
 

 

 

COUNTRY INFORMATION, FACTS & ADVICE  

 
Perú 

 
Peru is a destination that has always evoked strong and dramatic imagery – the Incas, the 
Amazon, the Andes, the might Condor, and Lima “The City of the Kings”, former colonial capital of 
the Spanish “New World”.  Indeed, there are few countries on earth that can provide such a 
scintillation blend of history, culture, landscape and wildlife under one flag.  Whilst Cusco and 
Machu Picchu feature on most itineraries to Peru they are just the beginning of what this country 
can offer through its three distinct climatic regions.  Aside from Lima, Peru’s desert coast is the 
drawing board for the mysterious Nazca Lines whilst moving east, the landscape rises dramatically 
into the Andres with spectacular snow-capped peaks reaching heights of over 6,500m (21,300ft) 
and valleys sheltering the Andean cities of Cusco, Ayacucho and Arequipa amongst others.  To the 
east of Arequipa, the cavernous Colca Canyon plunges to depths of over 3,400m (11,333ft) and 
Lake Titicaca straddles Peru’s southern border with Bolivia at a breath-taking 3812m (12,500ft).  
Further east, the Andes eventually give way to the Amazon rainforest, one of the world’s most bio 
diverse regions where wildlife can be witnessed like anywhere else on earth, from desert to jungle, 
the Incas to the Spanish Conquerors, Peru is a destination where something can be found to 
fascinate the experienced adventurer or the novice traveller and truly the world in one country.   
 
Inca Trail 
The Inca Trail follows part of the ancient path between Cusco the Inca Capital and the mysterious 
citadel of Machu Picchu on the edge of the rain forest. The trail will take you up over two high 
passes. The first pass offers the biggest challenge to the walker called “Warmiwanusqa” or dead 
woman’s pass, reaching an altitude of 4200m. The second pass at Runkuracay is a mere 3850m. 
However the overall gradient of the walk is downhill to Machu Picchu which lies at 2300 
 
There is plenty of interest along the way from small ruins, which would have been resting places 
for the Inca messengers or “Chaskis”.  To a huge variety of flora and fauna particularly orchids and 
the lucky ones might catch a glimpse of the cock of the rock. 
 
To assist with your preparations we have compiled the following information dossier, which we 
hope you will find helpful. 
 
Getting into Perú 

 
According to our immigration regulations, every foreign passenger entering the Peru must have a 
passport with a time validity of at least 6 months from the day of arrival to Peru.  Please make sure 
your passport is valid for 6 months.    
 
No visa is necessary for U.S. citizens or citizens of most other countries. If you are not a citizen of 
the United States, your requirements may vary – check with your local Peruvian embassy. 
 
We advise you make copies of all your important documents (visa, passport, credit cards, air 
tickets, etc.). In case they are lost, it will make replacement much easier.  
 
Upon Arrival 
At most international airports, passengers cannot be met inside secured areas (including 
Immigration and Customs Halls). Your representative will greet you as you exit these restricted 
sectors. 
Upon arrival you will go through immigration and customs. Peruvian authorities will ask you to 
complete a landing card and a customs declaration form, listing passport details and articles 
subject to customs duties. Items exceeding USD1000 in value must be declared. You would need 
to go through baggage inspections, putting your baggage under a scanner and you might be asked 



 

 

 

to open your suitcases for a routine inspection.  Keep all customs forms with your passport in a 
safe place, as you will need these documents to leave the country. 

 
Please keep your landing card with you during your travels in Peru, as you will be asked for it at 
the hotels in order to exempt you from local taxes and also by immigration upon departure 
 
Keeping Healthy in Perú 

 
If your trip in Peru includes visiting Andean areas (such as Cusco, Huaraz, Arequipa or Puno), 
don’t forget to take precautions to avoid altitude sickness if you are prone to it.  Be sure to try a hot 
tea or infusion of coca leaves on arrival as an aid in acclimatization in the altitude (coca leaves 
have long been used by the people of the Andes as a delicious and successful remedy to altitude 
problems). In addition it will help to eat lightly and take time to relax and acclimatize. 
 
Inca Trail 
Only travellers in excellent physical condition should attempt to do the Inca Trail.  As a guideline, 
you should be able to run or jog for half an hour or more without feeling short of breath. 
Each prospective walker should consult a doctor about high-altitude travel.  After a brief period of 
acclimatisation, most people do not suffer from altitude sickness; but elderly travellers or those with 
high blood pressure or heart conditions need to exercise extreme caution at high altitudes. The 
best advice is not to hurry and to proceed at a steady, comfortable pace that will facilitate your 
acclimatisation to the altitude.  Having the right mental state is also important.  Do not push 
yourself to go on if your body is exhausted.  Take it slowly, and do not force your body to exert 
itself. 
 
Acclimatisation 
Acclimatisation is the adjustment of the human body to the diminished supply of oxygen at high 
altitudes.  Bone marrow produces quantities of extra, new red blood cells to take oxygen from the 
air in amounts needed for good health, a process that may take several days.  Mountain sickness 
is caused by an insufficient flow of oxygen to the brain and other vital organs.  It can affect anyone 
at altitudes above 10,000 feet. 
 
Each person has a different tolerance for altitude, and an individual's tolerance has nothing to do 
with age, sex, or state of fitness.  One person will get a headache at 11,000 feet and another at 
18,000 feet.  The symptoms of mountain sickness include headache, nausea, and shortness of 
breath, singly or together.  About half of the people visiting high altitudes suffer from at least one 
symptom in the first two days and then quickly recover. 
In 99% of these cases, rest and two aspirins will relieve the discomfort.  However, the serious, 
sometimes fatal conditions of pulmonary and cerebral oedema also begin with similar symptoms.  
If a headache does not respond to aspirin and a good night's rest, or if a dry cough with frothy 
sputum develops, or if there are any signs of severe lethargy or poor co-ordination, get to a 
hospital at once.  Better yet, move to a lower altitude. 
 
