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SUNDAY BRUNCH
Snacks

Roasted Oysters 25/39
aji bechamel, Peruvian saltines

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

Pork Tamal 8
pork belly, aji amarillo, olive, salsa criolla

Biscuit Plate 9
whipped chicha butter

Crudos

Tio’s Raw Oysters 22/35
leche de tigre, corn chalaca |GF|

Oyster Shooters 1x6 | 3x15
michelada, leche de tigre , Pisco

Ceviche Carretillero 31
grouper, cornmeal fried calamari, choclo corn,
cancha, chalaca, red miso rocoto leche de tigre

Salmon Tiradito 21
orange, celery, sesame, 

prickly pear leche de tigre |GF|

Shareables

Deviled Eggs 12
Yolk and potato, chalaca, crunchy bits

Crawfish Tostones 15
fried plantains, Gulf crawfish, melted cheese, chalaca,

huancaina

Pancakes 16
3 stack, sugarcane syrup, whipped chicha butter

Sunday Salad 16
lima beans, kabocha, corn, goat cheese, olive, 

arugula, huacatay-rocoto
Shrimp 15 | Grilled Grouper 16 | poached egg 2

Sunday Funday

Avocado Toast 15
avocado, tomato, egg salad, radish, feta, on sourdough toast,
plantain chips

Chicken Biscuit 17
fried chicken, aji limo pepper jelly, tartar sauce, hashbrowns

El Clasico 17
2 eggs, hashbrown or pancake, bacon or fried chicken (+5)

Shrimp and Grits 24
GA shrimp, crawfish, SC yellow grits, Aji amarillo bechamel,
chalaca

Lomo Croque Señor 22
tender beef stir fry, tomatoes + onions, aji bechamel, sourdough
add sunny side egg 2

Shrimp and Huacho Pork Omelet 20
melty cheese, chalaca salsa

Vegetarian Omelet 17
Yuca mash, tomatoes + onions, kale, whipped goat cheese

A La Carte

Applewood Smoked Bacon 5

Toasted Sourdough w/ Jam 5

Single Pancake 6

Hashbrowns 5

2 Eggs 4.5

Condiments

Aji Limo spicy hot salsa |GF|

Crema de Aji aji, huacatay, mayo |GF|

Aji Verde seranno, huacatay, mayo |GF|

Huancaina aji amarillo, cheese, tangy

Pepper Jelly aji amarillo

Fruit Jam pineapple

2 EA



White

Alvarinho, Nortico 13/45 Portugal 2020

Txakoli, Astobiza 15/53 Basque Country 2022

Chardonnay, Veramonte 13/45 Casablanca Valley, Chile 2022

Tempranillo Blanco, Nivarius 14/43 Rioja, Spain 2022

Vinho Verde, Encostas Do Lima 12/42 Portugal 2020

Torrontes, Piattelli 15/52 Argentina 2023

semi-dry to dry

Red

Pinot Noir, Ritual 13/46 Casablanca Valley, Chile 2019

Rioja Crianza, Montana 13/45 La Rioja, Spain 2019

Red Blend, Arrayan Seleccion 12/42 Mentrida, Spain 2019

Garncha Monstat, Volador 14/49 Capçanes, Spain 2022

Malbec, Septima 16/56 Mendoza, Argentina 2021

light to heavy

Rose • Sparkling • Dessert

Rosé, Zesto’s Rosado 11/39 Spain 2022

Rosé Brut, Mont Marcal Rosado 14/49 Spain 2022

Cava, Marques de Caceres 12/44 Cava, Spain

Sherry, Don PX Gran Reserva 16 Andulucia, Spain 1999

Peruvian Classics

Pisco Sour 15
Caravedo quebranta, lime, egg white, peychaud's

Maracuya Sour 15
Caravedo quebranta, lime, passionfruit, egg white, angostura

Chicha Sour 15
Caravedo quebranta, lime, chicha morada, egg white, angostura

Coffee
Cafe Pasado 4 
San Martin, Peru | medium roast, drip coffee 
decaf available

Oolong Tea 3
decaffeinated, served with lemon and honey

SUNDAY BRUNCH

20% large party gratuity added to parties of 6 or more.

Beer

Los Bravos 7 Terrapin Brewery

Dos XX 6 make it a michelada +2

Dos XX Amber 6 make it a michelada +2

Tecate 5 add a shot of tequila + 4

Prince of Pilsen 7 Three Taverns Brewing

Hopsecutioner IPA 8 Terrapin Brewery

Tropicala IPA 6 Creature Comforts Brewery
Tio’s Signature
Tio’s Mimosa 12
cava, apple cider, rum, lemon

Poinsetta 13
vodka, triple sec, cranberry, brut rose

Mint Julep 14
bourbon, mint, simple
 
Passionfruit Bellini 11
maracuya, cava, O.J

Red Snapper 13
gin, tomato blend, celery, olive, lemon

Espresso Martini 13
vodka, peruvian coffee, coffee liqueur

Non-Alcoholic

Zenful 10
blueberry, green tea simple,
ginger beer

Herbal Refresh 10
mint, cucumber, lime, Topo Chico

Lemonade of the Day 4

Natalie’s Orange Juice 3

Topo Chico 4

Mexican Coke 4

Tio's Chicha Morada 4
purple corn tea, fruit +
spices

Inca Kola 4
Peru's Golden Cola

Cranberry Juice 2.5

Diet Coke 4

Mexican Sprite 4
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