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Ten years ago, | embarked on ajoumeg that was to trulg
teach me the meaning of faith. At17,000 feet above sea level, in
the Andes, | witnessed a centuries old Pilgrimage unfold before me.
Peolale gathered to dance and pray in honor of El Sefior de
Qog”ur Riti. It was here that | first learned of the Qlero,a
community said to be the guardians of ancient knowledge. The

joumeg was life changingancl out of it was born my vision forwhat
has come to be El Q'ero, a restaurant of great integrity dedicated
to the craft of cookingand the Pleasures of dining. Consistent with
the “Slow Food Movement®, Q‘ero continues in its quest
committed to tradition, great taste, and cookingas an artisan craft
which brings communities together invarious ways. Above a”, we
wish to convey a feeling@cwarmth and Pﬁde inthe food we prepare.
Peruvian and South American cuisine has been the source of my
insPira’cion and the vehicle for the expression of my vision, which
reveals itself to me “Poco a Poco” (bi‘c Yy bit). We l’IOPC you agree
and that you will erjog visiting time and again.
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A20% SERVICE CHARGEWILL BE APPLIED TO ALL PARTIES OF SIXORMORE.




o Entradas R
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%ntcg’z’to&— Assorted yuca spears & chips w/ green
Plantain chips served with mojo de ajo, grated

parmesan cheese & aji panca. 9

fmfanafaa %jetm‘z’ana& Baked emPanadas
filled with sPinach, lentils, & sweet potatoes. 6

daltesias- A Bolivian tradition! Baked, handmade
emPanadas filled with potatoes, olives, peas, raisins, &

spiccs‘ Your choice of chicken or grouncl beef. 6

iggz'noa ‘Ghicken- Quinoa coated chicken breast

Pieces served with a sPicg Bolivian sajta sauce. /

‘Calamari a Ja ﬁz’a[ffmﬁp Fried calamari sautéed
W/, shitake mushrooms, chile de arbol & aji colorado. 10

o Entradas R
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g@nc/fw Seasoned prawn skewer served with platano
re“eno, a Plantain cake filled with seasoned black beans
and toPPecl with sour cream scallions. 1

‘Geviche- A Peruvian signature! Sea Bass morsels
“cooked” in fresh lemon juice w/onion, aji
amarillo, cumin & served with toasted canchita &
patacones. 14

Conc/fz'ta&- Two jumbo quinoa crusted sca”ops
served with a Bolivian sajta sauce. 1

fmfanacﬁ'ta& de “Gamarones- Savory baked
turnovers filled with shrimp, aji amarillo, sautéed
onions, garlic, and fresh Parsleg. 6

cﬁgoa ellena- Mashed Po’catoes
d

WraPPC aroun& a ‘ﬁ“lﬂg ofgroun

beef, raisins, and spices. 4

Vegetarian option

available. 6
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Soups
Pello- Smé6/Lg 8

A Comgorting chicken soup, made to order, with
carrots, zucchini, sPinach & your choice of quinoa or

rice.

%TJMTCIJ ~

A seasonal Vegetable SOUP.

sm5/Lg ]/

o Ensaladas R
Salads

@giﬂoa Dalad- Sautéed zucchini, corn, and
quinoa with fresh basil. 15

%mz’cz’ E’reena‘- Organic baby lettuces tossed
w/citrus vinaigrette) Valencia oranges, & candied Pel:)itas.
Choice of goat cheese, or bleu. Smé/ LglO

ogeteralfa~ Roasted, marinated beets sautéed
W/SPiI"IaCI"I & topped w/toasted walnuts & artisan
goat cheese. 10

ig(:erm Sautéed swiss Chard, oven roasted sweet
Potatoes caramelized in sage butter, served w/roasted
mushrooms.
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Entrées
%ato y;:]oz'cm A traditional meal throughout Latin
America teaturing black beans, rice, & caramelized

Plantains. 9

z;z]'z' de g‘affz'na~ One of Peru’s signature dishes
made of hand torn chicken in an aji amari”o,

evaporated milk & roasted walnut sauce. 15

Cgucﬁzc&v de gjeefcac&% Fish of the clag cooked ina
tomato, onion & aji amarillo spiced broth over banana
leaves with caramelized Plantains & your choice of

quinoa or rice.