At high altitudes, it is not unusual to awaken at night gasping for breath.  If this happens to you, do 
not panic.  This condition, known as "periodic breathing," is normally quite harmless and is caused 
by a change in the control of breathing within the brain while you sleep.  Normal breathing can be 
quickly re-established by relaxation, rhythmic deep breathing, and the understanding that there is 
nothing to worry about. 
 
Sensible precautionary measures include: 

• sticking to a schedule of mild activity; 

• drinking plenty of non-alcoholic fluids (one to five litres per day are recommended); 

• not smoking; and 



 

 

 

• avoiding sedatives (such as sleeping pills or tranquillisers), which tend to depress 
respiration and limit oxygen intake. 

 
You might also consult your personal physician about taking the prescription drug Diamox 
(acetazolamide), a mild diuretic that stimulates oxygen intake.  (It is used by the Himalayan 
Rescue Association.) 
 
Abercrombie & Kent strongly advises all travellers to high altitudes to consult with their 
doctor prior to travel. 
 
Yellow Fever 
If you are going to visit areas of the jungle (rainforest), yellow fever vaccination is recommended.   
 
Food and Drink 
Avoid suspect foods, including peeled fruits, unwashed vegetables and any dairy or egg dishes 
which may not have been properly refrigerated. Avoid food and drinks sold by street vendors.  Do 
not bring perishable seafood back to the US. 
 
Do not use tap water for drinking or tooth brushing.  Avoid iced drinks.  Even “purified” water in 
flasks and thermoses can be suspect and should be avoided.  Drinking directly from a bottle or can 
is safer.  Bottled water is provided with all included meals, in your hotel room and cabin, and during 
transfers and sightseeing excursions. 
 
It is suggested that you bring a small traveller’s kit with remedies for minor stomach ailments or 
motion sickness. You should include an adequate supply (in your hand luggage) of any prescribed 
medication you may require while traveling.  
 
Travellers with physical disabilities and those who require frequent or on-going medical attention 
should advise A&K of their health situation at the time of booking (or at the time such a situation 
occurs should this be after the reservation is made). 
 
We do recommend that you take out comprehensive travel insurance to cover you in the event of a 
medical emergency. 
 
Tipping 

 
Tipping is not compulsory, and often not expected, in Peru. You are travelling on an independent 
itinerary and the cost of your program does not include gratuities. Tipping is a very personal matter 
and should only be considered when our staff have gone above and beyond for you.  Should you 
feel you would like to acknowledge their service, the below serves as a rough guide: 
 
Local Guide 
 
USD 20 Full Day. 
USD 10 Half Day. 
 
Driver 
USD 2 per person, per day. 
 
Most restaurants add a 10% service charge, however some do not.  Taxi drivers are not tipped 
 
Inca Trail 
On the Inca Trail, many travellers choose to tip their guides, porters and cook.  The following 
amounts are suggested per group: 
 



 

 

 

Head Guide 
USD50 to100 for the entire trek 
Assistant Guide 
USD40 to 60 for the entire trek 
Cook  
USD25 to 35 for the entire trek 
Porters (per porter) 
USD15 to 20 for the entire trek, per porter 
 
Please note that your gratuity should be presented at the end of the trek and should be given to the 
head guide, who will distribute it amongst those who have assisted you during the trek. 
 
Talk the talk 

 
Spanish is the official language, although various dialects of Quechua and Aymara, are widely 
spoken in the Andes There also 50 different indigenous languages in the Amazon region of Peru. 
 
Here are some words and phrases that may come in handy during your visit to Peru. 
 

Basic Spanish Vocabulary Numbers 

YES SI 0 CERO 

NO NO 1 UNO 

PLEASE POR FAVOR 2 DOS 

THANK YOU GRACIAS 3 TRES 

YOU’RE WELCOME DE NADA 4 CUATRO 

HELLO HOLA 5 CINCO 

GOOD MORNING BUENOS DIAS 6 SEIS 

GOOD AFTERNOON/EVENING BUENAS TARDES 7 SIETE 

GOODBYE ADIOS 8 OCHO 

BYE! CHAU! 9 NUEVE 

EXCUSE ME DISCULPE 10 DIEZ 

HOW ARE YOU? ¿CÓMO ESTAS? 100 CIEN 

I DON’T UNDERSTAND NO ENTIENDO 1000 MIL 

SEE YOU TOMORROW HASTA MAÑANA   

 
 
 
 
 
 



 

 

 

Weather 
 
Peruvian Weather 
Being such a diverse country within the tropical belt, the weather in Peru is determined both by 
altitude and season.  Below is a summary of the weather conditions you can expect to find in each 
different regions of the country at the different times of year. 
 
Coast (Lima, Ica, Chiclayo, Trujillo, Piura, Tumbes) 
In the northern region it is warm year-round with highs of up to 35°C in the summer (December to 
March). 
In the central and southern regions we enjoy two well-defined seasons with winter between 
November and March. 
 
Highlands (Cusco, Puno, Arequipa, Ayacucho, Cajamarca) 
This region has two seasons: a dry season between April and October and a rainy season 
between November and March. 
 
Rainforest (Iquitos, Puerto Maldonado, Manu) 
High rainforest (over 2300ft a.s.l.) has a higher temperature, subtropical climate with abundant 
rainfall. 
Lower rainforest (less than 2300ft a.s.l.) has two seasons between November and March with 
frequent downpours. 
 
Inca Trail 
The season for walking the Inca trail is from mid-March to end of October, which is the dry season 
in the Andes . This will usually be bright sunny days and cold nights as the skies remain clear. 
Temperatures will vary according to Altitude but at night could go down to -5°C. Daytime 
temperatures would be a pleasant 18- 25°C.  It can still rain in the dry season so a waterproof 
jacket should always be included.  It is possible to walk the trail at other times of the year but you 
must be prepared for rain – though temperatures will usually be warmer. 
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What to Pack 
 

• Rainy season (From November 01st to April 30th): Raincoat or ponchos. 

