Peruvian Dishes
STARTERS
Ceviche de Pescado

The most iconic dish of Peruvian cuisine, it’s made
with fresh tilapia, leche de tigre, red onions, pepper,
cilantro and lime juice.
Half portion: R$ 21 /For me: R$ 39/ For us: R$ 67

Ceviche Mixto

Our wonderful classic ceviche, with the addition of
shrimp, calamari and octopus, marinated in leche
de tigre, with pepper, red onions, cilantro and lime
juice.
Half portion: R$ 27 /For me: R$47/ For us: R$ 89

Ceviche de Platija

Our classic ceviche, but made with fresh flounder.
Simply amazing.
Half portion: R$ 33 /For me: R$59/ For us: R$ 99

Causa Limenha

Yellow mashed potatoes cake, seasoned with Peruvian
spices and peppers, filled with chicken salad and
avocado, decorated with eggs and black olives.
R$ 19

Tiradito de Pescado

Thinly sliced fresh white fish, seasoned with ají amarillo pepper sauce,
onion salad and sweet potato chips.
R$ 31

SALADS
Salada Cevichada Vegetariana

Almost a ceviche, but a meat-free vegetarian version
made with fresh mushrooms, mangoes, avocado,
strawberries and zucchini, marinated in coconut
milk and lime juice.
R$ 27

Ensalada de Quinoa

Cooked quinoa salad, seasoned with olive oil and
lime juice, with cucumbers, tomatoes, avocado,
grilled chicken cubes and roasted red pepper sauce.
R$ 25

Salada Huancaína

Mixed greens, steamed and mashed potato dumplings
with ají amarillo sauce, white cheese, boiled egg,
cherry tomatoes and avocado.
R$ 21

SOUPS
Sopa Criolla

A traditional hearty Peruvian soup, made with
tenderloin cubes, onions, tomato, and ají panca
peppers. Final touch of a poached egg and angel
hair pasta.
R$ 29

Sopa de Pollo

Light vegetable broth, chicken strips, potatoes,
carrots, zucchini and angel hair pasta.
R$ 25

Aguadito de Frutos do Mar

Green broth with a cilantro base, a selection of seafood items, carrots, rice and peruvian
spices.
R$ 33

ENTRÈES
Ají de Gallina

Arroz Ají Panca

One of the most traditional Peruvian dishes, made
with shredded chicken breast in a creamy sauce
based with ají amarillo, served with white rice,
boiled potatoes, egg and black olives.
R$ 31

A classic plate of the Peruvian coast, made with
White rice, sautéed with a seafood blend, ají panca
pepper, and red onion salad.
R$ 55

Lomo Saltado

Grilled salmon fillet glazed with teriyaki sauce,
served with plantain patacones, and a chicharrón of
salmon skin, and alfalfa sprouts.
R$ 51

Lomo Anticuchero

Steamed flounder fillet, with cassava root, tomatoes
and red onions, seasoned with fresh ginger, cilantro
and a touch of ají amarillo. Served with a side of
white rice.
R$ 59

Chicharrón Criollo

A great mix of pasta and our lomo saltado, sautéed
with soy sauce.
R$ 49

Soft pieces of beef tenderloin, sautéed with
tomatoes and red onions, served with White rice
and crunchy rustic fried potatoes.
R$ 51
Filet mignon tenderloin, grilled to perfection,
covered in anticuchero sauce with an ají panca base,
served with a Brazilian potato and parmesan purée,
decorated with crispy pasta.
R$ 55
Crunchy yet tender pieces of fried boneless pork
ribs, served with fried sweet potatoes balanced by a
refreshing red onion salad.
R$ 35

Tacu Tacu a lo Pobre

Delicious crispy blend of rice and Peruvian beans,
served with a grilled tenderloin steak, fried
plantains, fried egg and onion salad.
R$ 53

Pescado a lo Macho

An incredible panko-crusted fried tilapia fillet,
served with a mildly spicy seafood sauce made with
ají panca, served with boiled potatoes.
R$ 57

Salmón com Patacones

Sudado de Pescado

Tallarim Criollo

Risoto Peruano

Creamy cilantro based risotto, with parmesan
cheese, covered with amazing jumbo shrimp
flambéed in olive oil, white wine and Peruvian pisco.
R$ 69

Arroz con Pollo

Like mama used to make. Cilantro infused white
rice with bell peppers, served with a chicken
thigh, cooked and broiled, and a side of huancaína
potatoes.
R$ 29

DESSERTS
Suspiro Limeño

A chilled reduction of condensed milk and egg yolks,
covered with a red wine merengue and a touch
of cinnamon. Descriptions don’t do this amazing
dessert justice. A must try.
R$ 21

