
RESTAURANTS
NEW IN LIMA 2023



MIRAFLORES
LIMA

Click on the restaurant you want to see 

& BARRANCO

1 RAFAEL | Calle San Martín 300, Miraflores
2 HUACA PUCLLANA | General Borgoño Cdra 8, Miraflores 
3 CALA | Elias Aguirre 179, Miraflores 
4 LA MAR | Av. Mariscal La Mar 770, Miraflores 
5 ASTRID & GASTON | Av. Paz Soldán 290, San Isidro
6 Limaná | Av. Augusto Pérez Aranibar 2011 , San Isidro
7 TABERNA QUEIROLO | Av. San Martin 1090, Pueblo Libre
8 EL MERCADO | Av. San Martin 1090, Pueblo Libre
9 AMORAMAR | Pardo y Aliaga 672, San Isidro.

10 SHI-NUÁ | Av. Víctor Andrés Belaúnde 147, Vía Principal 133, San Isidro
11 PANCHITA | C. 2 de Mayo 298, Miraflores 
12 CENTRAL | Av. Pedro de Osma 301, Barranco
13 MAIDO| Ca. San Martin No. 399, Miraflores 



RAFAEL
Calle San Martín 300, Miraflores

MONDAY 7:00 PM TO 11:00 PM / TUESDAY –SATURDAY  1:00 PM TO 3:30 PM / 7:00 – 11:00 PM

Indulge in a culinary adventure like no other at Rafael, the award-winning restaurant of
renowned Le Cordon Bleu-trained chef Rafael Osterling. This culinary hotspot has been
wowing diners for almost two decades and is regularly featured among Latin America's 50
Best. The seafood-first menu at Rafael offers a unique fusion of Peruvian, Italian, and
Japanese flavors and ingredients that are expertly crafted to cross culinary borders. Set in
an impeccable art-deco mansion, Rafael is the perfect destination for foodies looking to
experience the ultimate in fine dining.

1 Click to return to 
the main map



HUACA PUCLLANA
General Borgoño Cdra 8, Miraflores

MONDAY TO  SATURDAY  12:00 PM -10:00 PM / SUNDAY 12:00PM – 8:OO PM

Discover a culinary gem in the heart of Lima at La Huaca Pucllana. This acclaimed restaurant
boasts a philosophy centered on utilizing the rich flavors of Peru as a foundation for their
innovative dishes. With a commitment to classic culinary techniques and contemporary styles,
La Huaca Pucllana delivers an unforgettable dining experience that caters to even the most
discerning palates. Each dish is expertly crafted to blend traditional Peruvian ingredients
with modern culinary artistry, resulting in a unique and tantalizing flavor profile that will
leave you wanting more.

2 Click to return to 
the main map



CALA
CIRCUITO DE PLYA, BARRANCO

SANDAY TO  WENESDAY  12:00 PM -1:00 AM / SUNDAY 12:00PM – 8:OO PM

A sophisticated restaurant, full of tradition but at the same time avant-garde, with flavors
and an experience that will make your visit unforgettable. In each proposal contains a
notable reference to coastal cuisine due to its privileged location on the shores of the
Pacific Ocean.

3 Click to return to 
the main map



LA MAR
Av. Mariscal La Mar 770,Miraflores

MONDAY TO THURSDAY  12:00 PM – 5:00 PM / FRIDAY TO SATURDAY  12:00 PM TO 5:30 PM

The brainchild of Peruvian culinary godfather Gastón Acurio, La Mar brings the best from
Peru’s Pacific waters to the table daily. The pioneering cevicheria, sat in the heart of Lima’s
upmarket Miraflores neighbourhood, regularly features on Latin America’s 50 Best list. As
you’d expect, there’s a dazzling array of ceviches to choose from. And you best get there
early unless you don’t mind standing in line as it’s no reservations and always a popular
choice for Limeños. The size of the menu might be overwhelming, but you can’t go wrong with
the classic ceviche made with catch of the day. And for the full Lima experience, it must be
matched with at least one pisco sour.

4 Click to return to 
the main map



ASTRID & GASTON
Av. Mariscal La Mar 770,Miraflores

MONDAY TO THURSDAY  12:00 PM – 5:00 PM / FRIDAY TO SATURDAY  12:00 PM TO 5:30 PM

The godfather of modern Peruvian cuisine, Gastón Acurio presides over a restaurant empire
spanning the globe, but it all started 20 years back with pastry chef wife Astrid Gutsche at
this eponymous establishment (albeit in a different location to now). A unique three-century-
old colonial mansion setting adds a wow factor to the à la carte and tasting menus, which
focus on Peruvian flavours. Acurio takes traditional dishes such as guinea pig and gives them
the haute-cuisine treatment and Gutsche (Latin America’s Best Pastry Chef 2015) showcases
cacao and tropical fruits in her desserts

5 Click to return to 
the main map



limaná
Av. Augusto Pérez Aranibar 2011, San Isidro    

Tuesday to Friday from 13:00 a 23:00 - Saturday from 9:00 a 23:00 - Sunday from 9:00 a 
17:00

Limaná was born to inspire everyone to opt for a healthier, more conscious and natural way
of eating. Our menu offers delicious dishes with keto, paleo, vegan and vegetarian options,
most of them gluten-free and lactose-free, and in which Superfoods are the lead players.
Dishes made from natural and delicious ingredients such as seeds, pesticide-free fruits and
vegetables, gluten-free flours, fish from non-industrial fishing, cold-pressed oils,
unrefined salts, and artisan sourdough breads, just to name a few examples.