• Comfortable, casual clothing in natural, "breathable" fabrics. Temperatures will change as 
altitudes and time of day change, so it’s best to bring shorts as well as long trousers, and 
clothing you can layer        

• Cathedrals, churches, and other religious sites require conservative dress. Both sexes 
should cover their arms, legs and shoulders  

• Local standards dictate a neat, clean outfit for dining in restaurants and touring urban 
areas. For men: long trousers and a shirt with a collar. For ladies: trousers or a knee-length 
(or longer) skirt with a modest top. Formal clothing is not necessary 

• A sweater or lightweight jacket for the cooler evening temperatures common in highland 
regions is recommended 

• A lightweight (preferably non-plastic) raincoat or poncho; an umbrella 

• Comfortable walking shoes with low or no heels. Sandals may not be comfortable for some 
sightseeing activities  

• Sunglasses (with a strap), sun block and a sunhat 

• A swimming suit 

• Lightweight binoculars, essential for sightseeing and wildlife viewing 

• Insect repellent 

• A walking stick for hikes. (please note that the use of walking sticks is prohibited in Machu 
Picchu unless they are needed by passengers with mobility problems) 

 
Optional 

• A waterproof day pack. 

• A small flashlight.  
 
A laundry and dry cleaning service is available at all hotels on your itinerary. Prices can vary 
widely, though, so please note price lists (and return timing) before using this service.  There is no 
laundry service on the Inca Trail. 
 
Baggage allowances  

• Baggage allowances on international flights vary according to the airline, class of service 
and routing in place on your itinerary and they may change at short notice. Check with your 
airline for the most current regulations. Charges for overweight baggage may be substantial 
and are solely the responsibility of the traveller.   

• On internal flights, weight limitations may be more restrictive than those in force on 
international airlines. Ensuring that your baggage meets the posted weight limitations 
minimizes your chances of trip disruption, baggage delay or loss, extra charges or other 
baggage problems. 

• Baggage on trains to and from Machu Picchu is limited to 1 carry–on bag that can be stored 
in the overhead compartment above your seat. Additional luggage can be stored in Cusco.  

• Lock your luggage and don’t pack valuable items in checked baggage. Make sure there is 
contact information inside your bags as well as outside. Baggage and personal items are at 
their owner’s risk throughout the journey, and we strongly recommend the purchase of 
baggage insurance.  

• If your checked luggage is delayed, will you have what you need to see you through? Pack 
essential supplies such as medication, toiletries, etc. in your carry-on bag. 

• Baggage handling services are generally unavailable within the restricted areas of 
international airports (such as Customs Halls), so it’s a good rule not to pack more than you 
can carry—or wheel—yourself. 

 
 
Inca Trail 



 

 

 

 
Here is a suggested list of clothing and accessories for the Inca Trail: 

• Insulated, waterproof hiking boots with rigid uppers and thick soles 
(Boots must be well broken in.) We recommend that boots are carried in hand luggage on 
flights in case of loss/delay of baggage. 

• 3 pairs of warm socks 

• 3 pairs of lightweight socks (to wear under warm socks) 

• 1 or 2 pairs of lightweight walking or running shoes for walking around camp (with 
appropriate socks) 

• 1 warm hat (or balaclava) and a sun hat with a large brim to keep the sun off face and neck 

• 1 pair of insulated hiking or ski gloves 

• 1 warm, hooded parka or anorak 

• 1 pair of warm, windproof slacks 

• 1 pair of lightweight slacks 

• 1 pair of shorts 

• 2 woollen or flannel shirts with long sleeves 

• 1 or 2 warm sweaters (fleece-type) 

• Gore-Tex/Wind-proof clothing 

• 2 lighter-weight shirts (or t shirts) 

• 4 or 5 sets of underwear 

• Lightweight rain gear with hood (rain can occur at any time in the cloud forest sections.)  

• Lightweight personal water container 

• A lightweight daypack for carrying your own water, lunch, camera, film, etc.; 

• Torch (with extra batteries) 

• Sunglasses  

• Sunscreen with high SPF 

• Lip balm containing a sun block 

• Small hand towel. 

• Tissue and "wash and dry" wipes 

• UV filter for your camera (which is necessary for high-altitude photography)  

• A knee and/or ankle brace are sometimes useful, especially if passengers suffer from weak 
knees or ankles. 

• In addition it is suggested that you assemble a basic medical kit. Your doctor can advise 
you on specific items to include. The following items may be useful:  
- A good supply of aspirin (for altitude headaches) 
- Altitude medication as prescribed by your doctor 
- An antibiotic to use if needed (such as Septra DS) as prescribed by your doctor 
- Antibiotic cream (for cuts and scrapes) 
- Band-Aids and bandages 
- Moleskin 
- Cold/flu tablets and throat lozenges 
- Medicine for stomach ailments  

 
Clothing of various weights is suggested, because you will want to dress in layers (removing layers 
as you heat up from walking, adding layers as you cool down from resting).  A limited selection of 
equipment is available for rental in Cusco; however, Abercrombie & Kent cannot guarantee the 
quality or condition of any items rented locally. It is, therefore, suggested that hikers bring all of 
their own equipment. 
 
Additional Baggage Information for the Inca Trail 
 
During the Inca Trail, travellers should plan to travel with only what is required for the hike.  
(Excess luggage can be left behind in Cusco and claimed on return.) 



 

 

 

You need only carry a daypack with the personal items you will require during the day (your 
personal supply of water, your camera and film, and any clothes you may want to put on or 
discard).  Your passport, money, and permit papers should be kept with you at all times during the 
climb and also carried in your daypack. Please note that on the Inca Trail weight is an important 
factor, so we ask clients to pack lightly. 
The weight limit per person is 11kg for a Deluxe Service.  
  
Important: Our office in Cusco will coordinate with guides in order to provide a briefing before the 
trek, 1 or 2 days earlier. We will give you a duffel bag for the trek where you can put your clothes 
that you will use during the trek and porters will carry this for you, you don’t need to bring this; you 
just need to bring a small day bag that you will carry during the trek. 

