SENOR CEVICHE

SENOR NAVIDAD

£39 pp
Groups of 8+, designed to share banquet style

PARA PICAR

CANCHA
Peruvian popped corn (v)

QUINOA CROQUETAS
Quinoa and cheddar eroquetas with aji rocoto and pineapple salsa (v)

CHIFA CHICHARRONES
Slow-cooked, erispy pork belly with smoked sweet potato purée and chancaca soy

NIKKEI CEVICHE
Yellowfin tuna, sea bass, ponzu tiger’s milk, yuzu tobiko and langoustine cracker

EL CLASICO
Sea bass ceviche with aji limo tiger’s milk, sweet potato purée,
choclo corn, red onion, coriander and plantain

PERUVIAN BBO

SEARED ATLANTIC COD
Seared Atlantic Cod cooked with mussels and seroed with a Peruvian herb and tomato escabeche

CERDO ASADO ROASTED SPATCHCOCK
Whole, slow-cooked pork shoulder X CHICKEN
coated in a red pepper marinade, and Spatehcock Peruvian chicken
topped with Peruvian aji panca gravy roasted in qji panca spices

SIDES

PAPAS PERUANAS ROSTIZADAS
Mixed Peruvian roast potatoes in aji panca marinade (ve)

BROCOLINI ASADO
Roasted brocceolini with a black sesame soy glaze (v)

POSTRE

PERUVIAN ETON MESS
Layers of meringue, cream, pisco infused seasonal fruit (v)

iBuen provecho!

hola@senor-ceviche.com | © senorceviche

(v) vegetarian (ve) vegan (veo) vegan option available (n) contains nuts
Please let us know in advance if any of your group have any dietary requirements. We unfortunately can’t serve guests
who have severe allergies, as we can’t guarantee a trace-free environment due to a high risk of cross-contamination.
Please inform us of your meat preference in your booking confirmation and feel free to email hola@senor-ceviche.com.
Adiscretionary 12.5% service charge will be added to your bill, all prices include 20% V.A.T
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