. 38

SOPA TIMPUSCA DE PERAS
Lamb, beef, pears from Tiabaya. Delicious Arequipean soup. 38

STUFFED ROCOTO.
And baked potato pie with 3 local cheeses. 38

ADOBO AREQUIPEÑO
Typycal Arequipean pork stew, with cummin, oregano, 
onion, garlic and chicha. 38

CHEESE CAUCHE.
Creamy soup with onions and rocoto chili. 38

PIQUEO PICANTERÍA
Ocopa, soltero salad and meat sarza of tongue. 58

ALMOND DUCK. 
Served with mashed potatoes from Arequipa and rice. 58

TRIPLE PICANTERO
Shuffed Rocoto  with potato pie, pork chicharrón, cheese 
solterito. 78

PEKIN GUINEA PIG.
Whole with golden potatoes, onion sarza and sauces. 88



FROM AREQUI PA’ S COS T
SEA FOOD EMPANADAS. (2 Units. 26) 
Served with rocoto sauce. 

CLASSIC CEBICHE
Today’s catch 48
Sole or Sea bass  68  

SEA URCHIN CEBICHE A LA MOLLENDINA
With julienned onions, coriander and rocoto. 58

TIRADITO BACHICHE YAUCA
With sea bass, cebiche cream, avocado and local olive oil. 58

MIXED SARZA FROM AREQUIPA’S SEA. 
With limpets, tolinas and octopus.   58

SEAFOOD OCOPA. 
Warm ocopa with potatoes, eggs and olives. 38

OCTOPUS AL OLIVO.  
With a cream of olives from Caraveli. 58 

GRILLED OCTOPUS.  
From Ilo’s port. Anticucho sauce, chimichurri and broken 
potato salad. 68

SEAFOOD DRY SOUP.  
Served with ocopa alioli. 58

SEA URCHIN SPAGHETTI.   
With garlic butter, rocoto and parsley. 58

AREQUIPA SHRIMPS

Season: April through December
 
SHRIMP TARTAR. (Unit 18)
With corn cake on a old style civinche tartar.

OCOPA DE CAMARONES  
With potatoes, fried cheese and egg. 64



JUMBO SHRIMP GRILLED. 
With chili butter infuse with chicha or Crunchy chicharron 
served with sauces. 34

SHRIMP CAUSA.  
Served with avocado, cocktail sauce with chili and shrimp coral 
and quail eggs.  68

SHRIMP CELADORES. 
Similar to a cebiche with raw shrimps Arequipa’s style. 68

OLD STYLE SHRIMP TIMBAL.
Gratin and Baked with a chupe cream. 89

SPAGHETTI WITH SHRIMP.
Garlic butter, rocoto and parsley. 79

SHRIMP CAUCHE.
Creamy stew with cheese, potatoes, onions, tomatoes and 
rocoto. 79

CHUPE DE CAMARONES
Our Arequipeño pride with the best shrimp in Valle de 
Quequezana. 89

CREAMY RICE WITH SHRIMP.
And coral smoothie served with a siphon. 89

SEA BASS WITH SHRIMP.
Sauce served on green corn and yellow rice. 109

CHICHA DISHES

PEKIN GUINEA PIG. (UNIT 16)
Purple corn pancakes, hoisin de rocoto.

TORTITAS DE CHOCLO
Corn and quinoa with creamy trout cebiche. 39

SALAD OF QUINOA.  
Tomato, cucumber, onion, olive, fresh cheese, corn, avocado, 
beans, broad bean hummus. 36



ALPACA CARPACCIO. 
With Paria Caesar, pesto and arugula. 48

AREQUIPEAN TORTELLINI. 
Made with pumpkin, Lluta cheese, sage butter and rocoto. 43 

OVEN BAKED SUCKLING PIG. 
Accompanied by escribano potatoes, compote of arequipean 
papayita and rocoto pepper. 56
 
STEAK CHURRASCO IN PEPPER SAUCE NÁJAR. 
In Vítor pisco sauce, Anís Najar and pink pepper molle, 
homemade french-fries. 68

TONGUE STEW IN WINE.  
Served with creamy beans from Camana and gardener’s rice. 58

ARROZ CON CHANCHO  
Smoked rice with baked pork. 58

BEEF STEAK - FRY PERUVIAN STYLE.
Served with sunny side up egg, fried plantain and buttered rice 
with corn. 68

TROUT FROM ACHOMA. 
Served with arequipean meunière with capers, garlic, rocoto, 
croutons and fava beans purée. 58

LAMB SHANK.
Stewed in its own juices with huacatay, mint, chincho, served with 
creamy corn rice and local cheese.  68

