
Shrimp Croquettes
Lightly breaded shrimp with shiitake 
mushrooms and scallions served with 
spicy mayonnaise. $10 

Citrus Scallops
Seared scallops in a citrus-ginger 
sauce served over wasabi yuca pure 
and topped with carrot chips. $12

Seared Ahi *
Sesame crusted Ahi, seared rare, 
served with peanut sauce. $12

Tuna Tartar *
Fresh Ahi seasoned with soy and 
lime served with cucumbers, tobiko 
and drizzled with wasabi and spicy 
mayonnaise. $12

Ceviche Caliente
Mahi-Mahi marinated in citrus, aji 
peppers and cilantro, flash fried 
served in a wonton cup topped 
with salsa criolla. $12

Lemon Grass Chicken Skewers
Chicken marinated in curry and 
coconut milk, grilled and served 
with mango-jalapeno sauce. $10

Stuffed Yucca Croquettes
Golden brown yucca croquettes 
stuffed with fresh cheese, served 
with huancayna sauce. $8
	

Spiced Salt Squid
Crispy squid lightly crusted with 
spiced sea salt, served with a 
lime wedge. $9

Duck Purse
Steamed purse with duck, scallions, 
sprouts, peppers, apples, and hoisin 
sauce. $9

Yaku Lettuce Wraps
Stir-fried carrots, onions, water 
chestnuts, and shitake mushrooms 
with cellophane noodles and boston 
lettuce leaves. Tofu $9 Chicken or 
Pork. $10

Wontons
Pork $7
Aji de gallina $7
Vegetable $7
Crab and Shrimp $8
Novo-Andine $7
(quinoa and chicken)

Gyoza (steamed or pan fried)
Chicken $7
Pork $7
Vegetable $7
Crab and Shrimp $8

Pork and Shrimp Shiumai
Steamed dumpling with shiitake 
mushrooms and scallions. $8

Egg Roll
Shrimp and pork, Chinese cabbage, 
carrots with sweet and spicy chili-ginger 
sauce. $8

Crispy Salmon Roll
Wasabi paste, nori, salmon and rice in 
a crispy spring roll, served with spicy 
mayo. $9

Shrimp and Crab Spring Roll
Cold and refreshing spring roll with rice 
noodles, boston lettuce, carrots, fresh 
mango, and cucumbers, served with 
your choice of sweet and spicy chili 
sauce or mango jalapeño sauce. $9 

Crispy Shrimp Roll
Jumbo shrimp wrapped in spring roll 
paper, served with spicy mayo. $9

Wonton Soup
Chicken broth, egg and Chinese cabbage with 

chicken and shrimp wontons�. $6

Peruvian Salad
Fresh Peruvian corn, queso fresco, 
tomatoes, lima beans and green 
olives. $8 

Oriental Salad
Mixed greens, mandarin slices, bean 
sprouts, toasted peanuts and cashew 
nuts, with Oriental dressing. $8

APPETIZERS & DIM SUM

SOUP

�SALADS
(Add grilled shrimp, salmon, calamari, chicken or steak $5)

* Consuming raw or undercoooked food items may increase your risk of foodborne illness.

Yaku is located on the Corner of Clarendon Blvd. & Scott St.
1900 Clarendon Blvd., Arlington, VA 22201 • Tel: 703.248.0844

Latin Concepts welcomes you to Yaku, a “Chifa” restaurant 
lounge brought to you by Mauricio Fraga-Rosenfeld. 

Chifa is the fusion of Peruvian and Chinese cuisine developed by Chinese  
immigrants in the late 19th and early 20th centuries in Peru. It is also used 
to define a restaurant where this type fare is served and is recognized as 

an ever evolving style of cooking.
 

The name Yaku means water in Quechua (Incan Language) and is intended 
to capture Asian influenced Andean culinary styles unique to the region.



ENTRÉES
Lomo Saltado LC*

Beef tenderloin medallions with potatoes, onions and 
cherry tomatoes in a soy-wine reduction. $18

Chinese BBQ Duck
Sliced sweet duck breast served with cilantro rice 
and baby fried banannas. $17

Seco de Carne LC*

�A traditional Peruvian dish of stewed beef and 
potatoes in a cilantro sauce. $18

Cashew Mahi-Mahi
Fresh Mahi-Mahi crusted with cashews atop fried rice
and grilled pineapple with a soy pineapple glaze. $18

�Aji de Gallina LC*

Pulled chicken in aji amarillo cream over potatoes, 
parmesan cheese topped with roasted pecans. $16�

Noodles
Sautéed noodles with onions snow peas, peppers and 
sprouts with your choice of pork, shrimp or chicken. $15 
Combination $17

Asian Beef Short Rib
Bone in short rib, braised for 48 hours, glazed with Chinese
bbq sauce, served with vegetable stir-fry and white rice. $18

Aji de Camarones LC*

Jumbo shrimp tossed in aji amarillo sauce with 
cilantro, parmesan cheese and rice. $18

Quinotto Vegetariano
Vegetarian risotto made with quinoa, mushrooms, carrots,
peas and peppers, topped with parmesan cheese�. $15

Sweet and Sour Chicken
Crispy breaded chicken with pineapple, peaches and 
vegetable stir-fry, served with white rice. $16

LC* - Latin Concepts Signature Dish

White Rice
Steamed jasmine rice. $3

Fried Rice 
Pork $6 
Chicken $6
Shrimp $6
Combination $7

Wonton Chips 
Served with sweet and 
sour sauce. $3

Banana Rolls
Crispy banana rolls served with 
coconut ice cream. $7

Chocolate Torte
Fudge filled chocolate cake with 
lucuma ice cream. $8

Apple Wontons
Crispy apple-cinnamon wontons 
served with dulce de leche ice 
cream. $7

Ice Cream Trio 
Ask server for flavors. $6

SIDE DISHES�

DESSERT