 
 
Religion & Etiquette 

 
Religion 
Peru is a naturally religious country: a diversity of beliefs and freedom of worship can be seen from 
the wide range of festivals and rituals that feature both Catholic fervor and the mysticism of age-old 
pre-Hispanic cultures.  
 
Photography 
We recommend that you bring all the photographic equipment you will need from home, including 
an ample supply of film, memory cards and camera batteries. It is also suggested that you check 
the working order of your camera and your equipment is insured before you depart. 
 
When photographing people, always ask permission first. The only exception to this is when you 
are photographing a public scene with a lot of people, aiming at no one in particular. Always be 
considerate of anyone’s desire not to be photographed. There are some places where photography 
is prohibited, these areas are usually clearly marked. If you are uncertain about whether or not 
photography is permitted, please ask. 
 
Money 

 
Local Currency 
Peru’s currency is the Nuevo Sol (S/.).  Like most others, it is based on the decimal system (100 
céntimos = 1 Nuevo Sol).  We have coins of 10, 20, and 50 céntimos, as well as coins of 1, 2 and 5 
Nuevos Soles.  There are bills for 10, 20, 50, 100 and 200 Nuevos Soles.  The exchange rate 
varies so we suggest that you ask the rate of the day from the A & K personnel, the concierge of 
your hotel or in any bank.  Try to carry low denomination bills with you to facilitate the transaction. 
 
Foreign Currency 
Most stores and restaurants accept U.S. dollars, but if you want to change your dollars into local 
currency, we recommend that you do it in a bank or ask the receptionist at your hotel to do it for 
you; never exchange currency with the money changers working on the streets. Avoid bringing 
ripped, crumpled or deteriorated U.S. bills with you, as many establishments will not accept 
damaged them. 
 
ATMs 
ATMs are situated in strategic places for withdrawing cash with the principal international credit 
cards, either in local currency or in dollars.  If you are going to withdraw money from machines, be 
sure to take security precautions suggested worldwide. 
 
Time Zone 

 



 

 

 

The time in Peru coincides with Eastern Standard Time in US and is 5 hours behind Greenwich 
Mean Time.  Please remember that we are near the tropics and that local people therefore have a 
more informal sense of time keeping! 

 
Shopping 

 
Peru is famous for a lot of different, beautiful and relatively inexpensive handicrafts. Keep in mind 
that buying handicrafts support traditional skills and helps many families to gain their modest 
income. Look for alpaca clothing (baby alpaca is preferable and similar to cashmere) especially in 
the Andes and some more modern and sophisticated designs in Lima such as wall carpets, silver 
and gold jewellery, wood carved souvenirs, etc.  
 
Do not buy any handicrafts that look like (or actually are) Precolumbian pottery or jewellery, or 
anything  made with animal bones and feathers as it is illegal to trade them.  
 
As a courtesy to our clients, our office will, if requested, help refer you to a shop that carries the 
merchandise you are looking for.  This is not intended as A&K's endorsement of the shop nor 
responsibility for merchandise (or shipping arrangements) purchased from the shop.   
 
Local Food & Drink 

 
The great variety of culinary styles and new creations on offer from its restaurants, make Lima the 
gastronomic capital of South America, thanks to the persistence of a culinary legacy from pre-
hispanic and colonial times, as well as contributions from the East and West. Because of this you 
can enjoy an incredible choice of dishes and specialities in the City of Kings. 
Lima has also inherited a delicious Afro-Peruvian cuisine that includes the famous anticucho, tacu 
tacu and cau cau; Japanese influence that includes the famous ceviche and lomo saltado and 
Creole food that includes causa rellena, and ají de gallina. 
 
Traditional desserts are mazamorra morada, rice pudding, picarones and turrón.  For a drink, try a 
glass of chicha morada. 
Excellent food is an everyday event in Lima and whole Peru, for these reason there are even more 
and more admirers of Peruvian cuisine every day. 
 
We suggest you try 
 
Entrees 
Ceviche: one of the most typical culinary specialties in Peru, with a remote and lost in time story 
and Japanese influence. Elaborated with small raw fish pieces marinated and cooked in lemon 
juice, it is served with hot pepper, onion, lettuce leaves, seaweed, corn and boiled potato or yam; a 
cold culinary specialty. It is called ceviche mixto when shellfish is added. It can also take the name 
of the fish or shellfish, ceviche of corvina, ceviche of sole, ceviche of octopus, etc. If you want to 
enjoy this delight and you are not used to hot pepper it is recommended to ask for a ceviche 
without hot pepper.  
 
Causa: a Republican dish made with boiled and mashed yellow potato, served with lettuce leaves, 
pieces of country cheese, olives, corn and hard-boiled egg. It is served cold.  
 
Anticuchos:  another of the most typical culinary specialties in the Peruvian kitchen, it has African 
influences. It is created with pieces of beef heart, marinated in vinegar and spices and threaded 
onto cane skewers. It is then grilled and served hot with corn, boiled yam or potato, with hot pepper 
sauce. In some neighbourhoods, it is frequent to see anticucheras with walking carts that prepare 
and sell anticuchos in the street.  They often also serve a famous Peruvian dessert named 
picarones. 



 

 

 

 
Main Dishes 
Lomo Saltado: one of the best known main dishes in Peru. It is made with marinated steak, 
vegetables and fried potatoes, usually served over white rice. It is one of the most popular recipes 
in Peru and is often found on the menu at many smaller restaurants at a very reasonable price. 
 
Aji de Gallina: A delicious creole dish and a Peruvian classic - slightly spicy and bright yellow from 
the famous aji amarillo peppers, and rich from the unusual cream sauce made with ground 
walnuts. This dish is traditionally served over rice, with boiled yellow potatoes and black olives. 
. 
Carapulcra: A variety of the one prepared in the town of Chincha and with African influences. This 
culinary specialty is prepared with dried potato, pork and chicken meat, hot pepper, garlic, cloves, 
olives, toasted peanuts, cumin, basil, onion and sweet wine. It is served with grained rice.  
 