Pañuelos de Fruta com Helado

Sweet crepes, filled with seasonal fruits, dulce de
leche and a scoop of vanilla ice cream.
R$ 17

Festival Peruano

For those that simply can’t choose just one. A
selection of mini versions of three desserts: suspiro
limeño, crema volteada and dulce de leche alfajor.
R$ 21

Crema Volteada

Our version of this classic dessert, similar to a
caramel flan, with a touch of cheese.
R$ 15

Tasting Menu
Chef’s Choice
Starter:
Half portion of Ceviche de Pescado
Entrèe:
Pescado a lo Macho
Dessert:
Festival Peruano
R$ 89

House Specialty Cocktails
Pisco Sour

The most well-known Peruvian cocktail, made with pisco, sweet & sour mix, egg White and bitters.
R$ 27

Tônica Morada

We mixed two classics and made a Brand new one: pisco infused in Peruvian purple corn, tonic and
popcorn syrup.
R$ 31

Lemon Breeze

Refreshing combination of lemongrass infused pisco, house made limoncello, dry vermouth, lemon
juice and fresh lemongrass.
R$ 33

Pisco Passion Tônica

A modern take on the classic gin&tonic. Made with pisco, passion fruit juice, cucumber slices and
tonic.
R$ 29

Pisco Santo

An amazing combination of lemongrass infused pisco, simple syrup, tangerine, pineapple and egg
whites.
R$ 29

Piscroni Spritz

What you get when you mix a Negroni, a Spritz and pisco. Made with pisco, brut sparkling wine,
vermouth, Campari, and Orange bitters.
R$ 33

Sangre de Pisco

Try this instead of your ordinary Bloody Mary. Pisco, leche de tigre, tomato juice, hot sauce, lime juice,
and Peruvian muña salt.
R$ 31

Trip D’Luxe

An unique combination of Jim Beam bourbon, house made tangerine liqueur, sweet & sour mix, and a
touch of basil leaves.
R$ 31

Ketel Wine Fizz

Refreshing and delightful. Made with Ketel one vodka, green banana syrup, White wine and sparkling
water.
R$ 27

Jack & Sage

A blend of Jack Daniel’s, guava juice, fresh sage and simple syrup. Earthy and tropical at the same
time.
R$ 33

Captain Lychèe

You’ve never tried the Captain quite like this. Made with Captain Morgan rum, lychee purée, lemon
juice and a Rosemary sprig.
R$ 25

Negroni

Classics exist for a reason: Campari, Gordon’s dry gin, red vermouth and an Orange slice .
R$ 23

Moscow Mule

The best Moscow Mule for miles. Made with Ketel One vodka, house made ginger syrup, sweet & sour
and the final touch of creamy ginger foam.
R$ 25

BEVERAGES
FRESH DRAFT BEER
Check with our team the beers available today!

Half pint (250ml)
R$ 11

Pint (500ml)
R$ 17

Classic Beers
Cusqueña
R$ 19

Eisenbahn Pilsen
R$ 11

Stella Artois
R$ 13

Eisenbahn – Weizenbier
R$ 13

Eisenbahn – Kolsch
R$ 13

Craft Local Beers
Ogre Beer – Chili Witbier – CHAPARRITA (600ml)

Made in Curitiba – PR, an unique witbier, with the addition of chili peppers, combining the refreshing notes of a
witbier with the heat of the chili. Harmonizes perfectly with our ceviches! 4,7% ABV and an IBU of 17.
R$ 31

Bastards – American Pale Ale – WILLIE THE BITTER (600ml)

Made in Pinhais – PR, an APA that showcases the best of it’s kind. Balanced, strong and robust. 5,8% ABB and an
IBU of 40.
R$ 33

Ogre Beer – Belgian IPA – DJANGO CIGANO (600ml)

A local beer inspired by Belgian ales, with the addition of four types of hops, and a final dry hopping to enhance
the bitterness and aroma. 7,3% ABC and an IBU of 75.
R$ 33

Way Beer – Lager – PREMIUM LAGER (600ml)

If it ain’t broke, don’t fix it. Made in Pinhais – PR, a classic German style lager made with pilsner and caaroma
malts and German hops, with low bitterness and high drinkability. 5,2% ABV, and an IBU of 15.
R$ 27

Way Beer – Porter – AVELÃ PORTER (355ml)

This dark beer is made with four different types of malt, including chocolate malt and oats, making it creamy. The
final touch comes with a hazelnut extract that highlights the toasty notes. 5,6% ABV and nan IBU of 25.
R$ 19

Way Beer – American Pale Ale – AMERICAN PALE ALE (350ml)

With a high drinkability and the presence of the citrusy American hops, this APA is a good first step into the world
of hoppy beers. 5,2% ABV, and an IBU of 31.
R$ 17

Bodebrown – India Pale Ale – Cacau IPA (355ml)

Made in Curitiba – PR in a collaboration with the renowned American brewery Stone Brewing. Na IPA with a
strong malty presence and the special touch of cocoa nibs from Bahia. 6,1% ABV, and an IBU of 74.
R$ 36
*IBU: International Bitterness Unit – showcases the bitterness of the beer – the higher the number, the
bitterer the beer.
*ABV: Alcohol by Volume, the level of alcohol by beer.

