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Since master bartender Hans Hillburg revolutionized 
Peruvian cocktail culture in the 1990s at the helm 
of the legendary Bohemia alongside Gastón Acurio, 
the country’s perspective on its liquid culture has 
undergone a decisive transformation.

Building on the tradition of century-old taverns such as 
Queirolo, Cordano, Carbone, and Rovira in La Punta, Callao, 
classic cocktails such as the Pisco Sour, Capitán, Sol y 
Sombra, Chilcano, and the revitalized Pisco Punch gained new 
popularity. The growth of the liquor and spirits market 
—first with imports, then with the boom in local distillate 
production—opened the doors to creativity. A new generation 
of bartenders and mixologists, both men and women, began 
writing a new chapter in this story.

Other notable figures, such as 
“piscologist” Johnny Schuler, Chef 
“Cucho” La Rosa—who promoted 
macerated drinks that gave rise to 
the Coca Sour in the same decade—
and the late Rosario Alcorta of the 
now-defunct Brujas de Cachiche 
bar—where the Maracuyá Sour was 
born in 2001—also left their mark. 
From then on, the cocktail scene in 
Peru began to gain greater visibility.
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Through this process, bars and pubs have multiplied in Lima and throughout 
the country. They have also experienced some memorable moments. Take, for 
example, when Carnaval was named One to Watch on the 2018 list of The World’s 
50 Best Bars, which it joined the following year. Or when Lady Bee made the global 
ranking in 2024 at number 16. Other highlights include the Clase Maestra events, 
which have brought together dozens of mixologists in Lima since 2012, and the 
World Class Competition, challenging bartenders’ creativity since 2014. There have 
also been notable product-focused events, such as Wong’s Expovino and Alta 
Gama Liquorfest.

All of this has inspired us and coincided with an important milestone. In 2025, 
our gastronomic journalism portal, El Trinche, will celebrate its tenth anniversary. 
Following the enthusiastic reception of our readers to the two digital editions 
of the La guía azul de S.Pellegrino y El Trinche, we are proud to present the first 
El Trinche – The Bar Guide, Lima Edition. The guide features a curated selection 
of reviewed and revisited venues, each of which offers an innovative or unique 
liquid-based proposal that strives for optimal service within a wide range of 
cocktail styles, incorporating everything from spirits and wines to craft beers, non-
alcoholic beverages, and mocktails.

This guide will take you on a journey 
through Peru’s fascinating drink 
scene. It contains detailed information 
that we are sure will help you choose 
the perfect place to enjoy a drink, 
celebrate an important occasion, 
or simply spend an unforgettable 
moment. See you at the bars!
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TOP: MANTRA. BOTTOM: PUNCH 18.

Lima has bars for every occasion. There are classic English-
style bars, traditional taverns, and conceptual-experimental 
cocktail bars. Some are lively and festive, while others are more 
relaxed. The AC Lounge, located on the second floor of the AC 
Lima Miraflores hotel, falls into the latter category. It’s a simple, 
unassuming spot with basic yet comfortable tables and no 
distractions other than the beautiful view of the Pacific Ocean. 
It’s an ideal place for business meetings or working during the 
day while enjoying something from the extensive menu, which 
includes mocktails, beer, whisky, signature cocktails, and twenty 
variations of gin and tonic. The menu offers numerous delights to 
accompany your beverage, such as Iberian ham croquettes and 
Spanish tortilla, which honor the hotel chain’s Spanish origins.

HEAD BARTENDER
Andrés Champac
SIGNATURE COCKTAILS
Mantra (gin, vermouth, 
Italian aperitif with 
passionfruit infusion, 
and tonic) and Punch 18 
(Quebranta pisco, purple 
corn, Italian cherry liqueur, 
and pineapple juice)

FOOD MENU
Small bites and tapas by 
Chef Román Ucharima
ADDRESS
Malecón de la Reserva 729, 
Miraflores
HOURS
Mon–Sun, 11 a.m.–11 p.m.
RESERVATIONS
Tel. 924 547 424

PARKING
Yes
WEB AND SOCIAL MEDIA
www.marriott.com 
IG aclimamiraflores
AVERAGE COCKTAIL PRICE
S/45

AC LOUNGE
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One of the first modern speakeasies in Lima, established in 2019, 
and as of this guide’s publication, the only one located inside 
a hotel. Hidden behind the façade of an old vinyl record shop 
next to the Westin hotel reception area, guests must provide the 
password given during online reservation to enter. Inside, there’s 
a themed lounge dominated by a large photo of Al Capone. This 
intimate space has elegant armchairs and discreet tables, and 
an even more private mezzanine level. The menu is styled like a 
Prohibition-era newspaper and features creative cocktails named 
after famous old-time gangsters. Classic drink options are also 
available, as well as a variety of Negronis, and tasty mocktails. 
Live music enhances the atmosphere on Tuesdays.

ALPHONSE
TOP: LIGHT MY FIRE.  
BOTTOM: STONED AND FANCY.

HEAD BARTENDER
Álvaro Rivadeneira
SIGNATURE COCKTAILS
Bonnie & Clyde (vodka 
infused with citrus peels, 
orange triple sec, berry shrub, 
lime juice, and blueberry 
foam) and Vito (bacon fat-
washed amaretto, bourbon, 
passionfruit juice, cinnamon 
syrup, and egg white)

FOOD MENU
Small bites by Chef Miguel 
Pulache
ADDRESS
The Westin Hotel & 
Convention Center  
Calle Amador Merino Reyna 
551, San Isidro
HOURS
Tue–Thu, 6 p.m.–1 a.m. 
Fri–Sat, 6 p.m.–2 a.m. 

Sun, 6 p.m.–1 a.m.
RESERVATIONS
Tel. 947 147 533 
reservas@alphonse.com.pe 
OpenTable
PARKING
Yes
WEB AND SOCIAL MEDIA
IG alphonse.lima 
FB Alphonse Bar

AVERAGE COCKTAIL PRICE
S/55
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With its ‘60s-style vibe and aesthetic, it evokes the iconic Miami 
feel with its curves, wood, and the warmth of its small, inviting 
space. But don’t be fooled—at Banh Mi Bar, anything goes. The 
menu features classic cocktails, reimagined versions, and creative 
originals. The restaurant menu boasts flavors from Southeast 
Asia. On Wednesdays and Saturdays, DJ nights showcase both 
local and international talent, and Banh Beats keeps the rhythm 
going. Also, every three months, there’s a Saturday night dance 
party that goes on as long as the law allows. This cozy, charming 
spot has become a unique and versatile gem in Lima’s bar scene.

TOP: MATCHA SOUR, BANH TAI 
AND WINNIE POOH JAPONÉS. 
BOTTOM: EL VERANO SE ACERCA.

