
Welcome to Inka Kitchen

“Inka Kitchen is a trip to different parts of the world without leaving Chambersburg.”

Inka Kitchen combines Ernesto and Zully Santana’s passion for cooking for friends 

and their dream of brining something different and good to the Chambersburg area. 

You will enjoy the flavors of fine Peruvian and Latin American cuisine. Each dish is 

prepared with love and attention for this fusion cuisine that incorporates ingredients 

from the Inka, Europe, and Asia. Be prepared to be pleasantly surprised by these 

unique regional dishes made to order and prepared just for you.

Follow us

1228 Lincoln Way East Suite C, Chambersburg, PA 17201

@inkakitchenchambersburg@inkakitchen



APPETIZER / ENTRADAS

Peru

Causa
Stuffed Peruvian style whipped potatoes

Tuna 6
Chicken 6
Tuna & Shrimp 8
Seafood 9

Ceviche de Pescado 13

Fresh fish marinated in fresh lime juice, mixed with special spices. Served with fried yucca and 
Peruvian corn.

Ceviche Mixto 14

Fresh fish and shrimp marinated in fresh lime juice, mixed with special spices. Served with fried 
yucca and Peruvian corn.

Choros a la Chalaca 10

Fresh mussels topped with brunoises of red onion, corn, tomato and herbs, marinated in lime 
juice.

Papa a la Huancaina 7

Thick slices of steamed potatoes topped with ”Huancaina Sauce” made with white and feta 
cheese and Peruvian Peppers, garnished with eggs and olives.

Papa Rellena 4

Mashed potato dough stuffed with diced beef, olives, raisins, and cooked eggs, then deep fried to 
perfect golden. Served with salsa criolla. 

Salchipapas 7

Thinly sliced pan-fried all beef hotdogs mixed together with French fries.

Latin

Pupusas 2

Stuffed handmade corn tortilla filled with choice of:
Cheese 
Refried beans and cheese 
Refried beans, cheese and pork.

Tostadas de Carne Molida 3.50

Crisp corn tortilla topped with ground beef, cabbage salad, diced onions and parmesan cheese.

Tostada de Camarones 5

Crisp corn tortilla topped with fresh lettuce, guacamole, pico de gallo, shrimp and parmesan 
cheese. 

SOUPS / SOPAS

Soup of the day
A variety of authentic soups made with only the finest ingredients.

SALADS / ENSALADAS

House Salad 3.50

Fresh cut romaine lettuce with tomatoes, red onions, and cucumbers.

Caesar Salad 7

Fresh cut romaine lettuce mixed with croutons, dressed with  parmesan cheese, cucumbers and 
house dressing.

Tuna Salad 7.50

Fresh greens with tomatoes wedges, boiled eggs, red onions, cucumbers and black olives.

Grilled Chicken Salad 8.50

Fresh cut romaine mixed with cherry tomatoes, red onions, avocado, black olives and red peppers.

Coditos
Pasta salad mix with fresh onions, cilantro, tomatoes, red peppers, mayonnaise and lime juice.

Plain 6
Tuna 7
Shrimp 9

PERUVIAN SANDWICH

Sandwich de Lomo saltado 10

Tender steak sautéed in olive oil with onions, tomatoes, and lettuce. Served with fries.

Sandwich de Chicharron 9

Fried pork topped with salsa criolla, lettuce, and fried sweet potatoes. Served with fries.

Sandwich de Pollo Saltado 9

Tender Chicken sautéed in olive oil with onions, tomatoes and lettuce. Served with fries.

El Perucho 9

Grilled Chicken Sandwich topped with salsa criolla and fried sweet potatoes. Served with fries.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.



INKA SPECIALTIES 

Inka Wings
Buffalo hot wings marinated with Peruvian red peppers.

10 wings 8
20 wings 15

Churrasco de Pollo 9

Tender chicken breast marinated in cilantro, peppers, garlic, onions and celery; then topped with 
pico de gallo. Served with choice of two sides. 

Churrasco Asadas 13

Grilled skirt steak served with house salad and choice of two sides

Chuletas de cerdo 10

Fresh pork  chops marinated with our house seasoning. Served with choice of two sides 

PERUVIAN SPECIALTIES 

Aji de Gallina 11

Pulled chicken simmered in a creamy yellow sauce made out of Peruvian yellow pepper, and 
served with rice

Arroz chaufa a lo pobre
Peruvian fried rice style sautéed with soy sauce, red pepper and spring onions, topped with fried 
eggs and fried plantains. 

Chicken 12
Steak 14
Shrimp 15
Mix Seafood 17

Arroz chaufa Burger 12

Peruvian fried rice style sautéed with soy sauce, red peppers and spring onions, topped with fried 
eggs, fried plantains and 100% burger patty

Milanesa
Homemade breaded choice of meat, served with rice, french fries and a side salad

Chicken 11
Steak 12
Fish 12

Saltado a lo pobre
Sautéed in olive oil with onions and tomatoes. Served over fries, fried eggs and fried plantains and 
white rice.

