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916.754.2154

980 9th St Ste 170
Sacramento, CA 95814
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LAND & SEA CHOWDER

Savory & hearty corn and shrimp, simmered to
pefection with aromatic spices, served with a sweet
toasted roll and a sprinkle of cotija cheese.
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SMOKY BLUEFIN TUNA TOSTADA

Chipotle aioli, pickled onions, micro cilantro, finishing salt.

~ Choose One ~

LOMO SALTADO PLATE
Shoyu, rice vinegar, New York Strip, bell peppers, rocoto
pepper, garlic, sweet potato crisps.
~0r ~

SEABASS A LA HUANCAINA

Seabass, white potatoes topped with huancaina sauce with
Peruvian flair, served with butter lettuce, hard-boiled eggs, and
olives. (Huancaina sauce served at room temperature)

| GumeFowr |
BUTTER CAKE

With berries and cream.
~Or ~

ARROZ CON LECHE
With cinnamon powder.
THE DINE DOWNTOWN PROGRAM
Will Run Through Jan 9th-18th, 2026
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