BANH MI BAR

HEAD BARTENDER
Alejandro Morales
SIGNATURE COCKTAILS
Banh Tai (aged rum, dark 
rum, pistachio, maraschino 
liqueur, Greek yogurt, and 
sour mix), Winnie Pooh 
Japonés (Scotch whisky, 
bourbon, Lillet Blanc, miso, 
and sour mix), El Verano 
Se Acerca (gin, bourbon, 

elderberry, Italian bitters, 
and grapefruit), and Matcha 
Sour (Quebranta pisco, 
matcha, and sour mix)
FOOD MENU
Southeast Asian by Chef 
Felipe Salas
ADDRESS
Av. Mariscal La Mar 979, 
Miraflores

HOURS
Mon–Sat, 1 p.m.–4 p.m.,  
6 p.m.–1 a.m.
RESERVATIONS
IG banhmi.lima 
Mesa 24/7
PARKING
Yes
WEB AND SOCIAL MEDIA
IG banhmi.lima

AVERAGE COCKTAIL PRICE
S/45
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Since 2022, under the direction of bartender Marcos Blas 
Valverde, Bar de Lima has operated inside the Casa Tambo 
gastronomic complex, after a four-year renovation of the 18th-
century mansion it occupies. The colonial-inspired bar offers an 
extensive menu of drinks, including signature cocktails made 
with local and international spirits bearing names like Damero de 
Pizarro, Tapada Limeña, El Pregonero, and Nazareno, as well as 
classic pisco-based drinks, international cocktails, gin and tonics, 
and distilled spirit shots. There is also an ample wine list. Small 
bites and full dishes from the restaurant menu are available to 
accompany the drinks. An added bonus is the Patio del Mercado, 
located at the back of the mansion, which features another large 
bar with a family-friendly atmosphere.

TOP: PISCO SOUR. BOTTOM: LIMA FASHIONED.

HEAD BARTENDER
Marcos Blas Valverde
SIGNATURE COCKTAILS
Alameda (Barsol Moscatel 
pisco, rum, red vermouth, 
amaro, and sour mix) and 
Pisco Sour
FOOD MENU
Small bites and snacks by 
Chef Christian Cotrina

ADDRESS
Jr. de la Unión 1066, Cercado 
de Lima
HOURS
Mon–Thu, 5 p.m.–1 a.m. 
Fri–Sat, 5 p.m.–2 a.m. 
Sun, 12 m.–7 p.m.
RESERVATIONS
Meitre

PARKING
Yes
WEB AND SOCIAL MEDIA
IG bardelima.pe
AVERAGE COCKTAIL PRICE
S/40
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SAN PELLEGRINO
165 x 225mm
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NEGRONI.

BAR INGLÉS
Established in 1927 and inaugurated by President Augusto B. 
Leguía, Bar Inglés quickly became one of the most popular bars 
of its time. Over the years, it has welcomed musicians, writers, 
poets, politicians, and even presidents. With its stately aesthetic, 
dim lighting, and warm, wood-paneled walls, Bar Inglés at the 
Country Club—a hotel with a literary history—is a must-visit for 
anyone wanting to enjoy a good Pisco Sour: delicate, elegant, 
crafted with fresh ingredients, and showcasing a well-balanced 
flavor. The Peruvian Pisco Academy has recognized the bar as an 
“Emblematic Bar of Pisco Culture,” and its menu features a range 
of cocktails designed to celebrate national spirits.

HEAD BARTENDER
Luiggy Arteaga
SOMMELIER
Ángel Berrú
SIGNATURE COCKTAILS
Pisco Sour, Negroni Bar 
Inglés, Pacha Sour, Sinsonte 
Print, Blue Fizz, and 
Frambuesa Tonic
 

FOOD MENU
Small bites by Chef Saúl 
Tolentino
ADDRESS
Av. Los Eucaliptos 590,  
San Isidro
HOURS
Mon–Sat, 12 m.–1 a.m. 
Sun, 12 m.–11 p.m.
 

RESERVATIONS
Tel. (01) 611 9007 
998 191 236
PARKING
No
WEB AND SOCIAL MEDIA
countryclublimahotel.com 
IG elbaringlesdelcountry 
FB elbaringlesdelcountry
 

AVERAGE COCKTAIL PRICE
S/45
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JAR WITH ALARM.

BAR VELVET
You wouldn’t expect to find a bar inside the Popurrí food hall, 
located right in the heart of San Isidro’s financial district, but 
there is one. Hidden behind a beverage and deli market, this 
speakeasy is accessible through a door that leads to a blue-lit 
elevator, which takes you down to the basement. Guests are 
introduced to the spirit of the place with a welcome shot—a 
toast to rebellion—before entering a dimly lit lounge with 
1970s-inspired décor, graffiti-covered walls, and cozy armchairs. 
Alberto Lepage runs the bar, and his concept, Audiophilia & 
Cocktails, features a menu of signature drinks like the Velvet 
Underground, made with a blend of bourbons, as well as creative 
takes on several classic cocktails.

HEAD BARTENDER
Alberto Lepage
SIGNATURE COCKTAILS
Summer with Monroe, 
Estrella Oscura, XOXO Pop, 
and Democracy on the 
Dance Floor
FOOD MENU
Small bites by Chef Víctor 
Álvarez del Villar

ADDRESS
Av. Las Begonias 487,  
San Isidro
HOURS
Tue–Thu, 6 p.m.–12 a.m. 
Fri–Sat, 6 p.m.–3 a.m.
RESERVATIONS
Tel. 952 354 274 
IG barvelvetlima 
OpenTable

PARKING
Yes
WEB AND SOCIAL MEDIA
IG barvelvetlima
AVERAGE COCKTAIL PRICE
S/45
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Works by Lima-based Dutch artist Gam Klutier adorn the walls; 
graphic art by Yerko Zlatar is featured on the menu; quotes from 
renowned Peruvian authors are printed on the coasters; and 
the creativity of head bartender Fiorella Larrea is on display 
behind the bar. Bridging the past and the present, this intimate 
English-style bar, located at the Miraflores Park Hotel (part of the 
Belmond Collection), invites guests to discover Lima and Peru 
through its cocktails. With precise technique and a well-balanced 
use of ingredients, the bartender’s signature lies in her use of 
local products. La Ciudad de los Reyes is made with rum, Black 
Whiskey, purple corn, pineapple, and herbal liqueur, while the 
Inka Mule combines Peruvian-produced vodka and ginger beer. 
The classic cocktails are a must-try, as are the mocktails and the 
extensive list of piscos and national spirits.

BELO 
BAR

TOP: ATARDECER. BOTTOM: DOS CORAZONES.

HEAD BARTENDER
Fiorella Larrea
SIGNATURE COCKTAILS
Belo (gin, cilantro 
chlorophyll, and lime 
cordial), Molle (Moscatel 
pisco, peach, sherry, and 
chamomile), and Tradiciones 
(12 year-old whisky, spiced 
syrup, and citrus)

FOOD MENU
Small bites by Chef Jiban 
Picoy
ADDRESS
Malecón de la Reserva 1035, 
Miraflores
HOURS
Sun–Thu, 10 a.m.–12 a.m. 
Fri–Sat, 10 a.m.–1 a.m.

RESERVATIONS
Tel. (01) 610 4000
PARKING
Yes, and valet parking
WEB AND SOCIAL MEDIA
www.belmond.com
AVERAGE COCKTAIL PRICE
S/50
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TOP: MORADITA.

Hidden inside El Suche Alley and owned by John Rojas, Bijou 
celebrates three years as an intimate cocktail haven with seating 
for only twenty guests. The new menu, inspired by the Lady 
of Cao’s jewelry, features seven cocktails illustrated by Maga 
Palomino. Options include the Soroche Fizz (vodka, coca leaf 
liqueur, tamarind, orange blossom water, and matcha) and the 
Cacao-Coco Negroni. Other favorites include the Barbas cocktail, 
created to support dog shelters, and the Bijou Experience, which 
reimagines the bar’s signature drink in three versions: Diamante 
(gin, Matacuy, grapefruit, bitters, elderberry, and Lillet Blanc), 
Rubí (gin, Cocchi Rosa, beet, strawberry, and Andean herbal 
liqueur), and Esmeralda (rum, Cocchi Americano, herbal spirit, 
triple sec, and apple). It’s a place where history, art, and flavor 
come together in every glass.

