SNACKS

Guacamole & corn tortilla chips
Plantain & Peruvian Cancha Corn

COCINA LATINA Brazilian pao de queijo & guava-rocoto dip

SMALL

Pastel de Choclo, Peruvian savoury corn cake, feta cheese & pico de gallo
Plantain & Cheese Empanada, mint chimichurri
Prawn Empanada, huancaina cheese sauce

RAW & FRESH

Sea hass ceviche, marinated in traditional leche de tigre, sweet potato & choclo corn
Avocado & beetroot tartare, orange ponzu, spring onion, sesame seeds & crispy onion
Mixto ceviche, sea bhass, prawn, octopus, rocoto leche de tigre & avocado

Salmon ceviche, ponzu leche de tigre, edamame & nori salt

Tuna tartare tostada, chilli-ponzu sauce, avocado

Scallop Aguachile, cucumber, avocado, coriander, jalapefio

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

COCINA CALIENTE

Seared Scallop, warm coco-pifia leche de tigre
Prawn Moqueca, coconut, tomato & broccoli stew

GREENS & SIDES

Nikkei Rice, choclo corn
Roasted Sweet Potato, rosemary & aji panca
Roasted broccoli, salsa verde
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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.




