RENESHCI osTo* 4B $14/16
Classic hot limo pepper

FieD amieessr o S SRR $14/16
Rocoto cream

ANESTESICO*.. ... 1o T e $14/16
Pisco acholado cream

RO AP arilla* e (N 2 $14/16

Yellow pepper cream

CIRGWOPEITS SRR 4. . ...l $18
Chopped seafood, mofongo, sacha culantro
2ITE R o R R AR $15/17
Three layers ceviche

RN o SO $15/17
Rocoto, ginger, shrimp broth

Diagnostico Reservado® ..ol $15/17
Roasted pepper, ginger

. TOKY W AR AR v . $18
Tuna, pineapple, hot limo pepper

IR NN A R PTIST wa S $15/17
Sesame oil, nikkei sauce and crispy sweet potato
R o | a0 et $16
Fried ceviche

CERTES e A i M o it $16/18
Ceviche, jalea del mar

ChimpUnD@cty il .8 S 0. $16
Chalaca mixture, hot limo pepper

Dr- Characato®. N 5. . ... $15/17

Huacatay (black mint cream)

Smoked salmon, cream cheese, passion fruit glaze

MaKi:Cangreio ... S Nea. St « § < $16
Crab meat, shrimp, avocado
Maki Tunae .. B BREe.-95 7" . $16

Ahi tuna, avocado, wakame salad

CIaSICORT. o T a kP e S AN $12
Yellow. Pepper®.......c. X £ - Y v~ $12
e AR IAC RN P O (Hi A6 R (etieanc. - &5 77 § $16
BOColo Creapi’ 1 s - e SN $12
THTea SenSEstiss 5 e sF S8 ot e s $16
PUISE 3l QNG A L7 A XA $17
MiyaaT™ XA X ... g Vae . $16
HEALTHY UNDER 500 C(ALOR(ES
T SRRl VTl e Te o s o PR $14
Mashed potato, fish ceviche, crispy calamari
SUAa@B. A SAIBRON. ... i $18
Panca, tomato, fish broth, sweet potato
O tinea Chickeh: Ghouia .. X sisat $17
Fried rice style, quinoa, chicken
SAlterTtoNle. ORI $14
Potatoes, white cheese, tomato, red onion, parsley,
vinaigrette

Dr. Limon Salads
Spring mix, tomato, red onion, avocado, red pepper,
sesame oil vinaigrette

Chicken .$14 | Grilled Shrimp .$18 | Salmon .$18

Fi<H/ MIXED
los Arigos de LCetar .o r. L . $18
Causa Sampler
Quitatealmks-Trest e 8 re. Ly $26/30
Three-flavored ceviche sampler
S T A R T S N $34/38
Four-flavored ceviche sampler
Eisha Beach Ceviche* ... $38

Peruvian peppers, shrimp broth, fried calamari

v e (o, 10, o] |mer g R iy S R $18
Shrimp tempura, smoked salmon, cream cheese,
strawberry, passion fruit marmalade

S5l te BAiuL [ YenE e Tt A e Sl $18
Soy paper, shrimp tempura, baked salmon on top
T roich ol ... our A Vi Yo ¥ $18

Crispy roll, fresh tuna, smmoked salmon, cream
cheese, diced shrimp, rocoto aioli, maduros y
avocado

SO ST UTTTE RO e st $18
Fresh tuna, cream cheese, avocado, masago, crispy
shrimp, truffle oil

Dr. Limon Causas
Mashed potato, yellow pepper, lime stuffed with;

(@lals << T N WA O N T\ $9
SREITIE et = DY R A B R W s $9
1 16 01V ot T NI ) (i S e L $12
1A (021 0 b M Y O T N T R $1
MO Ui e AN NA ity $9

Fried cassava croquettes, huancaina sauce
Camaron que se duerme... We make

TR CriSOV &t NG oot $15
Creamy spicy sauce, chalaquita

LosantleuchesS delBoctor . @\ . $16
Tender pieces of beef heart, choclo

Jostornes de Cangrejo ....dliiiinnen. $17
Fried plantains, crab salad, acevichado sauce
Ch@fitosa |PChelacea ... i Bt $13
Cold mussels, chalaquita, Peruvian corn
BULIOS/del D, MOreNno, . v i il $18
Grilled octopus, panca pepper, pisco