BIJOU
COCKTAIL BAR

HEAD BARTENDER
John Rojas
SIGNATURE COCKTAILS
Fig Negroni (gin, Italian 
aperitif, fig leaves, and a 
red vermouth blend) and 
Basil Pisco (pisco, avocado 
cordial, and basil).
FOOD MENU
Small bites

ADDRESS
Calle Alcanfores 463, Int. E-1, 
Miraflores
HOURS
Tue–Wed, 6 p.m.–12 a.m. 
Thu, 6 p.m.–1 a.m. 
Fri–Sat, 6 p.m.–2 a.m.
RESERVATIONS
IG bijoubar.pe 
Mesa 24/7

PARKING
No
WEB AND SOCIAL MEDIA
IG bijoubar.pe
AVERAGE COCKTAIL PRICE
S/45
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A raven and an owl have taken refuge in Barranco, becoming 
part of the symbolism of this intimate bar. Opened recently, it 
offers guests different concepts in each of its two rooms. The 
bright Spritz Room, located on the first floor, serves aperitifs 
from midday onwards and offers seven variations of the popular 
cocktail, as well as charcuterie and cheese boards. As night falls, 
the upstairs Dark Room comes alive, offering signature cocktails 
such as the Black Birds, made with bourbon, Avelino Rosa, Italian 
amaro, and Salqa, among other ingredients, and the Amalfi, 
which combines Italian liqueurs and amaro with the potency of 
14 Inkas vodka.The menu features sours, bittersweets, tonics, 
and a variety of spirits, as well as a short list of small bites to 
accompany the drinks.

AMALFI.

BLACK 
BIRDS

HEAD BARTENDER
Luis Llanos
SIGNATURE COCKTAIL
Black Birds (bourbon, 
Avelino Rosa, Italian aperitif 
made with artichoke and 
herbs, Salqa Café, banana, 
charcoal, chocolate bitters, 
and smoked wood)

FOOD MENU
Small bites
ADDRESS
Av. 28 de Julio 299, Barranco
HOURS
Tue, 11 a.m.–11 p.m. 
Wed, 11 a.m.–12 a.m. 
Thu, 11 a.m.–1 a.m. 
Fri–Sat, 11 a.m.–2 a.m.

RESERVATIONS
Tel. 938 715 812
PARKING
No
WEB AND SOCIAL MEDIA
IG blackbirds.pe / 
spritzroom
AVERAGE COCKTAIL PRICE
S/45
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TOP: GRACIAS POR VENIR. BOTTOM: GOT MILK?

Hidden away in the heart of Miraflores’ liveliest area, Booze is a 
dynamic, versatile, and elegant cocktail bar. It’s a dimly lit refuge 
with just the right music—an ideal place to drink slowly and 
thoughtfully. Head bartender Gerson Arteaga has designed an 
eclectic menu that balances technical skill with sensory memory. 
The 爽やかなエレガントな (Sawayakana Eregantona) cocktail, 
Japanese for “refreshing and elegant,” lives up to its name: sake, 
watermelon, and prosecco come together in a delicate, bubbly 
symphony. The Va Con Todo taps into local flavors and childhood 
memories: Torontel pisco, passionfruit, and strawberries are 
topped with Inca Kola foam, which adds both nostalgia and color. 
Booze is a journey through the world’s flavors and the many ways 
to experience joy. It’s a place where cocktails explore, remember, 
and reinvent.

BOOZE 
THE BAR ROOM

HEAD BARTENDER
Gerson Arteaga
SIGNATURE COCKTAILS
México (Olmeca Altos 
Plata tequila, agave syrup, 
sour mix, and baby corn) 
and Indian Street Cocktail 
(Havana Club 7 rum, coconut, 
curry, and golden pineapple)

FOOD MENU
Small bites by Chef Kent 
Zúñiga
ADDRESS
Calle Bellavista 370, 
Miraflores
HOURS
Sun–Thu, 6 p.m.–1 a.m. 
Fri–Sat, 6:30 p.m.–3 a.m.

RESERVATIONS
Tel. 908 823 630 
IG boozebar.pe 
Mesa 24/7
PARKING
No
WEB AND SOCIAL MEDIA
IG boozebar.pe 
TT boozebar.pe

AVERAGE COCKTAIL PRICE
S/39
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TOP: CAPITÁN. BOTTOM: THE ICONIC PISCO SOUR.

The place to go for a good Pisco Sour. Roberto Meléndez is 
recognized as a pisco ambassador and the heir to a lineage of 
pisco makers spanning more than 85 years, which began with his 
father, Felipe “Chino” Meléndez, a bartender at the iconic bars 
of the Bolívar and Maury hotels. Chino was known as “Captain 
Meléndez,” hence the name of this themed bar, which opened 15 
years ago. Since then, the shakers have hardly stopped working. 
At this establishment, Peru’s national cocktail is always made 
in a shaker and with your choice of pisco: Puro, Mosto Verde, 
or Acholado, sourced from every type of pisco grape and from 
distilleries stretching from Lima to Tacna. It’s a place to learn 
about the history of this great spirit, drink it mindfully, and 
celebrate its versatility with a Pisco Sour, Chilcano, Capitán, Sol y 
Sombra, Pisco Punch, and more.

CAPITÁN 
MELÉNDEZ

HEAD BARTENDER
Roberto David Meléndez de 
la Cruz
SIGNATURE COCKTAIL
Pisco Sour with freshly 
squeezed lime from 
northern Peru and artisanal 
sugarcane syrup
FOOD MENU
Small bites include 

rotisserie chicken-stuffed 
tequeños, cecina and 
cheese, and BBQ chicken 
wings with acebichado or 
buffalo seasoning, served 
with French fries
ADDRESS
Calle Alcanfores 199, 
Miraflores

HOURS
Mon–Thu, 4 p.m.–1 a.m. 
Fri–Sat, 4 p.m.–3 a.m.
RESERVATIONS
IG barcapitanmelendez
PARKING
No
WEB AND SOCIAL MEDIA
IG barcapitanmelendez

AVERAGE COCKTAIL PRICE
S/30

AVISO
INTIPALKA

PISCO
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INTIPALKA
PISCO

98
PTS

WO R L D  S P I R I T S  C O M P E T I T I O N
DEJA EN ALTO AL PERÚ EN EL SAN FRANCISCO

96
PTS

94
PTS

94
PTS
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TOP: THE AVIARY PUNCH. BOTTOM: DJ MOMO.

Since its opening in 2018, Carnaval, a bar created by Aarón Díaz, 
has revolutionized Peruvian cocktail culture with its playful 
and sensory approach. In 2019, it ranked 13th on the list of the 
World’s 50 Best Bars, and it has remained among the top 100 
worldwide. Featuring Lima’s first ice room, craft beers, and 
signature ingredients, this conceptual cocktail bar embraces a 
philosophy they call Alquimia (alchemy), a mixology approach 
based on a deep commitment to research. It has already released 
four thematic menus, the latest of which is titled The Imaginative 
World of Lanfranco Díaz, an adventurous narrative guiding 
us through different regions of Peru. The result is a series of 
cocktails presented as characters with liquid souls that artfully 
and creatively incorporate local and global ingredients. The 
bar’s signature drink, the Carnaval, is a playful and surprising 
concoction served in a paper lantern. It’s made with gin, 
pineapple, herbal liqueur, and lime, inviting playfulness and 
surprise with each sip. An unforgettable experience.