G
Iomo 30&(1{&% Morsels of flat iron steak sautéed

with onions, tomatoes, French fries & finished in an
aji colorado sauce. 18

*Substitute fish or chicken, no extra charge.
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Entrées

ﬁz’&tef ala 3?ujz'ffana~ Grilled skirt steak w/a

caramelized onion, aji amarillo, & chicha cjejora sauce,

servecJ over roasted sweet Potatoes & sautéeci

chard. 18

to&tz'/fa& enqz;prcp Beef short ribs braised in
sacred chicha dejora served over aji amarillo

seasoned mashed Potatoes. 20

ZSeco de T;ort[érw Braised lamb shank in a flavorful

sauce of cilantro & cumin, served w/rice. 18
|
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Served with choice of French fries
sweet Potato Frich or Potato salacr .

uinoa ﬂ’Vdra - Sautéed quinoa, caramelized
sweet Potatoes & sPinach wraPPed in a whole
wheat tortilla. 8
*With black beans. 9

*gfeo“cm[éw Pan roasted yuca crusted fish filet
w/jicama slaw & aji amarillo aioli. 1%

gioﬁre~ Grilled skirt steak & vegetables w/ caramelized
onions & your choice of fontina or goat cheese.
Served on a baguette & babg arugula salad. 12
*Veggies & cheese onlg 10

*ﬂiachd armanca- Pork marinated in Peruvian e?ji Amarillo,

oregano, and cumin, and braised until tender. Served on
aroll with sweet potato mashers. Red onion and fresh mint
salsa served on the side. 15

*Served on your choice of bread or wrappecl in
whole wheat tortilla.
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Available Tuesclags ~ F‘riclays 12-2 Pm*

Pair one item listed below with your
choice of a small Amici or Beteraba salad.

3ouf~ Chicken or Vegetable. y 1
fm(]oanacfz’taa‘ de %rcfura& ﬁ @ 1
cgafteﬁa& Beef or Chicken. 1

gﬁlaJoa &ffena~ Beef or Vegetable. ) '

iggz'noa ‘Ghicken-
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*Ala Carte Pricing at other times -‘”‘;‘ A
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W“(Coen'ttw‘ - Dides <o
Ifc?]ainjacﬁo— Potato cake filled with fontina

cheese. An Ecuadorian treat! )

gé.‘/atano cggffenm Caramelized sweet Plantain
cake filled w/seasoned black beans, topped w/sour
5

cream & scallions.

%refa— Mozzarella cheese filled cornmeal cake-
Popular in Colombia & Venezuela. b,

iwicha- Amaranth cake with sauteed greens and
sajta sauce. 5

guca Trita~ Fried yuca spears w/ mojo de ajo. 5
ﬁchuro& Caramelized Plantains toPPed w/sour

cream & scallions. 5

ggataconeo“— Twice fried green Plantains with
sea salt. 5

‘gz_ﬂ'noa Dide- Quinoa sautéed w/! babg sPinacH 6

Camote& Roasted sweet Potatoes caramelized in
sage butter. 6

Cﬂcfen ﬁrea&t— Simplg gri”ecl. U 6
ﬁz’&tekdcgz'c[eu Simplg gri“ec[. g < 3

N8 Eeﬁz'c[zw‘ R

‘Ghicka a?‘ZZrac[cP A signature drink made from
boiled Purple corn, Pineacrple) apple $ hints of cinnamon

& clove. High in antioxidants & rich in vitamins A & K.
Hot or cold. Smﬁ/Lgﬁ

xﬂZ;caJ\/lade to order! Fresh orangejuice)
ginger, maca, carob & honey are combined for an

energizing, drink. 5

dodus §{ Other ﬁrz’m@* @g%

Inca Kolal % 2

Coca Cola 2

Diet Coca Cola \\\ ‘1‘ 2

*Iced Peruvian black loose leaf tea )
(unsweetened) @

Fresh squeezecl lemonade 4 /} )

Saratoga SPrings Bottled Water: )4 Sm?/Lg 6
still or SParkling

*Free refills iced tea onlg