ALPACA BIFE. 
With broken potatoes, roasted red onion, tomate, rocoto pepper, 
black mint bernese and wine sauce. 64

LA GRAN PACHAMANCA A LA OLLA 
Chicken, pork and lamb in andean marinade cooked with our 
season vegetables, tamalito, cheese and sauces. 64



SWEETS

QUESO HELADO
Arequipean Traditional dessert.  26

DERRUMBADO DE CHIRIMOYA
Milk caramel, chirimoya, merengue, chocolate. 32

PICARONES
Made of sweet potato and squash with papaya honey.  28

CHICHA IN WONDERLAND. 
Chocolate mousse 60%, crunchy cacao, Lucina ice cream, 
coffee crunch, and nibs and caramelized quinoa. 34

GRANDMAS GARDEN SORBET.
Pink prickly pear sorbet, guiñapo snow, frozen guava purée 
and fresh fruits. 32

CRÈME BRÛLÉE MAZAMORRERO
Classic crème brûlée on top of purple mazamorra. 28  

SENSIBLE SPHERE 
Filled with lucuma ice cream, kiwicha crunch, candied quinoa, 
crème brulee foam and cocoa sauce. 39

LITTLE STUFFED ROCOTO
French toast, cream cheese mousse, papayita sorbet and 
goldenberry. 32 



COCKTAILS

SIETE ESQUINAS
Lemon verbena infused Pisco, 
emoliente (horsetail herbs,
malted barley and flax seeds 
drink), passion fruit. 28

CHILINA
Pisco de la casa, maracuyá, 
huacatay,soda. 29

CHARACATO
Whisky, romero, maracuyá, chicha de
guiñapo. 29

CHACHANI
Pisco, cointreau, tumbo, maracuyá, y 
espuma de kión. 29

¡AY MI CHOLA! 
Macerado de coca, naranja, 
vermouth andino, agua tónica. 32

AREQUIPA MULE
vodka, jarabe de kion, chicha de 
guiñapo. 32

NEGRONI AREQUIPEÑO
Uva Negra criolla, Campari de 
fresas, vermuth andino 36

PAPAYITA SPRITZ 
Licor de papaya arequipeña, Aperol, 
vino espumante. 36 

SANGRÍA PICANTERA
Ron, licor de cassis, chicha de 
guiñapo, Kola Escocesa (para 
dos). 59

OF THE CLASSICS & TWIST

ALGARROBINA
Pisco, algarrobina y leche. 29

CHOLOPOLITAN 
Pisco, jugo de cramberry, 
Cointreau, maracuya. 29

OLD FASHIONED
Bourbon, naranja, angostura,
sirope de azúcar. 36

SOL Y SOMBRA 
Pisco, guinda liqueur, ginger ale. 27

NEGRONI 
Gin, vermouth rosso, campari. 36

APEROL SPRITZ
Aperol, vino espumante, soda. 36

CARAJILLO 
licor 43, café esspreso. 36

ESSPRESO MARTINI
Café y vodka.36

THE SOUR

THE CLASSICS
(Con Cuatro Gallos)
Papaya arequipeña, maracuyá, 
tumbo, chicha coca, morada, 
camú camú. 30
Catedral. 39

LOS AREQUIPEÑOS
(Hacienda del Abuelo, Cepas 
de Loro, Toro Muerto, Midolo). 
Torontel, Negra Criolla, Italia,
Acholado, Quebranta, moscatel. 38

BAR



 
PISCO TABERNERO MV TRES CEPAS
acholado. 45

NUESTROS PUNCH

Con Pisco Italia, almíbar de piña, 
limón. 29

HUAMANI ITALIA. 40

CEPAS DE LORO MV ITALIA. 45

BIONDI MV ITALIA. 45

CUATRO GALLOS MV ITALIA. 45

GIN TONIC

TANQUERAY-TEN. 38

WHITLEY NEIL QUINCE. 38

GIN´CA AMAZÓNICO. 38

HENDRICKS. 38

LONDON N°1. 38

BOTICARIO. 38

VODKAS TONIC

ANDEAN VODKA 40

ABSOLUT ELIX. 40

GREY GOOSE. 40

14 INKAS. 40

LOS MOSTO VERDE
(Cuatro gallos, Huamani, 
Tabernero, Biondi)
Italia, quebranta, acholado, 
albilla, negra criolla, moscatel, 
torontel). 54