CARNAVAL 

CREATOR
Aarón Díaz
HEAD BARTENDER
Juan José “Jota” Benítez
SIGNATURE COCKTAILS
Carnaval (gin, pineapple, 
herbal liqueur, lime, and 
Invictus Carnaval Lager)
FOOD MENU
Small bites

ADDRESS
Av. Pardo y Aliaga 662,  
San Isidro
HOURS
Mon–Thu, 5 p.m.–12 a.m. 
Fri–Sat, 5 p.m.–2:30 a.m.
RESERVATIONS
www.carnavalbar.com
PARKING
No

WEB AND SOCIAL MEDIA
www.carnavalbar.com 
IG carnavalbar 
FB carnavalbar
AVERAGE COCKTAIL PRICE
S/56
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PIS
CO Pisco, a wonderful spirit made 

exclusively from the fresh juice of 
pisco grapes, has inspired odes, 
poems, essays, and debates. 
It has been called the nectar of 
the gods, ambrosia, a divine gift, 
and heaven in a glass, among 
countless other fitting names. 
It has its own day on the national 
calendar: the fourth Sunday in 
July. Since 2024, UNESCO has 
recognized pisco as an Intangible 
Cultural Heritage of Humanity.

A TRADITIONAL 
BOTIJA, OR PISCO, 
A CLAY JAR USED 
TO PREPARE THE 
DISTILLATE, WHICH IS 
ONE OF THE REASONS 
BEHIND ITS NAME.

THE ONE
AND ONLY
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Pisco was one of the first 
Peruvian products to receive 
a designation of origin. This 
designation means that only 
spirits made from any of 
the eight varieties of pisco 
grapes—Quebranta, Negra 
Criolla, Mollar, Italia, Moscatel, 
Albilla, Torontel, and Uvina—
grown in the regions of Lima, 
Ica, Arequipa, Moquegua, and 
Tacna can be called “pisco.” 
This is not a whim, but a matter 
of identity. The rules guarantee 
authenticity and protect a 
unique product that embodies 
culture, history, and tradition.

We use our distillate to make 
the popular Pisco Sour, a drink 
with a history spanning over 
a century. Although there are 
no historical records, scholars 
believe it originated around 
1916. Some say Morris’ Bar was 
its birthplace; others claim 
it was perfected at Maury’s; 
and still others assert that 
it became famous at the Bar 
Inglés of the Hotel Bolívar, 
where writer Ernest Hemingway 
and actress Ava Gardner, 
among others, toasted with it. 
However, the Pisco Sour is not 
the oldest known pisco cocktail. 
A recipe for “Pisco Punch à la 
Charlie Newman” appears in 
William T. Boothby’s book, The 
World’s Drinks and How to Mix 
Them, which dates its creation 
to 1908 in San Francisco. Yet 
another trivial controversy.

A VINEYARD BEFORE THE 
HARVEST. PHOTO: 1615.

GRAPE DE-STEMMING. 
PHOTO: SUYO.

THE ONE
AND ONLY
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AVISO
FERREYROS
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Next in the traditional recipe 
book are the Capitán, a mixture 
of vermouth and pisco; the 
Chilcano, a refreshing long 
drink made with pisco, ginger 
ale, and lime; and the Sol 
y Sombra, made with pisco 
and cherry liqueur. These 
classics all have a special 
place in the hearts of legions 
of devoted fans who order 
them by name. These were 
our founding cocktails. Then 
came a revolution that paired 
perfectly with the gastronomic 
boom: the Cholopólitan, which 
adapts the famous New York 
Cosmopolitan recipe to our 
distillate; the Coca Sour, which 
has countless variations; 
and the Chilcano, whose 

character is shaped by endless 
macerations that pair pisco 
with our abundant biodiversity. 
A new generation of young 
bartenders—both men and 
women—emerged, ready 
to innovate with cocktails 
featuring pisco accompanied 
by smoky, fruity, herbaceous, 
or spicy notes. Among these 
are Rafael’s subtle Bacio Sour, 
a version of a Pisco Sour with 
French vermouth created 
by Ángel Solórzano; and the 
refreshing The Aviary Punch, 
made with 1615 Quebranta 
pisco, Italian herbal liqueur, 
green apple, pineapple, and 
eucalyptus distillate, created 
by Aarón Díaz of Carnaval. 
There’s also the Miraflores, 

PISCO PRODUCTION 
PROCESS IN COPPER STILLS. 
PHOTO: BARSOL.

PISCO MAKER ALBERTO 
DI LAURA AT THE MURGA 
DISTILLERY.
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POPURRI

The only food hall 
co-created with Peruvian
and international chefs

14 Gastronomic
concepts

Av. Las Begonias 487   -   San Isidro, Lima – Perú

/popurrilima /popurri.foodhall /popurri.com

created by Alonso Palomino 
and Gabriela León of Lady Bee, 
made with Torontel pisco, lime, 
mandarin, and honey. Through 
their work in the numerous 
bars, restaurant lounges, and 
rooftop venues multiplying 
throughout the city, these 
bartenders have transformed 
Lima’s nights into an exciting 
hubbub of patrons seeking 
cocktails made with pisco 
produced by one of the more 
than 500 artisanal distilleries 
offering a luxury product to 
consumers who value quality. 
The terroir creates one of the 
best spirits, and creativity 
transforms it into a myriad of 
possibilities. 

QUEBRANTA GRAPE. 
PHOTO: 1615.
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TOP: NEGRONI. BOTTOM: VESPER MARTINI.

Casa Garbo has a rich history. Originally, it was home to the 
iconic Astrid & Gastón restaurant. The beloved building on 
Cantuarias Street—which was also famous for its bar, a pioneer 
of the cocktail revolution centered on local ingredients and 
pisco—is now a renovated space that preserves its essence 
while embracing the contemporary with great drinks, excellent 
music, and bold cuisine. The various areas of this Miraflores 
locale complement each other: the bar, the lounges, the patio, 
and a soundproof speakeasy where satisfying cocktails and 
rhythmic beats abound for those looking to keep the night going. 
Versatility and hospitality are paramount here, and the creative 
menu is constantly evolving. In addition to classic drinks like 
the well-balanced Negroni, the Cannoli, a house specialty 
evoking the flavor of pistachio, is a must-try. From the menu, we 
recommend the duck confit and burgers for a delicious contrast 
of savory and sweet.

CASA GARBO

HEAD BARTENDERS
Laura Tabera and  
Katiuska Ginez
SIGNATURE COCKTAILS
From the bar: Sean Penn 
(cacao mucilage), Cannoli 
(pistachio), and Negroni Club 
(patchouli). 
From the terrace bar: 
Marañón (14 Inkas vodka), 
Cabo Blanco (gin), and Playa 

Roja (Salqa Añejo). 
From the Ultis bar: Negroni 
(vermouth blend) and 
Moscow Mule (ginger cordial)
FOOD MENU
A contemporary cuisine 
menu by Chef Jorge Muñoz 
Castro
ADDRESS
Calle Cantuarias 175, 
Miraflores

HOURS
Wed, 1 p.m.–1 a.m. 
Thu–Sat, 6 p.m.–3 a.m.
RESERVATIONS
Tel. 941 611 102
PARKING
No
WEB AND SOCIAL MEDIA
IG casagarbo.lima
AVERAGE COCKTAIL PRICE
S/45
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TOP: PIRAÑA. BOTTOM: FUSSY PUSSY WUSSY.

