
Please let us know if you have any food allergies or dietary restrictions.
A discretionary 12.5% service charge is added to your bill. Please let us know if you are not happy and it will be removed.

Avocado & beetroot tartare              7

Pomegranate & edamame quinoa, honey-lime sauce        6 

Pastel de Choclo, corn cake, pico de gallo sauce         7

small

Sea bass, tradicional leche de tigre, sweet potato & avocado       10

Tuna, ponzu leche de tigre, edamame & nori seaweed        11

Prawns, mexicana leche de tigre, jalapeño, cucumber, avocado & cherry tomatoes  10

Shiitake, habanero leche de tigre, sweet potato, burnt corn & avocado    10

ceviches

Octopus, Peruvian criolla sauce, lime & La Vera valley smoked paprika     14

Tuna, orange-ponzu sauce, red chilli, crispy quinoa         12

Sea bass, habanero leche de tigre, cherry tomatoes, pickled onion, lime    11

tiraditos

Roasted sweet potato & aji panca butter           4

Rice & furikake latino               3

sides

Guacamole & chips               6

Brazilian pão de queijo & guava-rocoto dip          5

Tequila sunomono               3

snacks



Pisco Sour       9
Pisco, lime juice, egg white, angostura bitters

cocktails

Classic Margarita      9
El Sueño tequila, Gi�ard triple sec, lime 

Chilcano        9
ABA Pisco, ginger ale, ginger, angostura bitters

Smoky Jalapeño Paloma    10
Momento Verde Mezcal, jalapeño, pink grapefruit, lime

Manzanita       11
Disaronno Amaretto, cider, lime, apple

Cola de mono      10
Hejlo Co�ee Liqueur, ABA Pisco, fresh co�ee, cinnamon 

Mezcal Negroni      10
Momento Verde Mezcal, East London Gin, Campari

Rum Old Fashioned     11
Diplomático Reserva Exclusiva Rum, orange zest

Partizan on tap      5
Lager 2/3 Pint

cerveza

Partizan on tap      6
Pale Ale 2/3 Pint

Lucky Saint       5
Alcohol-free, Un�ltered lager (0.5%)

Partizan        6
Indian Pale Ale (6.5%)

Fizzy lemonade      3
Lime or orange

soft drinks

Seltzer        3
Yuzu or cucumber

Bottled water       6
Still or sparkling 

Prosecco DOC Extra Dry    10
Molmenti & Celot, Friuli, Italy, NV

sparkling

Ariabal' Verdejo      7
 Bodegas Pandora, Rueda, Spain, 2019

blanco

DAC Grüner Veltliner     9
Stefan Pratsch, Weinviertel, Austria 2020

Free-To-Be Riesling     10
Remhoogte, Stellenbosch, South Africa, 2020

Please let us know if you have any food allergies or dietary restrictions.
A discretionary 12.5% service charge is added to your bill. Please let us know if you are not happy and it will be removed.

Côtes du Rhône          10
 Fontaine du Clos, Southern Rhône, France, 2018

tinto

Carolina Red       10
Quinta da Carolina, Douro , Portugal, 2018

Organic Malbec      12
Lala Lá, Mendoza, Argentina, 2019

OR-ANGE       9
Chateau Jau, Roussillon, France, 2021

skin contact

wine by the glass


