
P A R A  P I C A R
C A N C H A 

Peruvian popped corn (v)

P E R U V I A N P O T S T I C K E R S 
Mushroom and sweet potato gyoza with smoked ají rocoto oil and parsley aioli (v) (veo)

C H I FA C H I C H A R R O N E S 
Slow-cooked, crispy pork belly with smoked sweet potato purée and chancaca soy

C E V I C H E  &  T I R A D I T O
C O B I A T I R A D I T O 

Cobia, Orange ponzu, Smoked ají rocoto chilli powder and cancha

S E Ñ O R C E V I C H E 
Sea bass and octopus ceviche with ají amarillo tiger’s milk, sweet potato 

puree, avocado, coriander, red onion and crispy baby squid

P E R U V I A N  B B Q
S U P E R P O L LO 

Marinated and grilled corn-fed chicken leg with rocoto salsa (gf)

PAC H A M A N C A P O R K R I B S 
Slow-cooked baby back ribs with Yakiniku sauce and roasted peanuts (n)

S I D E S
PATATA S F R I TA S 

Sweet potato fries with ají rocoto mayonnaise (v) (veo)

M A R A S S O LT E R O 
Frisoline and pickled fennel salad with roasted butternut squash,  
popped quinoa, cherry tomatoes and pomegranate vinaigrette (v)

P O S T R E
B A R R A N C O B R Û L É E 

Dulce de leche creme brûlée with shiso and pineapple granita (v)

30pp

I N C A  F E A S T

       @senorceviche         @SenorCevicheLDN          SenorCeviche

C H A R LO T T E S T R E E T

(v) vegetarian  (ve) vegan  (veo) vegan option available  (n) contains nuts  (gf) gluten free
Please advise a member of staff if you have any particular dietary requirements or allergies.  

A discretionary 12.5% service charge will be added to your bill, all prices include 20% V.A.T

¡Buen provecho!