Cau Cau: A traditional dish prepared with tripe, potato, onion, hot pepper, garlic, mint, parsley and 
lemon juice and served with grained rice. 
 
Desserts 
Mazamorra Morada: the most traditional dessert in Lima. Is a kind of pudding prepared with water 
in which the purple corn is boiled with sugar, clove, cinnamon, quince, pineapple, guindas (a type 
of cherry), orejones (dried peach), potato starch, yam flour and lemon juice. Its fame and tradition 
in Peru made the mazamorrero a synonym of the gentile Limeño.  
 
Suspiro de Limeña: a delicious dessert made with blancmange (prepared with sweetened milk) 
covered with syrup and meringue.  
 
Picarones: a kind of donut prepared with yam or squash flour, with cinnamon, anisette and salt. 
The mixture is formed into rings with the unique art of the picaroneras (people who prepare this 
dessert) fried in hot oil and served with syrup prepared with chancaca (made of sugar cane). As 
with the anticuchos, it is frequent to see street vendors selling picarones in the popular 
neighbourhoods and busy town centres. Picarones are known as being the typical dessert to follow 
anticuchos. 
 
Drinks 
Chicha Morada: a non-alcoholic refreshment made with water boiled with purple corn. Sugar, 
lemon juice, pineapple and small pieces of chopped fruit are added. 
 
Pisco Sour:  Pisco, a kind of brandy, is the national drink of Peru. It originated during the colonial 
period as a cheaper substitute for the Spanish liquor known as Orujo, which is made in virtually the 
same manner. This distilled beverage made from grapes is produced in various regions of the 
country. Pisco Sour is the best known cocktail made from Pisco and is created mixing Pisco with 
key lime juice, the white of an egg and sugar. You can also ask for other drinks made with Pisco 
such as Passion Fruit Sour (made like Pisco Sour but using passion fruit instead of lemon juice) 
and Chicha Sour (made with Peruvian purple corn). 
 
Inca Trail 
The daily routine begins, with a hot-tea wake-up and a supply of warm washing water and 
breakfast. The usual morning 4-hour hike is followed by a served or packed lunch break, with an 
early afternoon arrival at camp after a few more hours of hiking.  
 
Usually camp is set up before arrival with a kitchen and dining tent furnished with stools and tables 
- ready for a fully-fledged and hearty dinner.  Toilet tents are supplied on all trips and include a 
toilet seat. They are set up near the camp-site at specific locations away from water sources. 
The meals we provide are nutritionally balanced according to the particular environment and 
altitude of the trip. Breakfast usually includes cereals or eggs, lunches are mostly served and 



 

 

 

include a snack pack given out at breakfast to be carried in the day-pack and dinner always 
includes a soup, a main course and dessert. 
 
We supply you with sleeping mats and roomy four season tents, and of course plenty of liquids to 
replenish those liquids lost at altitudes. You will be attended to, at all times, by expert camp hands 
and a bilingual guide.  At all stages of the trek, it is important to drink as much liquid (water and 
tea) as possible to help your body acclimatise. 
 
 
 
Eating Out 

 
Guideline Price Range: 
$ = USD $50 and under 
$$ = USD $51 to 80 
$$$ = USD $81 to 120 
$$$$ = USD $120 and upwards 
This is based on an average price for a 3 course dinner per person without wine. 
 
Cusco  
 
Classics 
 
Pre-Columbian Art Museum’s Restaurant  
Peruvian Gourmet Fusion - $$$ 
This building was an INCA ceremonial court around 1450 A.D. In 1580 it became the mansion of the 
conqueror Alonso Diaz, and in 1850 the mansion of the Earl of Cabrera, before being restored as 
the PRE-COLUMBIAN ART MUSEUM in June 2003. This extraordinary historical monument is home 
to the only museum in Perú dedicated to the art of ancient Peruvian cultures. This interesting 
restaurantreinvents typical Peruvian flavours in creations such as red and black quinoa Canelones 
with aromas of white truffle.  
Address: Plaza Nazarenas 231, Cusco. 

Phone: (084) 24-2476 

Monday-Sunday 12:00pm to 3:00pm and 6:00pm to 10:00pm   
   
Trendy 
 
Cicciolina Restaurant  
Fusion, Mediterranean and d’auteur Cuisine - $$ 
Located in a beautiful, colonial mansion, Cicciolina’s various spaces offer diners a choice of 
ambiances including the elegant white-linen dining room with a d’auteur designed menu that focuses 
on Andean ingredients.  
Address: Calle Triunfo 393, 2nd floor, Cusco. 
Phone: (084) 23-9510 
Monday-Sunday 12:00pm to 3:00pm and 6:00pm to 10:00pm   
 
Calle del Medio Restaurant 
Peruvian Contemporary Cuisine – $$ 
This restaurant presents a one-of-a-kind menu, with specialties that highlight local, seasonal 
products, as well as the creativity and talent of the chef. 
Also on offer are an assortment of delicious traditional and creative cocktails, limited edition piscos, 
and the chance to have a cocktail tailored to your liking. 
Address: Calle de Medio 113, Plaza de Armas, Cusco. 
Phone: (084) 24-8340 
Monday-Sunday 11:00am to 11:00pm 



 

 

 

 
Limo 
Fusion, Nikkei & Peruvian Contemporary and Traditional Cuisine – $ 
On the second floor overlooking the main plaza is Limo, a restaurant from Coque Ossio. The menu 
is made up of contemporary cuisine, brimming with ceviche’s, tiraditos, sushi and delicious original 
dishes with oriental touches.  
Address: Portal de Carnes 236, 2nd floor, Plaza de Armas, Cusco. 
Phone: (084) 24-0668  
Monday-Sunday 11:30am to 11:00pm 
 
Senzo 
D’auteur Cuisine – $$$ 
An original eatery in an exciting and refined atmosphere. Senzo brings a modern twist to regional 
ingredients, with exquisite flavours and innovative textures.  
Address: Plaza Nazarenas 144, Cusco. 
Phone: (084) 58-2222 
Monday-Sunday 11:30am to 4:00pm and 7:00pm to 10:30pm 
 