CHILCANOS

Clásico con Italia, Quebranta o 
acholado 29

And with the best artisan piscos 
from Arequipa

(Hacienda el abuelo, Cepas de Loro, 
Toro Muerto, Midolo)
 Torontel, Negra Criolla, Italia, 
Acholado, Quebranta, moscatel. 35

Con macerados de frutas y hierbas

WATERMELON AND TANGERINE. 29

MUÑA Y PIÑA. 29

HIERBA LUISA. 29

PISCO MV CUATRO GALLOS. 
Italia, quebranta, acholado, albilla, 
negra criolla, moscatel, torontel. 45

PISCO MV HUAMANI
Quebranta, acholado. 45

PISCO MV BIONDI. 
Italia y Negra criolla. 45

PISCO MV CEPAS DE LORO
Italia. 45



BEERS

CUSQUEÑA 14
Golden, Wheat, Dark.

 PILSEN 13
Artesanales e Importadas

TROGLO BIRRA 22 
kincho red 5.8%/huaranita Ipa 
7.5%

SIERRA ANDINA 22
shaman Ipa 8%/ pachacutec 
imperial Ale 10.5%

SERVUS 22
Lager 5%/fest 8%

NOW HERE 22
carnavalera 6%/alalau lager 5.5%

DELIRIUM 38
red 8.5%/tremens 8.5%

NON-ALCOHOLIC COCKTAILS

MENJUNJE 
Lemon verbena, lemongrass, 
passion fruit, orange. 18 

TE TUMBO
Tumbo, tangerine, passion fruit, 
ginger ale. 18

TA´QUE BUENA
Passion fruit, basil, black pepper, 
tonic water. 18

LA AREQUIPEÑITA
Papaya arequipeña, lemon, 
Andean mints  syrup and ginger 
ale. 18

JUICES

Los clásicos con las mejores 
frutas de temporada

Papaya arequipeña, piña, Fresa. 
18

APASIONADO
Pineapple, orange, lime. 19

TÚMBALO
Tumbo, kión y naranja. 19

AMOROSO
Red prickly pear, papaya 
arequipeña, orange.  19 

CAMUCHITA
Camú Camú, naranja y limón. 19

NARANJA
Naranjas frescas. 19

LEMONADES

HIERBABUENA. 12 

CAMU CAMU. 12

LEMONGRASS. 12

CLASIC. 12

COLD BEVERAGES

CHICHA MORADA. 14

CHICHA DE GUIÑAPO. 13



 
MACCHIATO. 9

CAPUCCINO. 13

CAPUCCINO CON CREMA. 16

MOCACHINO. 19

HERBAL INFUSIONS

LAS DE SIEMPRE
Tea, anise, coca, mint. 8

MUÑA CELESTIAL
Andean muna plant with orange peel, 
spearmint and marjoram. 10

CEDRÓN DEL MONTE
Cedrón and rose petals. 10

TENTACION DE LOS ANDES
De frutos rojos peruanos. 10

COLD EMOLIENTE. 13

SODAS AND BOTTLED
WATER. 9

AQUA PANNA. 19

SAN PELLEGRINO. 9 
CON GAS/ SIN GAS

ICE TEA. 19

TUMBO Y MARACUYÁ. 13

ICE TEA CAMU CAMU Y LIMA. 13

HOT BEVERAGES

TÉ PITEADO
Black tea, lemon verbena, passion 
fruit, papaya arequipeña, anisette. 
16 

PONCHE DE GUINDAS
Dried morello cherries, cocoa 
bean shells,  pineapple, cinnamon, 
anisette. 17 

EMOLIENTE
(Herbs and seeds drink), black 
carob tree  syrup, flaxseed, lemon 
verbena infused Pisco. 16

CHOCOLATE CALIENTE
De chcolates peruanos. 18

COFFEE

ESPRESSO. 9

CORTADO. 9 

AMERICANO. 9



WINES
SPARKLING WINES

JUVÉ & CAMPS “CINTA PÚRPURA” BRUT   169
DO Cava, Cataluña, España                                               
Xarel-lo, Macabeo, Parellada  375ml / half-bottle 99

SANTA MARGHERITA      169
DOCG Prosecco Superiore di Valdobbiadene,
Véneto, Italia, Glera

CHANDON DÉLICE       179
Mendoza, Argentina
Chardonnay, Pinot Noir, Petit Manseng, 
Sémillon

ROSELL BOHER BRUT ROSÉ     249
Valle de Uco, Mendoza, Argentina 
Pinot Noir  

MOËT & CHANDON BRUT IMPERIAL    589
AOC Champagne, Francia 
Pinot Noir, Chardonnay 

