
OYSTERS
6 for €18 or 12 for €36

with Rocoto mignonette

LIMA CEVICHE (GF, LF) – 16
seabass, sweet potato, 

cancha, tigers milk

WHITE TUNA CRUDO  
(GF, LF) – 20

chilled dashi broth, avocado 

salmon tiradito (GF, LF) – 18

passionfruit, smoked  
paprika oil, trout roe 

LOMO TATAKI (GF, LF) – 15
ponzu, ocopa sauce, choclo 

Mushroom Ceviche  
(VG,GF, LF) - 13  

mushroom, plantain,  
tigers milk 

PERUVIAN INSPIRED  
FLAVOURS

Made
WITH love

PLATES

SIDES (GF & LF)

TENDERSTEM BROCCOLI & PEANUTS  – 9
LIMA BEAN SOLTERITO (V) – 7

MIXED LEAF SALAD & INCA BERRY (V) – 6
AJI SALTED FRIES (VG) – 6

All DAY Menu

BITES

SWEET POTATO HUMOUS  
(VG, GL, LF) – 8 

tahini, salsa criolla, peanut 
crumble

CACHANGA (V) – 9
cheesy mix, red chili 

marmelade

POLLO FRITTO (GF) – 10
tamarind, aji verde 

RED PRAWN CROQUETAS – 12
aji amarillo mayo 

FRIED CALAMARI  
(GF, LF) – 14

aji tartar sauce mayo, 
pickled chillis

RAW BAR

QUINOA CHAUFA (VG, GF, LF) – 17
saltado sauce, pickles, tomato, lime

TENTACULO DE PULPO (GF) – 29
glazed octopus, andean potatoes, aji rocoto  

POLLO A LA BRASA (GF, LF) – 23
lemon thyme, lamb's lettuce, aji amarillo mayo

DUCK A LA NORTEÑA (GF, LF) – 25
crispy duck, lima bean, aji amarillo, oregano 

ANDEAN SALAD (V, GF, LF) – 14
sweet potato, oca, avocado, black rice, piquillo peppers 

LIMA CHEESEBURGER – 19
onions criolla, rocoto ketchup, aji amarillo mustard

STEAK A LA PARILLA (GF) – 36
Aji verde sauce, pickled jalapenos

MUSSELS SUDADO (GF) – 25
sudado sauce, fries 

AUBERGINE TARTAR (V,GF,LF) – 14
miso, aji panca, coriander  

CERDO ASADO (GF, LF) – 21
confit pork, corn, red chili

 

 
WHOLE FISH 

PERUVIAN STYLE

(GF, LF) served half as ceviche, 
half grilled, at market price.

WE DO OUR BEST TO SERVE UP DISHES USING SEASONAL AND LOCALLY SOURCED PRODUCE WHERE POSSIBLE. FOR ANY ADDITIONAL INFO ON ALLERGENS 
PLEASE ASK ONE OF OUR FRIENDLY TEAM. ALL THE ABOVE PRICES ARE INCLUSIVE OF VAT. CARD PAYMENTS ONLY

V = VEGETARIAN    VG = VEGAN    GF = GLUTEN FREE    LF = LACTOSE FREE

DESSERTS

LECHE ASADA (V) – 9
passion fruit caramel, vanilla 

custard

DARK CHOCLOLATE TART (V) – 9
roasted corn ice cream, 

peruvian chocolate 

PISCO COLONEL (V, GF, LF) – 9
yuzu sorbet, pisco sour 

ICE CREAM AND SORBETS - 9  
(VG, GF) 

dark chocolate (LF), chicha morada 

(LF), toasted corn or yuzu lime (LF)

BITES FROM THE FIRE

BEEF HEART ANTICUCHO  
(GF, LF)- 12

aji panca, oregano

NOBASHI PRAWN (GF, LF)– 14
purple olive, coriander, chili, 

lime  

Fancy an authentic taste of Peru?

Our signature


