
TOASTED CORN NUTS (VG, GF) CANCHA

Crunchy, salted and home made

 
PORK BELLY BITES  (GF) CHICHARRÓN 

Crispy pork belly bites with rocoto jam

PERUVIAN CEVICHE (GF) CEVICHE PERUANO

Sustainable sea bass, classic tiger’s milk, sweet potato, red onion,  
Andean corn, cancha corn nuts 

PALM HEART CAUSA (VG, GF) CAUSA AMAZONICA

Palm heart, passion fruit & avocado cream on chilled spicy  
potato cake, passion fruit tiger’s milk

ROASTED COD (GF) BACALAO

Roasted cod, grilled asparagus, kale pesto, olive mayonnaise  

CHICKEN PACHAMANCA (GF) PACHAMANCA DE POLLO

Chicken breast, smoked panca and Andean huacatay  
herb sauce, roast sweet potato 

CORN CAKE (V, GF) PASTEL DE CHOCLO

Savoury corn and feta cheese fluffy cake, avocado wedge,  
salsa criolla, Huancaina sauce

DULCE DE LECHE CRÊPE (V)
Dulce de leche, mascapone, banana,  

chancaca syrup and vanilla ice cream.

(V)    Vegetarian      (VG)  Vegan    (GF)  Gluten-free       (N)    Contains nuts

Other dishes are made without nuts and flour (gluten), but may contain traces. Dishes marked (V) may contain eggs.  

If you have any food allergies or dietary requirements please let us know. A discretionary 12.5% service charge will be added to your bill.  

Service charge is entirely optional.

SET MENU 
£35 PP



TOASTED CORN NUTS (VG, GF) CANCHA 

Crunchy, salted and home made

PORK BELLY BITES  (GF) CHICHARRÓN 
Crispy pork belly bites with rocoto jam

CRISPY CHICKEN THIGHS (GF) POLLO CROCANTE

Crispy fried soy marinated chicken thighs, kiwicha and chives

DON CEVICHE (GF) CEVICHE DE LUBINA 

Our famous sea bass ceviche recipe with avocado, amarillo  
chilli tiger’s milk, limo chilli, sweet potato, red onion

 
SALMON SAKURA MARU (GF) TIRADITO DE SALMON

With salsa criolla, orange and sesame tiger’s milk, crispy rice noodles 

GRILLED OCTOPUS & CHORIZO (GF) PULPO Y CHORIZO 

With sautéed butter beans & baby spinach, chimichurri

FLAMBÉ BEEF FILLET (GF) LOMO SALTADO

With thick-cut chips, tomatoes and onions

MUSHROOM STEW (VG, GF) SECO DE SETAS 

Rich mushroom stew and sweetcorn purée

TRADITIONAL DOUGHNUTS (V) PICARONES 
Two pumpkin doughnuts, cloves, orange and pineapple  

infused sugar-cane syrup, cinnamon ice cream

SET MENU 
£45 PP

(V)    Vegetarian      (VG)  Vegan    (GF)  Gluten-free       (N)    Contains nuts

Other dishes are made without nuts and flour (gluten), but may contain traces. Dishes marked (V) may contain eggs.  

If you have any food allergies or dietary requirements please let us know. A discretionary 12.5% service charge will be added to your bill.  

Service charge is entirely optional.


