
V = VEGETARIAN     18% GRATUITY MAY BE ADDED TO ANY CHECK, REGARDLESS OF PARTY SIZE     A JonAkira concept

LAS BRASAS ◉ BAR & RESTAURANT ◉ DECATUR, GA
YUCCA FRIES crispy yucca with huancaina dip 8 V 

AGUADITO Peruvian chicken soup made from pollo a la brasa bone broth, 
rotisserie chicken, rice, corn & cilantro 12 

AJI PANCA MUSSELS bone broth with white wine, fresh tarragon, blended 
cilantro, diced bell pepper, aji amarillo toast 16 

JALEA & AJI AMARILLO battered calamari, tiger shrimp, flounder,  
aji amarillo, salsa criolla, chimichurri 18 

PAPA A LA HUANCAINA yukon gold potato, aji amarillo 
cheese sauce, boiled egg & kalamata 14 V 

ANTICUCHOS grilled grass-fed beef heart brushed with aji 
panca, crispy yukon gold potato, huacatay 16 

CEVICHE MIXTO local flounder, calamari, tiger shrimp and peru-
vian corn, all tossed in lime juice and topped with fresh onion 16 

SHRIMP-VICHE sliced tiger shrimp with fresh tomato, lime juice, 
hot rice 15 

ELOTES roasted corn, spiced mayo, tajin, parmesan 12 V 

GRILLED ROMAINE pico de gallo, avocado crema, cucumber dressing, 
salsa criolla, parmesan 10 V 

POLLO A LA BRASA marinated, charcoal roasted, rotisserie chicken 
served with house cut fries, house salad & huacatay sauce 24 

POLLO FRITO marinated 4-piece fried chicken served with house cut fries, 
aji limo hot honey, side salad & fresh lime 24 ALLOW 20 MINUTES 

LOMO SALTADO beef tenderloin stir fry with house fries, tomato,  
red onion, aji panca served over steamed rice & salad 25  

MAKE IT VEGAN WITH PORTOBELLO MUSHROOM 

PERIHUELA seafood stew with aji panca, local flounder, mussels, 
calamari, tiger shrimp, potato, corn on the cob, blended cilantro, 
diced bell pepper, pico de gallo, aji amarillo toast 25 

PAPA RELLENA lamb croquettes, avocado crema,  
pico de gallo, steamed rice & solterito 22 

SALMON NIKKEI seared miso-pisco marinated, served with 
canary beans & quinoa salad 24 

LOMO ANTICUCHOS OVER PESTO PASTA grilled marinated beef 
tenderloin skewers tossed with fresh egg pasta, bread, Parmesan 28 

CHAUFA Peruvian fried rice with portobello, asparagus and egg, served aji 
amarillo & solterito 19  add chicken 5  add beef tender 8  add seafood 8

LAMB EMPANADAS ground lamb stuffed pastry topped with salsa criolla, 
chimichurri, steamed rice & solterito 22 

 

Giant Asparagus 8    Pesto pasta 10    Huancaina pasta 10    House fries 8    Corn on the cob 4 
Steamed rice 5    Canary Beans 6    House salad w/ avocado 8    Quinoa salad 8    Solterito w/ lima bean salad 8

START MAIN

SIDES
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FINISH
Lucuma & Aji Amarillo cheesecake  
with fresh whipped cream 10

Triple Chocolate Cake with Peruvian Coffee Choco-
late Sauce, fresh whipped cream 8

House Flan with Creme De Caramel & fresh  
whipped cream 8

  LUNCH 
CHICKEN COMBO

SERVED UNTIL 4PM 

  1/2 chicken rotisserie or 
fried, with salad or fries 15

POLLO A LA BRASA  ◉ ROTISSERIE 
     

This Peruvian national dish features beer & herb marinated  
all-natural chicken,  brined for 12 hours and roasted on a spit 

over hardwood charcoal - never using additives or gas.

FAMILY MEAL 

whole rotisserie chicken w/ house cut fries & large 
salad 35 

WHOLE ROTISSERIE CHICKEN 23 

HALF ROTISSERIE CHICKEN 12 

 SERVED WITH FRIES OR SALAD 

ROTISSERIE CHICKEN house pickle, aji amarillo, 
choice of sandwich or spinach wrap 16 

Peruvian TRIPLE rotisserie chicken, boiled egg, 
avocado, tomato & mayo on white bread 16  

CRISPY FLOUNDER SANDWICH chopped romaine, 
salsa criolla, mayo 16 

QUINOA BOWL salsa criolla, pico de gallo, cucumber, 
kalamata olives, choclo, lime, creamy cucumber 
dressing 12 V add rotissserie chicken 5 NO SIDE

LAMB BURGER seasoned lamb smash patties, Ha-
varti cheese, tomato, chopped romaine, salsa criolla, 
aji amarillo bun 18

SANDWICHES, WRAPS & BOWLS

BEVERAGES
Chicha Morada 5 NO REFILLS

Sweet or Unsweet Tea 2.5

Peruvian Coffee 3.5

Inca Kola 3.5 2-liter 12

Coke Zero can 2.5

Bottled Soda 3.5

Coca Cola  
Sprite  
Fanta Orange 
Jarritos 
Topo Chico

CHICKEN  A L A CARTE

POLLO FRITO  ◉  FRIED  CHICKEN
Beer & herb marinated all-natural chicken,  

brined for 12 hours.

FAMILY MEAL 

whole fried chicken w/ house cut fries, aji limo hot 
honey & large salad 35 

WHOLE FRIED CHICKEN 23

HALF FRIED CHICKEN 12 