Shots
Don Julio Silver Tequila

Whisky Buchanan’s 12 years

Ketel One Vodka

Nega Fulô Premium Cachaça

Jack Daniel’s

Absolut Vodka

Porto Morretes Organic
Cachaça

Jim Beam Bourbon

Ciroq Vodka

Bulleit Bourbon

Cointreau

Wild Turkey Bourbon

Licor 43

R$ 39

R$ 39

R$ 17

R$ 25

R$ 27

R$ 19

Johnny Walker Red Label

R$ 41

R$ 21

Johnny Walker Black Label

R$ 34

R$ 37

R$ 19

R$ 23
R$ 35

R$ 29
R$ 41

Cortel Napoleón
R$ 23

CAIPIRINHA

Limes, Strawberry, Kiwi, or Passion Fruit.
Choose your spirit:
Ypioca Cachaça – Gold or Silver
R$ 17

Porto Morretes Cachaça
R$ 24

Absolut
R$ 27

Nega Fulô Cachaça
R$ 22

Smirnoff
R$ 21

Sake
R$ 23

GIN BAR
Sevilla Lovers

¡Que romántico! Made with Tanqueray Flor de Sevilla gin, house made rose liqueur and a delicious pineapple
cinnamon syrup for a final touch.
R$ 45

Orange Fever

Made with award-winning Brazilian Amázzoni gin, house made tangerine liqueur, fresh red pepper and tonic.
R$ 29

Ginger Brain

Amázzoni gin, fresh mint, house made ginger syrup, and lemon juice.
R$ 31

Green Apple

Amázzoni gin, green apples, star anise bitters and a touch of brut sparkling wine.
R$ 35

QCeviche! Gin&Tonic

Amázzoni gin, tonic, lemon juice, fresh rosemary and pink peppercorns.
R$ 29

Novotel Gin&Tonic

Amázzoni gin, tonic, Orange bitters, star anise and a piece of cinnamon bark.
R$ 29

Tu Eliges tu Gin Tonic - (Make You Own Gin&Tonic)

Choose your favorite gin, two flavorings (between juniper, cloves, cinnamon, pink peppercorns, lemon
slices, cucumbers or rosemary) and one flavored syrup (choice of hibiscus, ginger or cranberry flavors).
Tanqueray Gin.
R$ 33

Gordon’s Gin.
R$ 23

Tanqueray Flor de Sevilla
Gin.
R$ 45

Amazzoni Gin.
R$ 29

Hendrick’s Gin.
R$ 45

Non Alcoholic Selection
Regular or sparkling water
R$ 5

Assorted sodas
R$ 6

Fresh juices
R$ 9

Chilled Mate tea
R$ 9

Chicha Morada

Delicious Peruvian purple corn juice, with spices and a touch of lime
R$ 11

Italian Soda

(Choice of Cranberry, Lime, Green Apple or Ginger)
R$ 11

Coconut water
R$ 9

Brahma Zero
R$ 9

Energy drink
R$ 17

Coffees
Nespresso Coffee
R$ 6

Cappuccino
R$ 8

Regular black coffee
R$ 5

Coffee with milk
R$ 6

Hot chocolate
R$ 8

Twinings Tea
R$ 6

White Wines
Chile
Mancura Etnia Sauvignon Blanc (Glass)
R$25

Céfiro Chardonnay (Half bottle)
R$59

Mancura Etnia Sauvignon Blanc (Half bottle) Errazuriz 1870 Reserva Chardonnay (Standard)
R$ 41
R$ 99

