
LUNCH MENU

Pollo Anticuchero 14
chicken thigh, pickled radish, crema de aji, shoestring chips,
on ciabatta

Avocado Toast 14
El Triple: avocado, tomato, egg salad, radish, queso
fresco, on sourdough toast

Fried Fish 17
cornmeal battered black drum, aji verde, salsa criolla,
ciabatta

Los Sanguches
• sandwiches •

Ceviche de Pescado 22 
snapper, sea island red peas, sweet potato, cancha corn,
onions, aji amarillo leche de tigre |GF|
Fried Calamari 10

Tuna Tiradito 20
yellowtail tuna, trout roe, scallions, leeks, aji amarillo y verde
|GF**|

Ceviche Mixto 26
snapper, shrimp, octopus, sweet potato, cancha corn, onions,
rocoto leche de tigre, chifles |GF|

Ceviches y Tiraditos

Tio’s Salad 16
quinoa, beets, apple, aji dulce, shallots, tomato, feta, radish,
herbs, cancha corn, rocoto vinaigrette |GF|
Pollo Anticuchero 8 | shrimp 8 | grilled Mahi Mahi 15 

Lomo Saltado 27
tender beef stir fry, vine ripe tomatoes, onions, fries, 
served with jasmine rice |GF|

Peruvian fried rice, celery, onions, egg, scallions
seafood 26 | chicken 23 | Quinoa Vegetarian 22

Chaufa

Causa
whipped yukon potatoes, aji amarillo, grape tomatoes,
guacamole, radish, choice of |GF|
chicken 15|  tuna 19 | octopus 18 | vegetarian 15

Papas Fritas 8
house cut fries, furikake, crema de aji |GF|

April 2nd, 2024

Corn Fritters 18
tortitas de choclo, Gulf crab, chalaca, aji amarillo

Please let our waitstaff know if you or your party have dietary restrictions. There is an increased risk of a foodborne illness when consuming raw or undercooked foods.
20% large party gratuity added to parties of 6 or more.

served with plantain chips | make it house fries 3

Chupe de Mariscos 22
seafood stew, clams, shrimp, calamari rice, corn, sofrito

Tio’s Oysters 25/42
leche de tigre, corn chalaca, lime |GF|

Roasted Oysters 30/45
aji amarillo bechamel, aji limo, saltines

• oysters •
Ostiones

El Tio Quarter Pounder Burger 18
all beef patty, crema de aji , caramelized onion + bacon,
pickles, American cheese, sesame bun, with house fries

Para La Mesa
• for the table •

Tierra y Mar
• land and sea •

• cold •

Pollo Bowl 17
roasted chicken, rice, veggie stir fry, huancaina, criolla

Jalea Mixta 27
cornmeal fried fish, calamari, shrimp, sweet potato,
salsa criolla, salsa tartar |GF|



Mexican Coke 3

Mexican Sprite 3Topo Chico 3
Inca Kola 4
Peru's Golden Cola

Tio's Chicha Morada 4
purple corn juice, fruit and spices

Diet Coke 3

 • RED •   light to heavy

Red Blend, Luigi Giordano 14/56 Piemonte, Italy 2022

Cabernet Sauvignon, Clay Shannon 12/48 Lake County, California 2021

Malbec Reserve, Domaine Bousquet 10/40 Mendoza, Argentina 2021

Pinot Nior, Banshee 14/56 California, United States 2021

Tempranillo, Ramon Bilboa 14/56 Rioja, Spain 2019

 • WHITE • semi-dry to dry

Txakolina, Pilota 14/56 Basque Country, Spain 2021

Chardonnay, De Forville Piemonte 14/56 Barbaresco, Italy 2022

Sauvignon Blanc, Le Coeur de la Reine 12/48 Touraine, France 2022

Albariño, Martin Códax 12/48 Galicia, Spain 2022

Tempranillo Blanco, Nivarius 12/48 Rioja, Spain 2022

Picpoul, Paul Mas Estate, de Pinet Reserve 12/48 Languedoc-Roussillon, France 2020

Torrontes, El Provenir Amauta 14/56 Valle de Cafayate, Argentina 2022

Nebbiolo, Angelo Negro 14/56 Monteu Roero, Italy 2021

 • ROSÉ & SPARKLING •
Rosé, Sfera, Vino Rosato 14/56 Piedmont, Italy 2021

Cava, Marques de Caceres 10/40 Cava, Spain

Rosé, Domaine Gavoty “La Cigale” 14/56 Provence, France 2022

 • PERUVIAN CLASSICS •

*vegan version available

CHILCANO  11
pisco quebranta | ginger ale | lime 
choice of traditional | passionfruit 

| tamarindo

PISCO SOUR*  15

MARACUYA SOUR*  15
pisco quebranta | lime | passionfruit |

egg white | angostura

pisco quebranta | lime | egg white |
peychaud's

CHICHA SOUR*  15
pisco quebranta | lime | chicha morada |

egg white | angostura

 • TIO’S SIGNATURE •

TAMARINDO CAIPIRINHA  14
cachaca | lime | tamarindo

GRAPEFRUIT BASIL SPRITZ  12
bourbon | lemon | aperol | grapefruit 

FROZEN MAD MANGO 14
rum | mango | pineapple 

LYCHEE YEAR  14
pisco | gin | lychee | lime 

SMOKED DRAGON  14
gin | melleti | fernet | angostura 

SPICY MARGARITA 12
tequila infused aji | lime | triplum 

Dos XX 6 Mexican Lager

Trailbound Juicy Ale 6

Tecate 4 add a shot of tequila + 4

Jai Alai IPA 6 Cigar City Brewery

Prince of Pilsen 6
Modelo Especial 6
Corona Extra 6 Mexican Lager

• BEERS •

Tropicalia 6 Creature Comforts

michelada + 2

Three Taverns

Highland Brewing

• ZERO PROOF •
Tamarind Smash  7
tamarind, mint, lemon, ginger beer 

Cool Runnings 7
caribbean spiced spirit, passionfruit, cranberry  

• N/A •


