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Inexpensive Restaurant Choices in Lima, Peru 

A surge of pride in native cuisine pervades the capital of Peru, as Lima residents search out the best anticuchos, the tastiest lomo saltado or the most delicious ceviche. More often than not, the dishes are found in huariques — modest, inexpensive, family-run restaurants.

Around lunchtime outside Sankuay (Calle Enrique León García 114; 51-1-470-6217), nicknamed Chez Wong, parked BMWs and Mercedeses line the street. There’s no sign, but the cars’ owners know which door to knock on. Inside is the chef Javier Wong’s two-level house, which features one simple dining room and an open kitchen. There’s no menu, but everyone gets two courses. The first is always the chef’s ceviche of Pacific flounder and octopus, but for the second Mr. Wong comes to your table, asks you a few questions and then decides for you. He usually prepares some sort of saltado, or stir-fry, of fish and vegetables — sometimes salty, sometimes sweet. (An average meal for two will cost 85 soles, about $26.60 at 2.97 soles to the dollar.)

In the suburb of Chorrillos, Sonia (Jirón Agustín Lozano Santa Rosa 173, Chorrillos; 51-1-467-3788; 60 soles for two), another so-called puerta cerrada (closed-door restaurant), began as a market shack where Sonia Bahamonde cooked fish that her husband, Freddy, caught that morning. It gained a following and is now imitated by upscale cevicherías and is credited with popularizing two national styles of cooking fish: macho, smothered in a spicy sauce of mixed seafood; and Chorrillana, with a tomato, onion and chili sauce. 

Many huariques concentrate on a single recipe that has been passed down through generations, often from Chinese or West African plantation workers who had to make do with Peruvian ingredients. It took Mario Farfán 20 years’ selling anticuchos on the street before he was able to open a storefront. Today, at Tio Mario’s (Jirón Zepita 214, Barranco; 51-1-477-0301; 40 soles for two), the line for anticuchos — skewered beef hearts served with a chunk of corn and a potato — can run down the stairs and out the door. 

For decades, El Encuentro de Otani (Calle los Titanes 182 Downtown; 51-1-467-0475; 55 soles for two) has been serving simple Nikkei food — the result of Japanese immigration in the late 19th and early 20th centuries — out of a family home. Sashimi de pulpo — octopus sashimi served with turnip, sliced cucumber, soy sauce and wasabi — is the go-to item to order. As with most huariques, portions are generous at Otani. Even a medium-size order of tacu tacu relleno de mariscos — seasoned day-old rice and beans stuffed with seafood — can be split three ways.