Argentina

Circus Sauvignon Blanc (Standard)
R$ 87

Italy

Corbelli Pinot Grigio (Standard)
R$ 75

Portugal

Churchill´S Estate Douro Branco (Standard)
R$ 139

Rosé Wines
Portugal

Monsaraz Rosé (Standard)
R$ 71

South Africa

Nederburg Rosé (Standard)
R$ 89

Italy

Tramari Rosé di Primitivo (Standard)
R$ 127

Red Wines
Chile
Vistamar Brisa Carmenère (Glass)
R$27

Mancura Etnia Cabernet Sauvignon (Half bottle)
R$41

Terra Pura Classic Carmenere (Standard)
R$ 73

Argentina
Pulenta La Flor Malbec (Half bottle)
R$ 75

Circus Malbec (Standard)
R$ 81

Alfredo Roca Pinot Noir (Standard)
R$ 109

Escorihuela Gascón Candela Malbec Syrah (Standard)
R$ 95

Portugual

Monsaraz Alentejo DOC (Half bottle)
R$ 67

Italy
Miluna Puglia Rosso (Standard)
R$ 71

San Marzano Il Pumo Primitivo IGP (Standard)
R$ 117

Uruguay

Montes Toscanini Elegido Tannat & Merlot (Standard)
R$ 69

Brasil

Vinícola Araucária Gralha Azul Merlot (Half bottle)
R$ 37
Vinícola Araucária Gralha Azul Cabernet Franc (Standard)
R$ 81

By The Glass
House Red:
R$22

House White:
R$19

Sparkling Wines
Brazil
Chandon Brut (Half bottle)
Rs 89

Adega Muf’s Brut (Standard)
Rs 57

Adega Muf’s Moscatel 750ml
Rs 57

Victoria Geisse Vintage 12 Meses (Standard)
R$ 109

Portugal

Espumante Messias Bairrada Brut - Bairrada (Standard)
R$ 85

International Dishes
STARTERS
Tiradito de Salmão

Thinly sliced fresh salmon, seasoned with limes,
sesame oil and balsamic reduction, served with corn
kernels and sweet potatoes.
R$41

Caesar Salad

Iceberg lettuce, slivers of parmesan cheese, crunchy
croutons, bacon bits, grilled chicken strips and our
homemade Caesar dressing.
R$27

Light Salad

Mixed greens, orange wedges, asparagus,
strawberries, cherry tomatoes and avocado, with a
delicate yogurt dressing.
R$21

Chicken Soup

To warm the soul. Classic Brazilian chicken soup,
made with vegetable broth, shredded chicken,
vegetables and white rice.
R$25

Squash Cream Soup

Creamy soup made with squash and cream, served with bacon bits (optional).
R$25

ENTRÈES
Parmesan Fried Steak

Teriyaki Pork and Alfredo Pasta

Filet mignon, stuffed with ham and cheese, breaded
and fried, covered in tomato sauce and cheese,
served with white rice and french fries.
R$55

An incredible combination of our own teriyaki glazed
boneless pork ribs, and pasta with Alfredo sauce.
R$33

Tilapia in Browned Butter

Arborio rice, cooked with cubes of hearts of palm,
and a generous touch of parmesan cheese.
R$41

Grilled tilapia filet, served in a delicious brown
butter sauce, capers, asparagus, cherry tomatoes,
decorated with arugula sprouts and crunchy cassava
flour bits.
R$41

Fettuccine Pasta with Pesto and Chicken Strips
Al dente pasta, served with a spinach and basil
pesto, cream and parmesan cheese, served with
panko crusted chicken strips and cherry tomatoes.
R$35

Heart of Palm Risotto

Vegetarian Poke Bowl

Bowl with brown rice, cooked with grilled zucchini
and mushrooms, caramelized onions and your
choice of dressing (teriyaki, tamarind or Caesar).
R$25

DESSERTs
Volcán de Chocolate

Individual dark chocolate cake, baked upon
request, with a creamy molten center, served with
strawberries and vanilla ice cream.
R$ 23

Selection of Fresh Fruit

Selection of seasonal fresh fruit, served in thin
slices.
R$17

Vegetarian
Gluten Free

Chef Isidoro Troyes
Our chef, Isidoro Troyes, 37 years old, is from Jaén,
the capital of the province with the same name in the
Cajamarca department, in northern Peru. He started his
career as a cevichero, the ceviche making cook, in the Club
Regatas San Antonio. After that, he got a position as a cook
in the Inca Sacred Valley and in Cuzco.
At the Costa del Sol hotel, in Cajamarca, he was promoted
to head chef, while also running his own restaurant of
casual regional food. He worked for two years in the Ibis
Miraflores hotel in Lima, home of the QCeviche! Lima, and
also at the Aranwa Paracas Resort & Spa, in Paracas.
In 2018, he accepted the invitation to be the head chef of
QCeviche! Curitiba Batel, and moved to Brazil, bringing
with him to Curitiba, along his suitcase, all his knowledge
of the dishes, flavors, seasonings and aromas from the
Peruvian Coast and Andes.