Chicha 
Regional Cuisine – $$ 
Cusco’s regional gastronomy and its ingredients are brought to light in chef Gaston Acurio’s Chicha 
restaurant. Ample and comfortable, its open kitchen allows diners to watch and enjoy the preparation 
of the dishes. 
Address: Plaza Regocijo 261, 2nd floor, Cusco. 
Phone: (084) 24-0520 
Monday-Saturday 12:00pm to 11:00pm 
Sunday 12:00pm to 6:00pm 
 
Greens Organic 
Organic and Nouveau Andean Cuisine – $ 
A delicious option, inspired by healthy eating, balance and wellbeing. Fresh, organic and ecological 
products such as regional, freshly-harvested vegetables accompany dishes such as delicious 
steamed trout with aromas of fennel. 
Address: Santa Catalina Angosta 135, 2nd floor, Cusco. 
Phone: (084) 24-3379 
Monday-Sunday 08:00am to10:30pm 
 
Le Soleil 
French Cuisine – $$ 
An exclusive French speciality in the city of Cusco. Le Soleil is well known for its rillettes, confit de 
canard and crème brulee that are prepared with fresh, seasonal ingredients and the wine bar that 
offers excellent French wines by the glass. 
Address: San Agustin 275, Cusco. 
Phone: (084) 24-0543 
Monday, Tuesday, Thursday-Sunday 12:30pm to 3:00pm and 7:00pm to 10:30pm 
 
Kion 
Cantonese Peruvian Fusion – $ 
In the mid-to-late 19th and early 20th centuries, Chinese Cantonese brought elements from their 
homeland which they then mixed with local Peruvian ingredients and traditions,thus creating the 
delicious authentic Peruvian Chinese cuisine we know today as ‘chifa’. Kion is the best ‘chifa’ 
experience in Cusco, located one block from the Main Square.  
Address: Calle Triunfo 370, Cusco. 
Phone: (084) 43-1862 
Monday-Sunday 11:30am to11:00pm 



 

 

 

 
Museo del Pisco 
International and Peruvian Contemporary Cuisine – $ 
The spirit of the pisco lover – an impassioned connoisseur of our national drink – is the concept of 
this venue, serving tasty tapas, main courses, select wines and exquisite cocktails made with pisco.  
Address: Santa Catalina Ancha 398, Cusco. 
Phone: (084) 24-6907 
Monday-Saturday 11:00am to 12:00am 
 
Casual 
 
Papacho’s 
Peruvian Casual Fast Food - $ 
Papacho’s is dedicated to creativity, respect for products and the idea that ‘’everything can be made 
into a hamburger’’. Using fresh ingredients, 100% Peruvian beef and original homemade sauces. 
Each dish is unique, delicious and carefully elaborated. Make sure to leave room for one of the many 
mouth –watering dessert options.  
Address: Portal de Belen 115, second level, Cusco.  
Phone: (084) 24-5359 
Monday-Sunday and holidays 12:00pm to 11:00pm 
 
 
Lima  
 
Classics 
 
Astrid & Gaston 
Peruvian Contemporary Cuisine – $$$$ 
Founded by super-chef team Astrid Gutsche and Gaston Acurio, and currently run by talented Diego 
Muñoz, the emblematic Astrid & Gaston showcases Peruvian cuisine in a contemporary light. This 
restaurant has earned its place as #14 in San Pellegrino’s The World’s 50 Best Restaurants, and 
first place in Latin America’s 50 Best Restaurants. 
Address: Paz Soldan Avenue 290, San Isidro, Lima. 
Phone: (01) 442-2775 A&G Restaurant / 442-2774 La Barra Casa Moreyra 
A&G Restaurant: Tuesday-Saturday 1:00pm to 3:00pm and 7:30pm to 11:00pm 
La Barra Casa Moreyra: Monday-Saturday 12:00pm to 4:00pm and 7:00pm to 12:00am Sunday 
11:00am to 5:00pm 
Booking in advance is highly recommend 
 
La Huaca Pucllana  
Peruvian Contemporary and traditional Cuisine – $$ 
With its colonial hacienda atmosphere and location over-looking the Huaca Pucllana, Pre-Incan 
archaeological site, the Huaca Pucllana restaurant in Miraflores, is well known for its modern take 
on classical Peruvian fare. 
Address: General Borgoño cuadra 8 s/n, Miraflores, Lima. 
Phone: (01) 445-4042 
Monday-Sunday 12:30pm to 4:00pm and 7:00pm to 12:00am 
 
La Gloria 
D’auteur Cuisine – $$ 
This Miraflores classic has maintained its appeal over the years thanks to its unique, refined –yet 
casual – ambiance and its fine cuisine, product of its talented chef and of owner Oscar Velarde’s 
passion for food. 
Address: Calle Atahualpa 201, Miraflores, Lima. 
Phone: (01) 446-6504 



 

 

 

Monday-Saturday: 1:00pm to 4:00pm and 8:00pm to 12:00am 
 
Café del Museo 
Peruvian and International Cuisine – $$ 
The Museo Larco Restaurant/Café offers the best of Peruvian and International cuisine, including 
hot dishes, salads, sandwiches, pastries, desserts and drinks, in an enchanting ambiance. The 
restaurant is situated on the terrace, overlooking its beautiful gardens and the vice-regal mansion 
which houses the Museo Larco Collection.  
Address: Bolivar Avenue 1515, Pueblo Libre, Lima.   
Phone: (01) 462-4757 
Monday-Sunday 9:00am to 10:00pm   
 
