
 
 

  
                         PERUVIAN CUISINE  

 

 
 

     A LA CARTE 
 

Starters 
Salmon Nikkei Tiradito (gf), sashimi cut salmon, ponzu, rocoto chilli tiger’s milk           12 
Octopus Tiradito (gf), sliced octopus, avocado, Inca berry sauce  10 
Ceviche Pisqu (gf), sea bass, sweet potato, coriander, Inca corn, lime tiger’s milk      11 
Scallops al Pisco (gf), scallops ceviche in Amazonian tiger’s milk, pisco                                                       11 
Pulpo (gf), grilled octopus, dried chilli, Inca corn grain cake 13 
Croquetas de Yuca (gf), cassava mash with black & white quinoa, cheese, achiote oil  12 
Causa vegetarian (vgf), yellow and purple potato, asparagus, mirasol aji sauce  9 
Andean Heritage salad (gf), quinoa, sweet potato, Inca corn, avocado, cheese 8 
 
Main Courses 

Asado de carne (gf), Rib-eye, mixed vegetables, aji amarillo potato puree  22 
Pollo a la pachamanca (gf), traditional Peruvian chicken marinated in Andean herbs  17 
Chicharron (gf), confit pork belly, sweet potato, rocoto sauce  17 
Lomo saltado(gf), beef strips, flame sautéed, red onions, rice and chunky chips   18 
Escabeche de Pescado (gf), Japanese sea bass, onions, mixed vegetables, colorado sauce 19 
Hot Ceviche (gf), warm seafood, yuyo seweed, blended chillies tiger’s milk  17 
King prawn Risotto (gf), risotto in aji mirasol sauce with grilled king prawns  18 
Morado Amazonico (vgf), baked Amazon purple potato, avocado, tree tomato sauce 15 
Picante de quinoa (vgf),  white quinoa, aji limo sauce, purple potato, avocado  15 
Selva Alta(vgf), organic baked beans, brown rice, heritage tomatoes, chincho sauce  16 
Risotto verde (gf), risotto (spinach/celary/coriander blend), aji amrillo, corn grain cake 15 
 
Sides 
Chalaca Salad (vgf), avocado, inca corn, heritage tomatoes, olive oil  6 
Grilled mixed vegetables (vgf), in Pachamanca Andean huacatay sauce  6 
Andean potato stew (gf), hearty high altitude dehydrated potato  6 
Corn grain cake (gf) Inca corn bake  6 
Yucas (gf), crispy cassava with tree tomato or huancaina (chilli & cheese) sauce   5 
Aceituna Peruana (vgf), marinated plump purple olives   3.5 
Canchita (gf), toasted dried Inca corn  2.5 
Home-made Salsas:  1.5 
Amarillo, mirasol chilli, Andean herbs; Aji Carretillero, Rocoto chilli, lime, onion  

 

Desserts 

Ice creams: Purple corn (Andean corn), Maca (Amazonian energy root) or Lucuma (Andean fruit) (gf)  6 
Sorbets: Camu camu (highest vitamin C Amazonian superfruit) or Inca berry (physalis) (vgf)  6 
Suspiro: white meringue, lucuma mousse (gf)  7 
Pisqu chocolate mousse with Matcha ice cream (gf), Amazonian chocolate with passion fruit   7 
Alfajores (gf), traditional Peruvian biscuit with dulce de leche  7 

 
We serve Organic Peruvian Coffee and Andean and Amazonian Teas 

 
  

A discretionary 12.5% service charge will be added to your bill. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal 


