HOMEMADE BREAD algarrobina butter - per roll 2.5

CEVICHE TACO stone bass, huacatay 7.

TUNA NIKKEI TARTARE shiso tempura, shichimi, lime 12.
CROQUETAS DE AJi DE GALLINA corn-fed chicken, botija olives 9.

CEVICHE CLASICO stone bass, tiger’s milk, choclo 16.

BLUEFIN TUNA TIRADITO chipirones, ajl amarillo tiger’s milk 18.

CEVICHE MIXTO octopus, prawns, stone bass, rocoto tiger’s milk 18.

RED QUINOA (V) passion fruit, palm hearts, feta cheese 13.

OCTOPUS & CRAB CAUSA crushed potato, botija olives, cevichera sauce, avocado, tobiko
HAND-DIVED SCALLOP TIRADITO olive oil & lime emulsion, plantain, coriander 19.

CEVICHE CALIENTE stone bass, aji amarillo tiger’s milk, peruvian corn 27.
QUINOTO DEL MAR octopus, clams, king prawns 32.

SECRETO IBERICO PORK A LA BRASA andean tubers, salsa tari, soy caviar 32.
SMOKED CHAR SIU PANCETTA stir-fried ‘chaufa’ rice 27.

BEEF FILET SALTADO (Rubia Gallega), crispy potato, steamed jasmin rice 37.
SLOW COOKED RIB OF BEEF salsa de seco, plantain purée, coriander 29.
CAULIFLOWER QUINOA (V) salsa cacahuete, peanut, hoisin 21.

MUSHROOM AJI (VG) aji amarillo, hondashi 21.

SAUTEED MISO AUBERGINE (VG) garlic, ginger, chilli 21.

SIDES

steamed Jjasmin rice 6.

broccoli al wok, ginger, chilli & soy 6.
stir fried ‘chaufa’ rice 6.

miso aubergine 6.

cuzco corn cake 6.

PLANTAIN TART cacao, peanuts, amazonian citrus 9.
TARTA DE QUESO passion fruit & raspberry 9.
PIURA CHOCOLATE MOUSSE raspberry coulis 9.
TRES LECHES dulce de leche 9.

SET LUNCH & PRE-THEATRE MENU

2 courses 28. 3 courses 36. Monday to Saturday 12 - 17

COCINA
PERUANA
CONTEMPORANEA

please notify staff of any allergen requirements.
a discretionary service charge of 13.5% will be added to your bill.

19.