Trendy 
 
Central Restaurant 
Fusion & Peruvian Contemporary Cuisine – $$$$ 
Virgilio Martinez’s creativity and impeccable cuisine have lifted Central to one of the top restaurants 
in the world, making ita must-do experience when visiting Lima. It is an elegant and modern space, 
where the talented Chef creates exquisite dishes, introducing different ingredients that are classed 
by their origin and natural habitat, just as the Andean people did in Pre-Hispanic times. 
Address: Santa Isabel 376, Miraflores, Lima. 
Phone: (01) 242-8575 
Monday-Friday 1:00pm to 3:30pm 
Monday-Wednesday 8:00pm to 11:30pm / Thursday-Saturday 8:00pm to 12:00am 
Booking in advance is highly recommend 
 
Maido 
Japanese, Nikkei and D’Auteur Cuisine – $$$ 
Talented Mitsuharu ‘’Micha’’ Tsumura offers a unique presentation of two menus,one traditional 
Japanese and the other Nikkei, including specialities which reflect the legacy of his ancestors, 
incorporating modern culinary techniques and the chef’s own limitless creativity. 
This is one of the rising stars on the 50 Best list on number 8. 
Address: San Martin 399, Miraflores, Lima. 
Phone: (01) 446-2512      
Monday-Saturday 12:30pm to 4:00pm and 7:00pm to 11:00pm 
 
El Mercado Restaurant 
Creole and Seafood Cuisine – $$ 
Rafael Osterling’s unique style and creativity shine in this restaurant that combines the casual feel 
of a cebicheria with the chic air with which he somehow seals all his projects. 
Address: Hipólito Unanue 203, Miraflores, Lima. 
Phone: (01) 221-1322 
Tuesday-Sunday 12:30pm to 5:00pm 
 
Rafael 
Mediterranean and D’Auteur Cuisine – $$ 
The dazzlingly chic atmosphere of Rafael Osterling’s restaurant is one of the qualities appreciated 
by regulars. Another is the food: original, sophisticated and artistic, Rafael is able to blend influences 
and flavours from the Mediterranean, the East and the Americas in a single dish. 
Address: San Martin 300, Miraflores, Lima. 
Phone: (01) 242-4149      
Monday-Friday 1:00pm to 3:00pm 
Monday-Wednesday 8:00pm to 11:00pm / Thursday-Saturday 8:00pm to 12:00am 
 
Isolina 



 

 

 

Peruvian Traditional Cuisine – $$ 
Chef José del Castillo is giving back to Lima the ultimate comfort food experience, recreating the 
feeling of a mother’s love at the table with delicious and nostalgic food in generous sharing portions. 
Set in a historic house in Barranco - the favorite area in Lima for bohemians, artists and intellectuals 
- it has the authentic ambience of an old family home. 
Address: Av San Martin 101, Barranco, Lima. 
Phone: (01) 247-5075 
Monday and Sunday: 10:00am to 5:00pm 
Tuesday-Saturday: 10:00am to 11:00pm 
 
Fiesta 
Peruvian Traditional Cuisine – $$ 
Fiesta’s legacy began more than 30 years ago in Chiclayo, on the northern Peruvian coastline, where 
the Solís family opened the first incarnations of Fiesta. Hector Solís continued his family’s culinary 
birthright and opened Fiesta Lima in 1996. Fiesta brings an upscale take on ancient Moche food 
history and culture. 
Address: Av. Reducto 1278 - Miraflores. 
Phone: (01) 242-9009 
Monday - Saturday: 12:30pm to 12:00am 
 
 
 
Osso 
Steakhouse - $$ 
A butcher’s shop and restaurant all rolled into one, Osso is the place to go in Lima for all the best 
cuts, from perfectly-cooked ribeye to flavored sausages (cheddar, rocoto pepper marmalade and 
limo chilli). Almost everything is grilled over the barbecue. 
Address: Tahiti 175, La Molina, Lima. 
Phone: (01) 352-9915 
Sunday: 10:00am to 3:00pm 
Tuesday-Saturday: 1:00pm to 8:00pm  
 
 
 
Fusion and Ethnic restaurants 
 
IK 
Fusion & Peruvian Contemporary Cuisine – $$ 
Franco Kisic, twin brother of Iván Kisic - one of Peru’s rising culinary stars, worked in Barcelona with 
Ferran and Albert Adrià (elBulli) on their Peruvian restaurants Tickets and Pakta. He returned to 
Lima to fulfill his brother’s dream of opening a restaurant. Collaborating with Sebastián Mazzola (a 
creative chef with the Adriàs), Franco utilized his brother’s recipes to open IK (Iván Kisic) in 2013. 
With Euro-Peruvian flair, IK elegantly balances taste, innovation and presentation in a plant and 
recycled-wood dining room designed like a giant fruit box. IK is not yet on any San Pellegrino 50 
Best list, but it competes with Maido, Central and Astrid y Gastón as Lima’s top restaurant. 
Address: Calle Elías Aguirre 179, Miraflores, Lima.  
Phone: (01) 652-1692 
Tuesday-Thursday: 1:00pm to 3:00pm and 7:30pm to 11:00pm  
Friday and Saturday: 1:00pm to 3:30pm and 7:30pm to 11:30pm  
Monday: 7:30pm to 11:00pm  
 
Malabar 
Peruvian Amazonian Fusion Cuisine – $$ 



 

 

 

A unique cuisine with its own identity, the result of the Chef Pedro Miguel Schiaffino’s creative 
journey. Since it began, Malabar has given prized place to the ingredients it uses and the menu, with 
its special dishes and details, changes four times a year. 
Address: Camino Real Avenue 101, San Isidro, Lima.  
Phone: (01) 440-5200 / 440-5300 
Monday-Saturday 12:30pm to 3:30pm and 7:30pm to 11:30pm  
 
Amaz 
Contemporary Amazon and D’Auteur Cuisine – $$ 
Amaz has brought the exotic ingredients and recipes of the Amazon and the vibrancy of its character 
to the city of Lima, in an original, contemporary proposal that earned the restaurant well-deserved 
recognition in the Summum Awards. Chef Pedro Miguel Schiaffino invites you to enjoy an adventure 
of flavors and aromas through his unique cuisine.  
Address: La Paz Avenue 1079, Miraflores, Lima. 
Phone: (01) 221-9393      
Monday-Thursday 12:30pm to 11:30pm 
Friday and Saturday 12:30pm to 12:00am 
Sunday 12:30pm to 4:30pm 
 