Tucked away at the top of an old building in the heart of 
Miraflores, Casa Jaguar is an intimate, playful, brilliant modern 
ritual. It's a place where celebrations begin and connoisseurs 
end the night—bartenders, specialists, and enthusiasts alike. 
The lights are soft, and the music pulses without haste. Head 
bartender José Valencia offers playful, almost theatrical 
mixology without crossing into dramatics. The Flamingos, 
for example, is served in an inflatable flamingo floatie and 
consists of a light, sparkling mix of gin and Mr. Perkins Pink 
Soda, made from Peruvian pink grapefruit—mildly sweet and 
bubbly. The Bee Fashioned, on the other hand, is more intense 
and introspective—a tropical, smoky take on the classic Old 
Fashioned made with American whiskies rested in beeswax and 
amaretto infused with dehydrated banana. It has deep notes, 
controlled sweetness, and soft smokiness. This bar is the perfect 
last stop of a quiet night.

CASA 
JAGUAR

HEAD BARTENDER
José Luis Valencia
SIGNATURE COCKTAIL
Jungle Cat Nip (Salqa Verde, 
rum, pineapple, lime, and 
simple syrup with vegetable 
smokiness)
FOOD MENU
Small bites

ADDRESS
Av. La Paz 174, Miraflores
HOURS
Thu, 7 p.m.–1 a.m. 
Fri–Sat, 7 p.m.–3 a.m. 
Sun, 8 p.m.–1 a.m.
RESERVATIONS
Tel. 989 723 687  
994 847 081

PARKING
No
WEB AND SOCIAL MEDIA
IG casajaguarlima
AVERAGE COCKTAIL PRICE
S/34



.
31.

AQARA
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Like a bridge connecting the Real InterContinental Lima and the 
Índigo Lima hotels—both of which located along the Malecón 
in Miraflores—, Circo has just opened on a spacious open-air 
terrace that can accommodate 250 people. The atmosphere 
changes throughout the day, from family-friendly during the 
day to festive at night, yet the bar remains at the heart of it all. 
Circo serves signature cocktails like the Helado de Camu Camu, 
made with Negra Criolla pisco, airampo, and hibiscus foam, as 
well as reimagined classics like the Circoni, a take on the Negroni 
featuring a brie cheese fat wash. Nonalcoholic options are also 
available, as well as ten varieties of pizza, Angus beef carpaccio, 
burrata with roasted tomatoes and dried olives, and other 
tasty options to accompany the drinks. This new spot promises 
live concerts with emerging artists and DJs from Thursday to 
Saturday, starting at 4 p.m. and going until midnight.

TOP: DINKY DOO. BOTTOM: CONTORSIONISTA.

CIRCO

HEAD BARTENDER
Leonardo Revolledo
SIGNATURE COCKTAILS
Mira Felino, which 
represents the Índigo Lima 
hotel, and Cometa de Papel, 
which represents the Real 
InterContinental Lima hotel

FOOD MENU
Small bites and tapas by 
Chef Julio Ferradas
ADDRESS
Malecón de la Reserva 751, 
Miraflores
HOURS
Mon–Sun, 4–11 p.m.

RESERVATIONS
Tel. 963 811 216 
OpenTable
PARKING
Yes
WEB AND SOCIAL MEDIA
IG realintercontinentallima 
IG hotelindigolimamiraflores
AVERAGE COCKTAIL PRICE
S/42
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TOP: SWEET CHERRY MARTINO 
AND PECADO ORIGINAL. 

An ode to extravagance. Defined by its unique personality 
and distinctive location just meters from the mysterious Casa 
Matusita—a paranormal hotspot according to urban legend—
this bar opened in 2018 on Avenida España in downtown Lima. 
Its bold, kitschy décor features faux stained-glass windows 
with religious motifs and large-scale reproductions of Sistine 
Chapel frescoes on the ceiling. Cherubs, rococo mirrors with 
gilded frames, and velvet armchairs surround the bar, which is 
overflowing with bottles. The Moulin Rouge–inspired cocktail 
menu completes the concept: the Tacones de Cabaret features 
aged rum, honey, and grapefruit; the Pecado Original is made 
with whisky and apple; and the El Jardín de las Delicias includes 
Torontel pisco and sanky, an Andean fruit.

COCKTAIL
BAR DE CULTO

HEAD BARTENDER
Celiz Villanueva
SIGNATURE COCKTAILS
Elíxir Andino (Matacuy, pisco, 
and Andean herbs), Pecado 
Original (whisky, moonshine, 
and Spanish liqueur made 
with fruit and spices), 
and Moulin Rouge Punch 
(Torontel pisco and a mix of 
spices)

FOOD MENU
Small bites by Chef Esteban 
Salgado
ADDRESS
Av. España 260, Cercado de 
Lima
HOURS
Mon–Wed, 5 p.m.–12 a.m. 
Thu, 5 p.m.–1 a.m. 
Fri–Sat, 5 p.m.–3 a.m.

RESERVATIONS
Tel. 952 115 824
PARKING
Yes
WEB AND SOCIAL MEDIA
IG cocktail.culto
AVERAGE COCKTAIL PRICE
S/35
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CORDILLERA.

Located in a restored, century-old mansion in Barranco, Cordial 
has become a hub for art, music, and good food, with an 
impressive wine cellar and cocktails at the forefront. Creators 
Andrés Marroquín and Vanessa Touzard designed Cordial to 
reflect their personalities. They envisioned it as their “second 
home” and poured their hearts into it. The wine cellar showcases 
carefully selected, low-intervention labels from Peru and abroad, 
as well as unique offerings like Manuel Choqque’s fermented 
oca liqueur, and Matacuy, the base for many of their refreshing, 
well-balanced cocktails. The simple food pairs nicely with the 
drinks. Options include an oca, mashua, olluco, and Yungay 
potato tortilla, and a milanesa served with salad, pickles, lacto-
fermented vegetables, and kimchi potatoes. Everything comes 
together seamlessly in an atmosphere of warmth and, of course, 
cordiality.

CORDIAL

HEAD BARTENDER
Renzo Ruiz
SIGNATURE COCKTAILS
Espresso Martini and 
Negroni Cordial (Ojo de Tigre 
mezcal)
SOMMELIER
Renzo Ruiz

FOOD MENU
Signature dishes and tapas 
by Chef Cata Alcalde
ADDRESS
Av. Grau 810, Barranco
HOURS
Mon–Sat, 4 p.m.–12 a.m.
RESERVATIONS
Tel. 957 801 199

PARKING
Yes
WEB AND SOCIAL MEDIA
IG cordial_barranco
AVERAGE COCKTAIL PRICE
S/38
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TOP: THE CHALICE. BOTTOM: TAROT.

