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l y c h e e  m a r t i n i



s i g n a t u r e  c o c k t a i l s  

B l u e  m a r g a r i t a  

Tequila Blanco, Blue curacao, Jarabe de Goma, Lime.

l y c h e e  m a r t i n i

M a r g a r i t a  B O N G O S

Pisco, Triple sec, Limon, Syrup Aji Amarillo.

 D u l c e  B a i l e y s

 condensed milk, Vodka , Baileys.

$12.95

$12.95

$12.95

$12.95

P I S C O  S O U R  

P I S C O  P E A C H

$12.95

 Pisco, lemon,egg white.

Pisco,peach syrup, triple sec, lemon, ginger ale

L A  T O X I C A

B L U E  O C E A N

L A  M E G A  M A R G A R I T A
$37.95

Gin, lemon, cointreau, strawberry syrup, sip pro sec.  

$12.95

$12.95

$12.95
Pisco, lemon, orange, pineapple, blue curacao,
jarabe de goma.

Clasic margarita 

Absolute, Spicy tamarindo, Lychee syrup and
Watermelon liquor. 



p u l p o  p a r r i l l e r o



m e J i l l o n e s  c h a l a c o $16.95

Mussels, chopped onions, tomatoes, choclo, cilantro,
marinated in l ime juice. 

a n t i c u c h o s  d e  c o r a z o n

Grilled beef heart, aji panca sauce, potatoes, choclo,
aji de la casa.

p u l p o  p a r r i l l e r o

Grilled octopus, aji panca sauce, potatoes, choclo, aji
de la casa.

t o s t o n e s  m a r i n e r a

Deep fried plantains, octopus, shrimp, squid,
chalaquita

A p p e t i z e r s

$16.95

$24.95

$17.95



c a n a s t a  b o n g o s

m e J i l l o n e s  c h a l a c o

t o s t o n e s  m a r i n e r a



c r u g i e n t e s  d e  p l a t a n o

Deep fried plantains, crab salad, acevichado sauce.

A p p e t i z e r s

$18.95

q u e s o  f r i t o  a l  a j i l l o

Crispy fried cheese bites infused with garlic, creating
a perfect blend of savory and aromatic flavors.

$17.95

c a n a s t a  b o n g o s  

q u e s o  f r i t o  r e l l e n o  d e  b o c a d i l l o

Crispy fried cheese stuffed with sweet guava paste,
creating a perfect balance of savory and sweet
flavors.

$17.95

Salpicon de Mariscos 
Lomo saltado 
Carne Frita 
Ceviche 
Pulpo 

$21.95
$20.95
$18.95
$20.95

Deep fry plantain with the option of:



c e v i c h e  a h u m a d o



c e v i c h e   C l á s i c o /  c e v i c h e  m i x t o

r o c o t o

With the option of fish or seafood mix with lime
juice, ají l imo, salt, pepper, onions, cilantro, sweet
potato, choclo.

f r i e d  m o f o n g o

b o n g o s  s a m p l e r  

c e v i c h e  c a r r e t i l l e r o

C e v i c h e s

$18.95/$22.95

Peruvian rocoto pepper cream, option of fish or
seafood.

$18.95/22.95

Mofongo and Ceviche Clasico

$22.95

With the option of fish or seafood mix, Clasico,
yellow, rocoto pepper cream, choclo.

$30/$34.00

With the option of fish or seafood, yellow pepper
cream, fried calamaris, choclo.With the option of fish
or seafood

$21.95/$23.95

C e v i c h e  f r i t o  

Fried ceviche, acevichado sauce.

$19.95

A r e n i t a  p l a y i t a $22.95

Fish and seafood ceviche base. Vinegar, ketchup,
worcesteshire sauce and aji l imo



B o n g o ’ s  s p e c i a l  



a j i  a m a r i l l o

 c e v i c h e s  

$18.95/$22.95

With the option of fish or seafood mix, Peruvian
yellow paper cream. 

c e v i c h e  a h u m a d o

Classic ceviche with a touch of anticuchera sauce
topped with gril led octopus.

$22.95

h u a n c h a c o $22.99

p l a y a  e l  c h a c o $19.95

Chopped seafood, avocado, sweet potatoes, and
roasted yellow pepper Creamy sauce.

Fish and chopped seafood mix. Always mixed.

c o p a  c h i c l a y o

Ceviche, seafood mix with roasted pepper, yellow,
and rocoto cream. Jalea on top.

$40.95

b o n g o s  s p e c i a l $28.95

Ceviche with yellow and roasted pepper sauce,
avocado, sirloin and shrimp skewer at the gril l.



c a u s a  y  l o m o



C a u s a s

c a u s a  y  l o m o

c a u s a  y  C a m a r o n

Combination of our Peruvian causa and fresh shrimp
in a golf sauce to delight.