Chicken 12
Steak 15
Shrimp 16
Mix Seafood 17

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

ROTISSERIE CHICKEN / POLLO A LA BRASA 
Succulent roasted chicken marinated in our very own special blend of Peruvian spices.

1/4 Chicken (with 2 medium sides) 7

1/2 Chicken (with 2 medium sides) 10

1 Whole Chicken (no sides) 12

1 Whole Chicken (2 large sides) 17

1 Whole Chicken (3 large sides and 2 liter soda) 24

Family Special

2 Whole Chickens (with 4 large sides and 2 liter soda) 37

ACOMPAÑAMIENTOS / SIDE ORDERS
All portions served with two medium side orders.

Medium 3.00  Large 4.50

French Fries Fried Yucca

White Rice Beans-Black or Pinto

Fried Plantains Arroz Chaufa (Fried rice)*

Vegetables Tostones (green fried plantains)*

Tortilla (4) Salad

*Add $1.00 for: Arroz Chaufa (Fried Rice) and Tostones (green fried plantains)

Extra charge for additional salsa and sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.



POULTRY / AVES 

Peru

Pollo Saltado 11

Juicy boneless chicken chunks, sautéed with onions, tomatoes and French fries. Served with white 
rice.

Arroz Chaufa de Pollo 10

The Peruvian version of chicken fried rice sautéed with soy sauce, scrambled eggs, spring onions 
and red peppers.

Tallarin Saltado de Pollo 10

Spaghetti and chicken sautéed in olive oil, red onions, tomatoes, red peppers and herbs.

Mexico

Tacos de Pollo 7

Three soft corn tortillas topped with tender chicken, diced onions tomatoes and cilantro.

SEAFOOD / MARISCOS

Peru

Arroz con Mariscos 15

Seafood rice, shrimp, squid, mussels, and  clams, seasoned with Peruvian peppers and red cooking 
wine.

Arroz Chaufa de Mariscos 15

The Peruvian version of seafood fried rice sautéed with soy sauce, scrambled eggs, spring onions 
and red peppers.

Arroz Chaufa de  Camaron 13

The Peruvian version of shrimp fried rice sautéed with soy sauce, scrambled eggs, spring onions 
and red peppers. 

Aji de Mariscos 15

Seafood mixed with Peruvian hot pepper sauce. Served with white rice.

Puerto Rico

Mofongo con Camarones (Shrimp) 13

Stew Shrimp cooked in olive oil, served with mashed green plantains, mixed with deep fried pork.

Dominican Republic

Tilapia Frita 11

Fried whole Tilapia served with fried green plantains and a house salad

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

BEEF & PORK / CARNES Y CERDO

Peru

Lomo Saltado 13

Tender steak sautéed in olive oil with onions and tomatoes. Served over fries and white rice.

Tallarin Saltado de Carne 13

A Chinese influenced Peruvian dish made with spaghetti, sautéed with tender beef, red onions, 
tomatoes, red peppers, and herbs.

Arroz Chaufa de Carne 12

Beef fried rice seasoned Peruvian style and sautéed with soy sauce, scrambled eggs,  
red peppers, and spring onions.

Bistec a lo Pobre 13

Delicious steak on the grill served with plantains, fresh fries, white rice,  
and topped with a fried egg.

Fettuccine a la Huancaina with Steak 13

Pasta tossed in “Huancaina Sause” (Slightly spicy Peruvian Cheese sauce).

Mexico

Tacos de Asada 7

Three soft corn tortilla topped with tender steak, diced onions and cilantro

Tacos de Barbacoa 7

Three soft corn tortillas with tender Barbacoa and a blend of fruity chilies.

Puerto Rico

Mofongo con Churrasco 12

Tender steak and fried mashed green plantains mixed with deep fried pork.

Mofongo con Carne Frita 11

Fried Pork and fried mashed green plantains mixed with deep fried pork.

Bistec Encebollado 12

Tender steak seasoned and sautéed in olive oil, red onions, green peppers, and tomatoes. Served 
with white rice and black beans.

Masitas de Puerco 10

Fried pork served with white rice and black beans.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.



DESSERTS / POSTRES

Peruvian Ice Cream 4

Three scoops of exotic Peruvian Ice cream.

Passion Fruit 
Lucuma 
Chirimoya 
Mango

Tres Leches Cake 4

Delicious cake made with three different milks

Flan 3.5

Crème caramel cake, with a layer of soft caramel on top

DRINKS / BEBIDAS

Peru / Peruvian

Inca Cola 20 oz. 1.89

Chicha Morada 2

Description Description Description Description Description

Coca Cola Products* 1.95

Coke, Diet Coke, Sprite, Orange Fanta, Root Beer, Hi C.

Gold Peak Teas* 1.95

Sweet Tea, Raspberry Tea, Unsweetened Tea, Minute Maid Lemonade.

*Fountain Soda (free refills)

Other drinks

2 Liter Soda 2.95

Bottle of Water 1.25

Morir Soñando 2.00

Jugos Naturales

Piña 2.25

Maracuya 2.25

Mango 2.25

Durazno 2.25

Horchata 2.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.