DOM PÉRIGNON       1699
AOC Champagne, Francia 
Pinot Noir, Chardonnay

WHITE WINES

VITTORIA –TABERNERO    23  99
Valle de Chincha, Ica, Perú
Chardonnay                       

INTIPALKA      25  109
Valle de Ica, Perú
Sauvignon Blanc                       

CASA DE LOS ANDES WHITE BLEND  27  119
Luján de Cuyo, Mendoza, Argentina
Chenin Blanc, Chardonnay, Torrontés         



KAIKÉN TERROIR SERIES      129
Valle de Cafayate, Salta, Argentina
Torrontés

EQ MATETIC VINEYARDS Orgánico y Biodinámico  159
Valle de Casablanca, Chile
Sauvignon Blanc

REJADORADA        179
DO Rueda, España
Verdejo

TERRAZAS DE LOS ANDES RESERVA    189
Valle de Uco, Mendoza, Argentina
Chardonnay 

VÍA BARROSA        189
DO Rías Baixas, Galicia, España
Albariño

CASA BOHER ALTO AGRELO PRODUCCIÓN
LIMITADA         209
Agrelo, Luján de Cuyo, Mendoza, Argentina
Viognier

SANTA MARGHERITA      229
DOC Alto Adige, Italia
Pinot Grigio

ROSÉ WINES

VITTORIA ROSÉ – TABERNERO   23  99
Valle de Chincha, Ica, Perú
Syrah      

DOÑA PAULA ROSÉ     25  109
Luján de Cuyo, Mendoza, Argentina
Malbec     

OVEJA NEGRA RESERVA ROSÉ Vegano   129
Valle del Maule, Chile
Syrah, Carignan 
                              



AMAYNA BOYA ROSÉ      129
Leyda, San Antonio, Chile
Pinot Noir, Garnacha       
                     
CHATÊAU D’ESCLANS WHISPERING ANGEL  249
AOC Côtes de Provence, Francia
Grenache, Cinsault, Rolle

RED WINES
 

VITTORIA RESERVA –TABERNERO  23  99
Valle de Chincha, Ica, Perú
Malbec      

INTIPALKA      25  109
Valle de Ica, Perú  
Syrah      

TARIMA - BODEGAS VOLVER   29  129
DO Alicante, España
Monastrell      

FAUSTINO CRIANZA       129
DOCa Rioja, España
Tempranillo

MANA ATINA BLEND II      129
Santa Rita de Siguas, Arequipa, Perú
Cabernet Sauvignon, Tannat, Malbec, Merlot

KAIKÉN TERROIR SERIES    32  139
Los Chacayes y Agrelo, Mendoza, Argentina
Malbec, Bonarda, Petit Verdot     

SOMBRERO - HUENTALA WINES    139
Gualtallary, Valle de Uco, Mendoza, Argentina
Cabernet Franc

ODFJELL ARMADOR Orgánico     149
Valle del Maule, Chile
Carménère



MORGAN BAY CELLARS      159
St. Helena, California, Estados Unidos
Zinfandel

SANTA JULIA RESERVA      159
Valle de Uco, Mendoza, Argentina
Malbec, Cabernet Franc

Balbás Barrica        159
DO Ribera del Duero, España
Tempranillo

MONTES ALPHA       189
Valle de Colchagua, Chile
Cabernet Sauvignon 

ROBERT MONDAVI PRIVATE SELECTION   189
Central Coast, California, Estados Unidos
Cabernet Sauvignon

TERRAZAS DE LOS ANDES RESERVA    189
Luján de Cuyo y Valle de Uco, Mendoza, Argentina
Malbec

MANOS NEGRAS       189
Paraje Altamira, Valle de Uco, Mendoza, Argentina
Malbec  

MARCHESE ANTINORI - VILLA ANTINORI ROSSO  189
IGT Toscana, Italia
Sangiovese
                   
PENFOLDS        209
South Australia
Shiraz                 

ACHÁVAL FERRER        269
Perdriel, Medrano y Tupungato, Mendoza, Argentina
Malbec

AMAYNA         299
Leyda, San Antonio, Chile
Pinot Noir



SWEET WINES

INTIPALKA COSECHA TARDÍA - 375ml 25  99
Valle de Ica, Perú
Moscatel de Alejandría    

Oremus Late Harvest - 500ml     279
Tokaji, Hungría
Hárslevelu, Furmint, Zéta, Sárgamuskotály

FORTIFIED WINES

TÍO PEPE JEREZ FINO    23  159
DO Jerez, España    

TAYLOR’S 10 YEAR OLD TAWNY PORT 39  289
DO Porto, Portugal    
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