C a u s a  d e  P u l p o

Combination of our Peruvian causa and perfectly
cook Octopus cut finely and placed around with
honey and cilantro sauce.

$22.95

$18.95

$23.95

combination of our Peruvian Causa and the
unbearable Lomo saltado.

C a u s a  d e  S a l m o n  A h u m a d o

Combination of our Peruvian causa, and to this we
added generous smoked salmon, and our house
recipe.

$24.00



T r o p i c a l  R o l l s



s u s h i s  

B o n g o ’ s  P o k e  B o w l

Sushi rice base, diced tuna, diced avocado, a mix of
chopped tempura shrimp in dinamite sauce and eel
sauce, topped with fish surimi and sesame seed.

T r o p i c a l  R o l l s

Sushi rice, cream cheese, golden plantains, fish
surimi, smoked salmon, tempura rolls, finished
with eel sauce and sesame seeds.

M a n g o  B o n g o ’ s

Sushi rice, scall ions, cream cheese, smoked
salmon, mango. Tempura fried and served with
dynamite paste and eel sauce topping.

V u l c a n o  R o l l s

Sushi rice, tempura shrimp, cream cheese,
cucumber. Tempura fried and completed with a
shrimp-based white sauce and eel sauce topping.

A r e p a  B o n g o s

Tempura fried sushi rice with panko, fi l led with
an avocado salad, dynamite paste, fish surimi,
sesame seeds, eel sauce, and dynamite paste.

$22.95

$22.95

$22.95

$22.95

$22.95



E l  c h i l l o  y  s u s  a m i g o s  



B o n g o s  t r i o $31.95

a  j a m e a r

o e !

Chicken Chaufa Rice, Classic Ceviche, Fried Seafood.

Seafood Rice, Classic Ceviche, Fried Seafood, and
Causa.

Combination of Arroz Bongos, Fried Ceviche,
causa/chicken, choritos a la marinera

n u e s t r a  g r a n j a

Picana, Kan Kan Chop with Chimichurri, salad,
French Fries, Fried Cheese, Soruyitos, mini
Mofongos, Chorizo Chicken or Chorizo Pork

 m a i n  c o u r s e s  t o  s h a r e

$51.95

$51.95

$62.95

E l  c h i l l o  y  s u s  a m i g o s  

Ceviche with Fried Mofongo, two tostones, three
yuquitas. Crispy calamari. Mussels chalaca, and fried
snapper.

$72.00



c r e m a  d e  c a m a r o n e s



C h u p e  d e  c a m a r o n E S $20.95

f o s f o r e r a

c r e m a  d e  c a m a r o n e s

Shrimp cooked in a rich creamy broth, rice,
vegetables, oregano, cilantro.

S o u p s  

$20.95

$22.95

Rich seafood creamy broth, tomato, perejil. 

A rich and creamy shrimp soup, made with tender
shrimp, fresh vegetables, and a blend of savory
spices.

S o p a  d e  p o l l o

A comforting and flavorful chicken soup made with
tender pieces of chicken, fresh vegetables, and
aromatic herbs

$20.95

e l  a s o p a d o  

Seafood
Chicken $20.95

$22.95





F r i e d  s t e a k $18.95

a n t i c u c h e r o  o c t o p u s  O r  g a r l i c .

s h r i m p  w i t h  g a r l i c

m o f o n g o s

$18.95

$22.00

s e a f o o d  i n  y e l l o w  c h i l i  p e p p e r  s a u c e $28.00

v e g e t a b l e s $17.95

S a u t e e d  c h i c k e n  $17.95

A classic Puerto Rican dish of mashed green plantains with
garlic, olive oil, and pork cracklings. Served with your
choice :

$18.95s a u t e e d  s t e a k  



P E S C A D O  A  L O  M A C H O



p e s c a d o  a  l o  m a c h o $21.95

j a l e a

p a r r i l l a  m a r i n a  d e  m a r i s c o s

Crispy fish fil let, mixed seafood in a bisque and
cream-based sauce.

Crispy pieces of mixed seafood, fish, fried yuca,
creole sauce.

Stir-fried mixed seafood, cooked to perfection in a
sauce made with panca chili and garlic oil, served
with fried yucca

p a r g o  f r i t o

Deep fried snapper with your choice of two sides.

S A L P I C O N  D E  M A R I S C O S

 m a i n  c o u r s e

$21.95

$23.95

MARKET PRICE

$22.95
A vibrant and refreshing seafood salad featuring a
medley of shrimp, octopus, and calamari, mixed with
crisp bell peppers, red onions, tomatoes, and
cilantro.

a r r o z  c o n  m a r i s c o s $22.95

Fresh seafood, red pepper, green pepper, onion,
garlic, and vegetables, white wine, and bisque, all
mixed with white rice and served.



a r r o z  m a m p o s t i a d o



r i s o t t o  c o n  l o m o  s a l t a d o

Italian style rice with onions, garlic, butter, Parmesan
cheese, white wine, huancaina sauce/mushroom with
lomo saltado.

l o m o  s a l t a d o  
Stir-fried beef tenderloin Stir fried beef
tenderloin,soy sauce, garlic, onions, tomato wedges,
cilantro, red wine, fries, and rice.
Steak
Chicken 
Seafood 

t a l l a r i n  v e r d e
Peruvian noodles pesto, with your choice of
preferences.
churrasco $23.95  
Lomo saltado $22.95
Picanha  $23.95

M a i n  c o u r s e s  

$22.95

c h u r r a s c o  a  l a  p a r r i l l a

Grilled churrasco steak, rice, fries or salad.