Tucked away in the basement of an old shopping center in San 
Isidro, Curanderas is considered a mystical bar. Guided by the 
four elements—water, air, fire, and earth—it offers a variety 
of zodiac sign–inspired elixirs. Following a matriarchal theme, 
women lead the service, both behind the bar and in the lounge, 
offering patrons suggestions for soul-healing concoctions. The 
cocktails are as diverse as they are creative. Take The Chalice, for 
example, an elixir passed down from the matriarch-healer. It is 
made with sherry, granadilla, egg white blend, activated charcoal, 
and palo santo. The extensive menu features rituals of spirituous 
blends for four people, classic cocktails, and non-alcoholic 
drinks. Choosing a drink becomes a playful experience that can 
be enhanced with an astrology, tarot, or numerology reading.

CURANDERAS

HEAD BARTENDER
Luis Llanos
SIGNATURE COCKTAILS
The Chalice, Pócima 8, and 
Pócima 4
FOOD MENU
Small bites by Chef Jean 
Carlo Benavides

ADDRESS
Av. Paz Soldán 235, sótano, 
San Isidro
HOURS
Wed–Sat, from 6 p.m.
RESERVATIONS
Mesa 24/7
PARKING
Yes

WEB AND SOCIAL MEDIA
IG curanderaslima
AVERAGE COCKTAIL PRICE
S/40
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The bar at Hotel B in Barranco is a luminous escape that blurs 
the lines between art and the heavens. Those seated at one 
of their round marble tables can enjoy a view of the lively bar, 
presided over by an imposing diptych painting by visual artist 
José Tola, which beckons music and celebratory toasts. From 
the terrace, guests can enjoy an enchanting view of the Sáenz 
Peña promenade, lined with mansions from bygone eras and 
dotted with vibrant bougainvillea. It is a peaceful afternoon 
retreat where Lima’s magical sunsets provide the perfect 
backdrop for long, relaxed conversations. As night falls, the music 
livens up and guests are invited to enjoy a menu that reflects 
the hotel’s refined spirit. Expertly crafted classics and fresh 
reinterpretations, made with local ingredients, are accompanied 
by a well-curated selection of wines, sparkling drinks, and 
delicious tapas, all while taking in the gentle sea breeze.

EL BAR DEL B
TOP: GIN TONIC. BOTTOM: MARTÍNEZ AQARÁ.

HEAD BARTENDER
Jhoan Flores
SIGNATURE COCKTAILS
Macambo (cordial made with 
macambo fruit mucilage, 
mandarin lime, elderflower 
liqueur, whiskey, and 
macambo seed oil) and 
Guayaba (Quebranta pisco 
and Cocchi Americano Rosa)

SOMMELIER
César Carvajal
FOOD MENU
Tapas by Chef Franco 
Hurtado
ADDRESS
Av. Sáenz Peña 204, Barranco
HOURS
Mon–Wed, 7 a.m.–12:45 a.m. 
Thu–Sat, 7 a.m.–2:45 a.m.

RESERVATIONS
Tel. 946 435 248 
Mesa 24/7
PARKING
No
WEB AND SOCIAL MEDIA
www.hotelb.pe 
IG hotelblima
AVERAGE COCKTAIL PRICE
S/48–S/58



.
37.

We enter a space that could be described as a modern 
apothecary, complete with laboratory lamps and pharmacists 
in white coats—a two-story place with narrow, bustling rooms. 
A large cocktail bar dominates the first floor and serves 
“medicine for the soul.” The second level is accessed through 
a secret door hidden behind a bookshelf, leading to a dark, 
graffiti-covered staircase. The bar’s signature creations reflect 
its thematic concept. The Transfusión is made with Absolut 
Elyx  and Absolut Raspberri vodka, beetroot, and red berries. 
The Botiquín (first aid kit) consists of aged tequila, pineapple, 
ginger, and Spanish herbal liqueur. The Panacea combines 
Beefeater 24 gin, passionfruit, vanilla, Tahiti lime, and bitters. 
An assortment of small bites is available to accompany a night 
of alternative rock music.

TOP: RONAZEPAM AND HORÓSCOPO CHINO. 
BOTTOM: DRAGON PUNCH AND SNAKE SOUR.

EL INFUSIONISTA

HEAD BARTENDER / BAR DIRECTOR
Justin Sánchez / Aarón Díaz
SIGNATURE COCKTAILS
Transfusión (Absolut Elyx 
and Absolut Raspberri 
vodka, beetroot, berry 
shrub, and Tahiti lime), 
Botiquín (tequila, pineapple, 
ginger, lime, and Spanish 
herbal liqueur), and 

Panacea (Beefeater 24 gin, 
passionfruit, vanilla, Tahiti 
lime, and bitters)
FOOD MENU
Small bites by Chef Jorge 
Chung
ADDRESS
Manuel Bonilla 123, 
Miraflores

HOURS
Sun–Wed, 6 p.m.–1 a.m. 
Thu–Sat, 5 p.m.–2:30 a.m.
RESERVATIONS
IG el_infusionista
PARKING
No
WEB AND SOCIAL MEDIA
IG el_infusionista

AVERAGE COCKTAIL PRICE
S/45



.
38. EL SALAR BAR

TOP: TROPICAL AND TIKI LUPITA.  
BOTTOM: LONDON PINK.

Located next to the Maras restaurant at the Westin hotel, 
this modern yet casual bar is open day and night and can be 
accessed from the hotel lobby and the side terrace. It has 
comfortable lounge chairs and semi-private spaces for small 
groups, all arranged around a central bar and an eye-catching 
vertical wine cellar. Guests can also sit at the bar’s high tables, 
in an area where live music performances are held on select 
days of the month. The drinks menu features refreshing house 
cocktails, including the Cuculí (vodka, Spanish liqueur, purple 
cabbage cordial, and lime juice), the Untouchable Negroni (gin, 
a vermouth blend, and Italian bitters), the Mashico (bourbon, 
cecina oil, orange bitters, and classic bitters), and the Highlander 
(gin, extra dry vermouth, thyme syrup, Italian cherry liqueur, 
and cushuro seaweed). There are also classic pisco-based and 
international cocktails, as well as mocktails, which pair well with 
small bites, burgers, and sandwiches.

HEAD BARTENDER
Álvaro Rivadeneyra
SIGNATURE COCKTAILS
Macchiato di Salare 
(bourbon, Spanish liqueur 
made with fruits and spices, 
coffee liqueur, heavy cream 
foam, and cinnamon) and 
Pink Night by Salar (gin, 
French orange liqueur, lime 
juice, and berry liqueur)

FOOD MENU
Small bites by Chef Carlos 
Atausinchi
ADDRESS
The Westin Lima Hotel & 
Convention Center 
Av. Las Begonias 450,  
San Isidro
HOURS
Mon–Wed, 12 m.–12 a.m. 
Thu–Sat, 12 m.–1 a.m.

RESERVATIONS
Tel. 997 581 008 
OpenTable
PARKING
Yes
WEB AND SOCIAL MEDIA
IG elsalarbar
AVERAGE COCKTAIL PRICE
S/45

ESCANEE EL CÓDIGO PARA VER
EL DETALLE DE NUESTRA CARTA

SCAN THIS CODE TO SEE THE
DETAILS OF OUR MENU
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LIMA, 
CITY 
OF

sandwiches; their tamale 
on bread with Creole sauce; 
their charcuterie boards with 
local hams and cheeses; and 
their lunch menu. Portraits 
of presidents, bullfighters, 
and bullfighting enthusiasts 
who once gathered there 
before and after events adorn 
the tavern’s walls, as do 
portraits of poets who wrote 
inspired verses on its napkins. 
Pisco is served proudly and 
celebratory in Sol y Sombra, 
Chilcano de Guinda, and 
Algarrobina. There are also the 
powerful Machu Picchu and 
the classic Menta Frappé.

