& PISQU

PERUVIAN CUISINE

PISQU BAR

Peruvian Classics

Pisco Sour, Pisco Quebranta, fresh lime juice, egg white, sugar syrup, Angostura bitter 8.5
Pisco Punch, Pisco Italia, pineapple & lime juice, sugar syrup 8.5

Pisqu Signatures & More

Chicha Sour, Pisco Italia, fresh lime juice, purple corn syrup, egg white 8.5
Pisconi, Pisco, Vermouth Rosso, Campari 8
Deep Ocean, Rum, Dry Vermouth, Blue Curacao, sugar syrup 9
Clover Club, Bombay Sapphire Gin, Dry Vermouth, lime juice, raspberry syrup, egg white 8.5
Grapefruit dream, Vodka, grapefruit juice, lime juice, sugar syrup 9
Whisky sour, Bourbon whisky, lime juice, sugar syrup, egg white, Angostura Bitters 9.5
Amazonian Mojito, Pisco, cedron tea, aji limo peppers, grenadine), soda water 9

Mocktails (non-Alcoholic)

Raspberry mojito, Lime juice, raspberries, sugar syrup, soda wate 6
Spring passion, Passion fruit puree, coconut syrup, orange juice 6
Virgin Mary, Tomato juice, Worcestershire sauce, salt, black pepper, tabasco 6.5

Spirits Served in 50ml measurement

Whisky Vodka
Makers Mark’s, 9.5  Glenkinchie 12 yrs, 13.5 Russian Standard, 6.5 Stolichnaya, 7
JackDaniel’s, 9 Jameson, 9 Grey Goose, 12 Ketel One, 8
Gin Rum
Bombay Sapphire, 7.5  Sipsmith, 9 Habana Club 3 yrs, 7.5 Cartavio Silver, 6.5
Hendricks'’s, 9 Tanqueray, 7 Bacardi, 6.5 Cartavio Black, 6.5
Tequila Sake
Jose Cuervo Reposado, 7 Jose Cuervo Silver, 7 Haskushika, Ginjo Namachozo, 18oml, 12
Liqueurs, 6.5
Amaretto, Baileys, Vermouth Rosso,
Campari, Cointreau, Malibu
Soft Drinks
Luscombe Organic Orange Juice or Apple Juice, 3.5
Luscombe Wild Elderflower Bubbly, 3.5 Luscombe Cool Ginger Beer, 3.5
Water 21/3.9 Tonic water, 3

All prices are including VAT. A discretionary 12.5% service charge will be added to your bill
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Beers (330ML Bottle)

Cusquefia Peruvian beer, 4.5 Asahi Super dry, Japanese beer,

Sparkling Wine (glass 125ml / Bottle)

Prosecco, Enrico Bedin, Treviso, Italy 7
C&B Sparkling Blanc de Blancs

Champagne
Champagne Rimbaud Brut, France
Champagne Delamotte Brut, France

White Wine
Tarabilla Blanco, Galicia, 16, Spain 4.75
Sunflower, Pedro Ximenez/Sauvignon Blanc, 16, Chile 5.75
Torrontes, Valcheta, Mendoza, ’16, Argentina 6
Galassia Garganega Pinot Grigio, Veneto, '14, Italy 6.5

Charquino Albarino, Rias Baixas, ’/6, Spain
Bellavista, Chardonnay Reserve, ’16, Chile
Intipalka, Sauvignon blanc, Queirolo, ‘16, Peru 8

Sancerre, Organic Domaine Laporte, Loire, '15, France

Rose Wine
Pinot Grigio Rosé Sentito, Veneto, ’16, Italy 7
Cotes de Provence, Mas Fleurey Rose, '16, France

Red Wine
Tarabilla Tinto, Galicia, ’/6, Spain 4,75
Primitivo, Grifone, Puglia, ’/6, Italy 6
Merlot, Comaine St Esteve IGP, ‘16, France
Lacrimus Rioja, Sendero Real, ’15, Spain 7
Pinot Noir, Reserva Vina Mar, ‘16, Chile
Pulenta La Flor, Malbec, Mendoza, ‘76, Argentina 75
Bellavista, Carmenere Reserva, ‘16, Chile
Intipalka, Syrah, Queirolo, ‘75, Peru 8.5

Arboleda, Cabernet Sauvignon, /5, Chile
Chateau Barrail du Blanc, Grand Cru St-Emilion, ’/2, France

To finish with

Pedro Ximénez, Jerez, Spain 7om, 8.5 Port, Calem, 10yrs Tawny, 7oml,

Cognac, Remy Martin soml, 8.5 Meletti Limoncello, soml,

Coffee (single origin Peruvian roast from the Andes)

Single Espresso, 2.5 Double Espresso
Americano, 3 Latte, Cappuccino, Flat white

Teas

English Breakfast, Earl grey, Camomile, Peppermint, Green tea, Fresh mint tea
Peruvian Infusions: Cedron (lemon verbena), Munia mint

All prices are including VAT. A discretionary 12.5% service charge will be added to your bill
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