$23.95

Rice, seafood with white wine, red peppers, green
peas, carrots, Parmesan cheese, olive oil, cilantro
leaves.

a r r o z  B o n g o s $22.95

$18.95
$24.95

$24.95F e t t u c c i n e  b o s s a  n o v a
Fettuccine in smoked salmon and cream sauce.

F e t t u c c i n e  c o n  m a r i s c o s

Fettuccine in seafood sauce base, yellow pepper,
bisque, white wine and milk cream.

$24.95

$22.95



t e p u y



a r r o z  m a m p o s t i a d o

t e p u y

A traditional Puerto Rican dish featuring rice
mixed with savory beans, bits of pork or
ham, and a blend of flavorful spices. One
choice of:

F r i e d  p o r k  b e l l y

S t e a k

C h i c k e n

S h r i m p  

Mampostiado rice, Churrasco slices, avocado
and fried beef

M a i n  c o u r s e s  

s u p r e m a  d e  p o l l o  e n  s a l s a  d e

m a r a c u y a

$21.95

Tender chicken breast served with a tangy and sweet
passion fruit sauce.

$22.95
$22.95
$19.95
$22.95

Chinese style fried rice with soy sauce, ginger,
sesame oil, oyster sauce, with your choice of:
chicken, beef tenderloin, seafood.

 c h a u f a

Chicken

Steak
Seafood Mix

$28.95

$19.95
$22.95
$24.95





A E R O P U E R T O

M a i n  c o u r s e s  

$20.95

c h u l e t a  d e  c e r d o  a  l a  p a r r i l a

c h u l e t a  k a n - k a n  

$22.95

Puerto Rican specialty featuring a large, crispy pork
chop with the rib and rind attached. With two sides
of your choice

Grilled pork chop seasoned with a blend of spices
and cooked to tender perfection. With two sides of
your choice.

Peruvian dish combining fried rice with noodles,
mixed with vegetables, eggs, and Pork. A delicious
fusion of textures and flavors!

$32.00



c h i c h a r r ó n  d e  p e s c a d o

n u g g e t s

s a l c h i p a p a

f e t t u c c i n e  a l f r e d o

r i c e

k i d s  m e n u

$11.95

$11.95

$11.95

$11.95

E x t r a s

b e e n s

S a l a d

s w e e t  p l a t a i n s

f r i e d  p l a n t a i n s  

f r i e d  Y u c a

f r e n c h  f r i e s

s w e e t  p o t a t o

a  l o  p o b r e (  s w e e t  p l a n t a i n s  F R Y  E G G )

$6

c h i c k e n  c h o r i z o

p o r k  c h o r i z o  



C h o c o l u c u m a



m u s e  d e  m a r a c u y a

t o r t a  d e  c h o c o l a t e

a l f a j o r e s

t o r t a  t r e s  l e c h e s

D e s s e r t s

$ 9.50

S u s p i r o  A l i m e n o

C h o c o l u c u m a





p a s s i o n   f r u i t  j u i c e

l i m o n a d e

c o c o n u t  l e m o n a d e

p i n e a p p l e  j u i c e
s t r a w b e r r y  j u i c e

B e v e r a g e s

m a n g o  j u i c e

m a n g o  j u i c e

s t r a w b e r r y , p a s s i o n

f r u i t  j u i c e

s o f t  d r i n k s $ 3.50

W i n e  a n d  B e e r

c r i s t a l $ 5.95

c o r o n a

m i l l e r

c u s q u e ñ a  

h e i n e k e n

P i l s e n

r e d - m a l b e c

w h i t e - P i n o t  

s a n g r i a  w h i t e $ 10.95

P E r r i e r $ 4.00

s t r a w b e r r y ,  

o r a n g e  j u i c e

s a n g r i a  r e d

$ 7.50

$ 5.95

$ 5.95

$ 5.95

$ 5.95

$ 10.00

$ 10.00

$ 5.95

$ 10.95

S t e l l a

P o l a r

M o d e l o  N e g r a

m o d e l o

$ 5.95
$ 5.95

$ 5.95

$ 5.95

M i c h e l l o n

e s t r e l l a  j a l i s c o

$ 5.95

$ 5.95

s t r a w b e r r y ,  p i n e a p p l e  