Madam Tusán 
Cantonese Peruvian Fusion – $ 
There are tens of thousands of chifas, the local name for a Chinese restaurant, in Peru. They are 
found on almost every street corner in Lima and even in remote communities in the Amazon 
rainforest. Continuing his world domination with the chifa Madam Tusan, Gaston Acurio has proved 
that his brand of Peruvian cuisine can do little wrong. Opened at the end of April (2011), Madam 
Tusan is Acurio’s first foray into a concept that isn’t traditional Peruvian cuisine and takes Acurio out 
of his criollo comfort zone. 
Address: Av. Sta. Cruz 859, Miraflores, Lima.  
Phone: (01) 505-5090 
Monday-Sunday 12:00pm to 12:00am  
 
 
Pescados Capitales 
Seafood Cuisine – $$ 
On a street once lined by clattering auto shops but that has now become the gourmet-hip area of 
Miraflores, we find Pescados Capitales, one of the best seafood restaurants in town serving some 
of the finest ceviche around. Try the ‘Ceviche Capital,’ a mix of flounder, salmon and tuna marinated 
with red, white and green onions, bathed in a three-chili crème. A nine-page wine list offers a strong 
selection of Chilean and Argentinean vintages. 
Address: Av Mariscal La Mar 1337, Miraflores, Lima.  
Phone: (01) 222-5731 
Monday-Saturday 12:30pm to 11:00pm  
Sunday 12:30pm to 5:00pm 
 
 
Jerónimo 
Peruvian and Mexican influence and D’Auteur Cuisine - $$ 
Chef Moma Adrianzén, who was educated in Malaysia and has worked around the world, has 
brought his broad experience back to Lima to open one of the trendy gourmet spots in Miraflores. 
Tasting the best flavours of Latin America, from Mexican to Peruvian delicacies, this has become 
one of the favourite places to eat for local and international gourmands.  
Address: Av Mariscal La Mar 1209, Miraflores, Lima.  
Phone: (01) 494-7336 
Tuesday-Wednesday: 1:00pm to 3:30pm and 7:00pm to 11:00pm  
Thursday- Saturday: 1:00pm to 3:30pm and 7:00pm to 12:30am  
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Sunday: 1:00pm to 4:00pm  
 
 
Amor Amar 
Peruvian Contemporary Cuisine – $ 
Amor amar adds a personal twist onto classic Peruvian marine cuisine dishes. Located in a 
beautifully restored republican mansion from the 1900s, this fine establishment, located in the 
Barranco district, also boasts a lovely, minimalist patio and bar. Enjoy a relaxing meals beneath the 
trees with fine service and a variety of exciting seafood options.  
Address: Jiron Garcia y Garcia 175, Barranco.         
Phone: (01) 619-9595 
Lunch 
Monday-Friday 12:30pm to 4:00pm 
Saturday-Sunday 12:30pm to 4:30pm 
Dinner 
Monday-Thursday 8:00pm to 11:00pm 
Friday-Saturday 8:00pm to midnight 

 
 
 
Panchita 
Peruvian Contemporary and traditional Cuisine – $$ 
A Gastón Acurio homage to Peruvian street food in a contemporary setting ringed by folk 
art. Anticuchos are grilled over an open flame to melt-in-your-mouth perfection, particularly the 
charred octopus. Another winner is the crisp, suckling pig with tacu tacu. There's also a great salad 
bar and the service is outstanding. Portions are big and filling so make sure to come with an appetite! 
. 
Address: Calle 2 de Mayo 298, Miraflores, Lima.  
Phone: (01) 242-5957 
Tuesday-Saturday 12:00pm to 12:00am 
Sunday 12:00pm-4:00pm 
Monday 12:00pm-11:00pm 
 

Cala 
Peruvian Contemporary, seafood and d’auteur cuisine - $ 
This attractive gourmet destination surprises diners with its privileged sea view and its 
delicious, contemporary fusion cuisine. Considered one of the best restaurants in Lima, Cala 
offers high-quality food and an excellent, lively bar. 
Address: Av. Circuito Vial Costa Verde, Espigon B-2, Playa Barranquito, Barranco.         
Phone: (01) 252-9187 
Monday-Saturday 12:00pm to 3:00pm 
Sunday 12:00pm to 00:30am 
 
 
Casual 
 
Papacho’s 
Peruvian Casual Fast Food - $ 
Papacho’s by Gaston Acurio, offers a massive range of tasty treats loosely based on classic 
Peruvian fast-food dishes, but with a gourmet twist. Spectacular burgers with incredible Peruvian 
salsas are the main focus, but the menu also includes a small selection of chicken, steak, pork and 
sub-style sandwich options too.  
Address: Av. La Paz 1045, Miraflores, Lima.  
Phone: (01) 253-6460 



 

 

 

Monday-Friday 12:00pm to 12:00am 
Saturday 11:00am-12:00am 
Sunday 11:00am-10:00pm 
 

 
Tanta 
Peruvian Casual Cuisine - $ 
One of several informal bistros in the Gastón Acurio brand, Tanta serves Peruvian dishes, fusion 
pastas, heaping salads and sandwiches. It's a good bet in the city center and the main districts of 
Lima, Cusco and even Santiago de Chile. A good selection of Pisco cocktails and desserts take 
center-stage; make sure to try the heavenly passionfruit cheesecake mousse.  
Address: Circuito de Playas 3773, Miraflores, Lima.  
Phone: (01) 446-9357 
Everyday 9:00am to 12:00am 
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ABERCROMBIE & KENT PERU 
Cll. Samuel Velarde 
134, Urb. Orrantia, 
Magdalena del Mar 

 

Lima 
 

Peru 
 

Tel:  (+51 1) 201 9500 
 

  
After Hours/Emergency: 
Tel: (+51) 997 542 520 
clientservices@abercrombiekent.com.pe 
  
Ops Miriam Monteza  