6 Click to return to 
the main map



TABERNA QUEIROLO
Av. San Martin 1090, Pueblo Libre 

MONDAY TO Saturday from 8:00 AM TO 22:00 PM - Sunday from 8:00 a 16:00

The history of our tavern begins approximately in 1880 with the arrival of the Queirolo
family to the old district of Magdalena Vieja, now the traditional district of Pueblo Libre,
and with the founding of the typical grocery store of the time where different products such
as preserves, wines, groceries, and some utensils were sold. They tell us that in its early
years of existence, its audience was exclusively male, and that people initially traveled in
carts or carriages that parked in front of it to find the tavern.

7 Click to return to 
the main map



EL MERCADO
Av. Hipólito Unanue 203, Miraflores

THURSDAY TO Sunday from 12:30 a 16:00 PM 

At El Mercado, one of the three Lima restaurants led by Rafael Osterling (whose Rafael and
Felix Brasserie are regulars on Latin America's 50 Best list), Peru's finest seafood is
presented with a contemporary flair. The chic and laid-back indoor courtyard dining room is a
magnet for the city's coolest and most affluent residents, who flock here every day for
lunch. The restaurant's ceviches are among the best in the city, and all of the sustainably
sourced fish dishes, such as scallops served in three ways or octopus, are winners.

8 Click to return to 
the main map



AMORAMAR
Pardo y Aliaga 672, San Isidro.

MONDAY TO  WENESDAY 12:00 – 11:30 PM / THURSDAY TO SATURDAY 12:00 PM – 12:30 AM /
SUNDAY 12:00-17:00

You are already witnessing this fascinating place, which is an old friend's club disguised as a
restaurant. Welcome, step inside, what dish will you order? Make yourself at home and raise
your glasses and cutlery. At Amoramar, the arms will always be open to welcome you.

9 Click to return to 
the main map



SHI-NUÁ
Av. Víctor Andrés Belaúnde 147, Vía Principal 133, San Isidro.

MONDAY TO THURSDAY 12:30 PM– 4:00 PM AND 7:30 PM – 11:00 PM /  FRIDAY  TO SATURDAY 
12:30 PM– 4:00 PM AND 7:30 PM – 12:00 PM / SUNDAY 12:30 - 5:00 PM

The history of Chinese-Peruvian cuisine dates back to the mid-19th century, when the first 
Cantonese workers migrated to Peru, giving rise to a fusion of their ancient cuisine and 
Peruvian cuisine.
At Shi-Nuá or "Chinois" - as it would be spelled in French - they dare to give a new twist to the 
well-known classics, with touches of European and American ingredients, as well as those 
from other regions of the Far East. Visitors are invited to experience a new sensory 
experience called Shi-Nuá!

10 Click to return to 
the main map



PANCHITA
C. 2 de Mayo 298, Miraflores 

MONDAY 19:00 – 23:00 / TURSDAY  TO SATURDAY 13:00 – 15:30 AND 19: - 23:00

Panchita is a popular restaurant located in the Miraflores district of Lima, Peru. It
specializes in traditional Peruvian cuisine, with a focus on dishes made from organ meats
such as beef heart, tripe, and chicken gizzards. The restaurant is known for its casual
atmosphere, friendly service, and affordable prices, making it a popular spot for both locals
and tourists. Some of the most popular dishes at Panchita include anticuchos (grilled beef
heart skewers), caldo de gallina (chicken soup), and arroz con pato (duck with rice). The
restaurant is part of the Gaston Acurio group, a well-known and highly respected Peruvian
restaurant group.

11 Click to return to 
the main map



CENTRAL
Av. Pedro de Osma 301, Barranco

MONDAY TO SATURDAY 12:45 – 13:45 AND 19:00 – 20:30

Chef Virgilio Martínez conducted extensive research on Peru's rich culinary heritage and
created a unique tasting menu that highlights the country's incredible biodiversity. The menu
features over 17 courses that explore every altitude of the country, from below sea level to
the Andes' highest peaks. The menu showcases various versions of Peruvian staples. Central
restaurant debuted in fourth place on Latin America's 50 Best Restaurants list in 2013 and
then topped the list for the next three years. It is also a regular on The World's 50 Best list.

12 Click to return to 
the main map



MAIDO
Ca. San Martin No. 399, Miraflores 
MONDAY TO SATURDAY 13:00 – 21:30

For three years in a row, Maido has been recognized as the best restaurant in Latin America
and regularly appears on The World's 50 Best list. Chef Mitsuharu 'Micha' Tsumura combines
his Peruvian and Japanese cultural backgrounds in his dishes. Upon entering the stylish
dining room, guests are greeted with a sensory experience as the waiting staff shout 'maido'
(Japanese for 'welcome') in unison. The menu offers options for ordering from the sushi bar,
à la carte, or the 'Nikkei Experience' tasting menu. The seafood dishes, including Peru's
national dish of ceviche, are highly recommended. A highlight of the menu is the beef short
rib, which is slow-cooked for 50 hours and is so tender that only a spoon is needed to carve it
at the table.

13 Click to return to 
the main map