Across from Lima’s Plaza de 
Armas (Main Square) and a few 
blocks down Jirón de la Unión 
is the legendary Hotel Maury. 
Some say the Pisco Sour was 
born here, while others claim it 

THE CLASSIC FRIED FISH 
SANDWICH AT CARBONE. NEXT 
PAGE: TABERNA QUEIROLO’S 
BAR IN PUEBLO LIBRE.

BARS
was invented by an American 
named Victor Morris at 
Morris’ Bar. Either way, we 
enjoy it here, encouraged 
by the memories evoked by 
this bar’s undulating counter, 
paneled walls, and dark 
wooden tables. Everything 
about it embodies the 
refinement, elegance, and 
cordiality of the mid-20th 
century.

If one Pisco Sour isn’t 
enough and you want to 
further immerse yourself in 
the culture of Peru’s most 
famous cocktail, have your 
next one at the Gran Hotel 
Bolívar, which opened in 1924. 
It’s located at the end of 
Jirón de la Unión, across from 
Plaza San Martín. The famous 
Pisco Sour Catedral, a double 
Pisco Sour, was born here.

We start in the Historic 
Center. The Cordano is an 
establishment with Italian 
roots that is over 100 years 
old. It was inherited and is 
currently managed by its 
staff. They serve breakfast 
with filtered coffee and are 
famous for their homemade 
ham, butifarras, and lomito 

TRADITIONAL
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Amid iconic squares and basilicas, the aroma of freshly made 
churros and hearty stews wafts through the air. Every day, 
Lima’s oldest taverns open their doors to welcome regulars 
with homemade hams, hot coffee, and refreshing Chilcanos. 
There is room for everyone, especially those who enjoy long 
conversations that start in the morning and end with a delicious 
cau cau de mondongo or stuffed potato at midday. Or perhaps 
with a crispy pan con pejerrey, always served on French bread 
and at its best when in season. These establishments are 
survivors that have chronicled the daily life of this secretive 
and mischievous capital for over a century. It’s the city we 
visit whenever we have something to celebrate or need some 
time to ourselves. But today, we embark on a quest for both 
memories and new discoveries, because what’s good should be 
preserved but also updated. This journey tells the story of our 
traditional Lima bars.
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While still in the Historic 
Center, stop at the Carbone 
bar, tavern, and café, which 
is celebrating its 102nd 
anniversary this year. Its 
venerable bar offers the 
most appetizing hams, 
the most filling butifarras, 
and the crispiest pejerrey 
sandwiches. These are 
served alongside pickled 
pig’s trotters, chickpea 
or lima bean zarzas, and 
lager and malt beers. Then, 
make your way to Pueblo 
Libre, a neighborhood with 
strong ties to Peruvian 
independence. Head to Plaza 
Bolívar, where the Palacio 
de la Magdalena stands. San 
Martín, Bolívar, and Manuela 
Sáenz, three inspiring figures 
who played a key role in 
consolidating Latin American 
independence, lived 
there. One block away, the 

Antigua Taberna Queirolo has 
preserved the spirit of the late 
1800s. It was a favorite hangout 
for thinkers, rebels, university 
students, and writers. Stop 
by for well-prepared stuffed 
potatoes, escabeches, cau 
cau, homemade pastries, 
and hearty sandwiches. 
It’s the perfect place for 
memorable gatherings, 
complete with Chilcano, Perú 
Libre, Santiaguito de Ciruela, 
house wines, and piscos. Try 
the Capitán, or the famous 
Res: a liter bottle of pisco 
with white soda and lime for a 
day without regrets. Queirolo 
encapsulates the history of the 
city, pieced together from its 
various districts, from the most 
colorful neighborhoods to 
those where identity is shaped. 
A character that is forged by 
time and acquired only when 
one is truly authentic.

BAR CATEDRAL 
1924

The iconic bar of the Gran Hotel 
Bolívar, founded in late 1924, is 
one of the must-see stops on the 
Pisco Sour route through Lima’s 
Historic Center. After renovations 
in February 2025, the classic Plaza 
San Martín establishment features 
an illuminated marble bar in 
place of the traditional wooden 
one. Its columns are veneered in 
wood, and its tables are mostly 
round. A benched sofa along the 
wall is the perfect place for lively 
conversation. The menu still 
features the classic Pisco Sour 
Catedral, the signature cocktail 
of this century-old bar. Bartender 
Mario Rosales López reportedly 
created this double Pisco Sour in 
the mid-20th century. Memorabilia 
on display before entering the bar 
includes everything from silverware 
to photos of famous visitors.
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Next, stop in San Isidro to 
experience the legendary 
Superba, known for its classic 
cocktails and generous main 
courses. Try the Chilcanos, 
and in winter, their hearty, 
homemade “calentitos” and 
mulled wine. The week there is 
enlivened by a cultural agenda 
that includes everything 
from cinema screenings 
to gatherings, parties, and 
even biker nights. Before 
embarking on the final stretch 
of the route, enjoy a taste of 
Miraflores. Casa Rebara is a 
1921 mansion renovated to 
house a tavern reminiscent 
of those from days gone by. 
Legend has it that the poet 
and storyteller Abraham 
Valdelomar used to visit on 
his way back from the Palais 
Concert, that the writer and 
fabulous storyteller Julio 
Ramón Ribeyro smoked his 
last ever cigarette on the 
terrace, and that the great 
singer and songwriter Chabuca 
Granda improvised songs 
in the piano room. Today, it 
hosts festive gatherings filled 
with music and cocktails. The 
menu features sandwiches, 
tamales, humitas, sangrecita, 
soups, and Spanish tortillas. 
There are also Lima desserts, 
such as cocadas, mazamorra, 
and budín. And classic tavern 
cocktails: Chilcano, Pisco 
Sour, and Capitán, as well as 
international favorites like 
Tinto de Verano, Negroni, 
vermouth, and mulled wine.

La Calesa is an iconic bar that 
continues to serve classic 
cocktails like the Pisco Sour 
Catedral. Its location has not 
changed, and this year it 
celebrates its 60th anniversary.

THE BAR AT CORDANO IN 
DOWNTOWN LIMA. BELOW: 
THE JUKEBOX AT LA NOCHE IN 
BARRANCO. PREVIOUS PAGE: 
A CORNER OF THE ICONIC 
JUANITO BAR IN BARRANCO.
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and Antonio Piselli, moved 
down the street but remains 
a classic. La Noche is still 
La Noche. It has concerts, a 
jukebox, and tables that seat 
four or up to eight people 
squeezed in. Time seems to 
have stopped there, among 
the beer mugs and White 
Russians. The menu now 
includes beer and wine, 
as well as classic liqueurs 
and cocktails such as 
Capitán, Negroni, and Pisco 
Punch, along with signature 
cocktails like the 1991 (pisco, 
macerated lemon verbena, 
lemon verbena tonic, and 
lime juice) and the Vodka 
Blossom (vodka, tonic with 
a floral and fruity touch, 
and lime juice). Beyond the 
drinks, the focus remains the 
same: providing a place for 
visitors to make memories 
and celebrate friendship. 

