
RESTAURANT WEEK
(SUMMER RESTAURANT WEEK | AUGUST 16 - 22ND) 

THREE COURSES - $35.10

FIRST COURSE

CEVICHE daily selection (Add $5)

LIMA’S EMPANADA beef | pastry | raisin | olives | chimichurri sauce

CHICKEN CROQUETTES cucumber | queso fresco |spicy tomato sauce | lemon

SALTED COD FRITTERS spicy tomato sauce | lemon

CHORICITOS grilled chorizos| grilled potatoes | red pepper sauce

GUAVA-BBQ PORK RIBS guava glaze | sesame seeds | cilantro

MIXED FIELD GREENS manchego | candied mango | cashews | lime olive oil

SECOND COURSE

LIMA’S CHURRASCO  grilled flat-iron steak | grilled vegetables | steamed aged basmati | chimichurri

SALMON (WILD ATLANTIC) latin spices-blackened | grilled vegetables | yellow corn tamale | chipotle mojo

CUBAN CHICKEN (ORGANIC) roasted half-chicken | lime braised red onions | steamed aged basmati | black 
beans | fried plantains

CHILEAN SEA BASS (LINE CAUGHT | WILD) cashew-cilantro crust | wild mushrooms | 
roasted root vegetables | two lima bean sauce

(ADD $10)

Vegetarian option available. Changes daily. 

THIRD COURSE (Dessert)

daily dessert from the Chef 

PARTIES OF 5 OR MORE - AUTOMATIC 20% GRATUITY

LIMA RESTAURANT 1401 K Street NW | www.limarestaurant.com | 202.789.2800