Peruvian Egg.Rolls i $14

Stuffed with traditional Aji de Gallina

Aji 08 CallinGh S NEIER,  “SGamy | $13
Yellow pepper cream, white cheese

APrez. CON POllO i i SR $13
Cilantro, dark beer, “salsa criolla”

SO I ReS & e $14
Short rib stew, cilantro, canary beans

Sdadb de WEsCadd =0 %S WS4 s $14
Onions, tomato, fish broth

o OS5 A R e $17
Beef stir-fry, soy sauce, cilantro

Jalea A\ ar g e $17
Crispy seafood, cassava, tartar sauce

N N N o s s T B L A $20

Quinoa and canary beans cake, grilled salmon,
huancaina sauce

Tallarin Verde con Churrasco............. $22
Fresh pasta, basil, spinach, white cheese

Pescad®d grloiMacho il o i $18
Crispy fish fillet, creamy seafood sauce

AREOZ @@V ariSCOSHw wosatgaie: oo o 5s $18
Seafood rice cooked in beer, “salsa criolla”

PlaaC R aCHIEer = e e S $21
Grilled Corvina, quinoa, yellow pepper,mushrooms
Corvina Primavera ...l et $20
Spinach, mushrooms, panca, corn,'cream '
EEidiaibie i e Tagiane s & SR TR Y W e $18
Seafood soup, shellfish broth, panca, porter beer
Chupe de Camardnes .t .. $18
Shrimp chowder, white cheese, poached egg;
huactay

Chaufas

Fried rice, soy sauce, scrambled eggs, red peppers
ChickBaE 3 02 e N L AN $13
SeafO@U .. B STt $16
Besl Chaufa=. /& e s Suiin Tt $16
MIXEG o e IR s $17

*“Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions”.



HAVE YOU TRIED OUR DELIVERY
APP YET? SCAN THE QR CODE
TO GET 10% OFF YOUR NEXT
TO-GO ORDER!

PROMO CODE:
SAVE10

Coca Cola, Sprite, SUNKIST ..o

Inka Cola, Kola INglesa ... $3
EhicharMorada il sl s s $4
7o) e ORI atIc s e o . e $5
Prozam-Chicha VA 4722 9. ¥AVi<2. .. 4 $5

Mango, strawberry, passion fruit ... $6
EUC U amamillc B R ot — $6
Passion Fruit, banana, strawberry ... $6
Lucuma, strawberry, milK ..., $6

SUSPITO Rl Sl IR e .. s i it $7
Sobredusisiae Chocalaie v . iat $8.5
e Rt o T BT e e $7
Cremebruele de Maracuya............cc........ £
Helago.del Hothialr oo 228 0 s 0 il $5

NOW YOU CAN ORDER
ONLINE THROUGH OUR APP

{.’ Ao Store J

{k Google piay]

Dr

WE CATER - WE DELIVER

KENDALL (305) 382-9204
FIU (305) 228-9198

MIAMI:
10548 SW 8th St, Miami, FL 33174
KENDALL:
13766 SW 84th St, Miami, FL 33183
MIAMI LAKES:
7341 Miami Lakes Dr, Miami Lakes, FL 33014
WESTON:
4446 Weston Rd, Weston, FL 33331
WEST PALM BEACH:
533 Clematis St, West Palm Beach, FL 33401
HALLANDALE BEACH:
801 N Federal Hwy Suite 107, Hallandale Beach, FL 33009
PINECREST:
9459 South Dixie Highway Pinecrest, FL 33156

00

@DRLIMONOFFICIAL DR LIMON CEVICHE BAR
DRLIMONCEVICHEBAR DR LIMON CEVICHE BAR
@CARLOSBRESCIAOFFICIAL CHEF CARLOS BRESCIA
CHEFCARLOSBRESCIA CHEF CARLOS BRESCIA

CARLOS BRESCIA AKA DR. LIMON, IS
ORIGINALLY FROM CHICLAYO, PERU. FROM
HIS EARLY YEARS, HE STARTED COOKING IN

HIS FAMILY RESTAURANT. HE DEVELOPED
KNIFE AND COOKING SKILLS AT
INTERNATIONAL RESTAURANTS, WHICH HE

NOW APPLIES AT DR. LIMON, USING

PERUVIAN AND LOCAL INGREDIENTS, AND
ABOVE ALL, PASSION.