The last leg of our journey 
takes us to Barranco, where 
the bar scene came alive in 
the ‘90s. Popular spots back 
then included La Luna, Juanito 
(established in 1937), Piselli 
(full of storytellers and poetry, 
and now over 100 years old), 
and La Noche (just beginning 
its history). Many of these bars 
have since closed, including 
La Luna, El Planeta 10, and 
the so-called “Bicycles” bar. 
However, others remain, and 
later generations have filled 
them with new conversations.

Juanito moved next door 
and created an exact replica 
of the original bar, but with 
everything reversed. They 
offer a menu of sandwiches 
that pair well with beer, 
Chilcanos, Capitanes, and 
Pisco Sours. Piselli, formerly 
run by Italian brothers Angel 

CORDANO. Jr. Áncash 202, Cercado de 
Lima / Tue–Sun, 8 a.m.–8 p.m. / 
Reservations: (01) 427 01 81 / Average 
cocktail price: S/20 / IG:  
restaurante_bar_cordano

HOTEL MAURY. Jr. Ucayali 201,  
Cercado de Lima / Mon–Sun, 1 p.m.– 
10 p.m. / Reservations: 950 474 835 / 
 Average cocktail price: S/20 / IG: 
hotelmaurylima

HOTEL BOLÍVAR. Jirón de la Unión  
958, Cercado de Lima / Mon–Thu,  
3 p.m.–11:30 p.m.; Fri–Sat, 3 p.m.–1:30 
a.m.; Sun, 3 p.m.–10 p.m. / Reservations 
accepted Sun–Thu until 6 p.m.; after 
that, first come, first served. / Price 
of Pisco Sour Catedral: S/49 / IG: 
granbolivar1924

ANTIGUA TABERNA QUEIROLO. Av. San 
Martín 1090, Pueblo Libre / Mon–Thu, 
8 a.m.–10 p.m.; Fri–Sat, 8 a.m.–12 a.m.; 
Sun, 8 a.m.–5 p.m. / Reservations: 
WhatsApp: 965 751 282 / Average 
cocktail price: S/21 / IG:  
antigua_taberna_queirolo

CASA REBARA. Calle Recavarren 261, 
Miraflores / Mon–Tue, 12 p.m.–12 a.m.; 
Wed–Sat, 12 p.m.–1 a.m. / Reservations: 
940 688 331 / Average cocktail price: 
S/15–25 / IG: casarebara

JUANITO. Av. Grau 270, Barranco / 
Mon–Thu, 10:20 a.m.–1 a.m.; Fri–Sat, 
10 a.m.–2 a.m.; Sun, 10 a.m.–11 p.m. / 
Average cocktail price: S/11–S/35 /  
IG: juanitodebarranco

PISELLI 1915. Jr. 28 de Julio 297, 
Barranco / Mon–Tue, 11 a.m.–8 p.m.; 
Wed, 1 p.m.–12 a.m.; Thu–Sat, 1 p.m.– 
3 a.m. / Average cocktail price: S/25 / 
IG: piselli.bar

LA NOCHE. Pasaje Sánchez Carrión 
199A, Barranco / Mon–Sat, 7 p.m.– 
3 a.m. / Reservations: IG / Average 
cocktail price: S/15–S/25 / IG: 
lanochelima

SUPERBA. Av. Petit Thouars 2884, 
San Isidro / Thu–Sat, 6 p.m.–11 p.m. / 
Average cocktail price: S/26–S/35 / IG:  
superba.lima

LA CALESA, SINCE 1965. Calle Manuel 
Bañón 255, San Isidro / Mon–Sat, 12:30 
p.m.–10:30 p.m. / Reservations: 987 464 
596 / Average cocktail price: S/30 /  
IG: lacalesaperu

HOTEL MAURY’S 
CURVY BAR.
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TOP: PALOMA EXPERIMENTAL. 
BOTTOM: EL CLUB DE LOS CINCO.

It’s a hidden spot indeed. Without the large neon sign, you’d 
never find it. A cozy terrace adjoins a black marble bar framed 
by a carefully curated industrial aesthetic. Led by Macarena 
Hurtado, this bar is known for its contemporary cocktails with 
creative twists on classics. Examples include the Piña Colada with 
guanábana and the Martínez, a precursor to the martini that is 
dry, elegant, and delicate, with hints of vanilla and tobacco, and 
rounded off with the sweetness of a maraschino cherry. The bar’s 
menu, called Cinéma à la Carte, is playful in its presentation and 
creativity. It’s a cinematic journey for all tastes, with cocktails 
inspired by classic films, such as Batman, Die Hard, American 
Beauty, The Little Mermaid, Ghostbusters, and The Breakfast Club. 
The sweet and mysterious Coraline serves as the inspiration 
for the bar’s secret cocktail. This bar is also one of the few that 
serves water before alcohol.

HIDDEN 
EXPERIMENTAL BAR

HEAD BARTENDER
Macarena Hurtado
SIGNATURE COCKTAIL
Piña Colada with guanábana 
(soursop)
FOOD MENU
Small bites by Chef María 
Luisa Mendoza Zavalaga

ADDRESS
Pasaje Mártir Olaya 129, Int. 
102, Miraflores
HOURS
Mon–Thu, 6 p.m.–1 a.m. 
Fri–Sat, 6:30 p.m.–3 a.m.
RESERVATIONS
Tel. 992 890 006 
www.hiddenbar.pe

PARKING
No
WEB AND SOCIAL MEDIA
IG hiddenbar.pe
AVERAGE COCKTAIL PRICE
S/38
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TOP: DESPERTAR. BOTTOM: TULUM SPRITZ.

Located within the JW Marriott Hotel in Miraflores, the JW Lounge 
is an impressive bar where mixology and Nikkei cuisine come 
together against the backdrop of the Pacific Ocean, especially 
stunning at sunset. The drink menu features cocktails that pay 
homage to Peru’s beloved pisco and other local spirits. Options 
include the Talita Cumi, made with rocoto pepper- and rosemary-
infused pisco, mandarin, cardamom, and Maras salt; the Monte 
Alto, made with Peruvian gin, elderflower liqueur, mint and muña 
syrup, and pineapple juice; and the Cinco Esquinas, made with 
quinoa vodka, Matacuy, carretillero shrub, orange bitters, lime, 
and soda. Refreshing mocktail options are also available, as well 
as a varied menu of sashimi, nigiri, maki, ceviche, and tiradito 
that blend Japanese and Peruvian flavors seamlessly. Live music 
and excellent service enhance the experience. The JW Lounge 
offers more than just a bar; it immerses you in a natural setting 
with top-tier cocktails.

JW 
LOUNGE

HEAD BARTENDER
Rubén Maraví
SIGNATURE COCKTAIL
Rosa de Lima (Torontel 
pisco, Lillet Rosé, lime, 
Peychaud’s bitters, and 
soda)
FOOD MENU
Sushi bar with Nikkei cuisine 
by Chef Rafael Casín

ADDRESS
Malecón de la Reserva 615, 
Miraflores
HOURS
Mon–Sat, 3 p.m.–1 a.m. 
Sun, 3 p.m.–12 a.m.
RESERVATIONS
Tel. (01) 217 7000
PARKING
Yes

WEB AND SOCIAL MEDIA
IG jwmarriottlima
AVERAGE COCKTAIL PRICE
S/50


