
JOURNEY THROUGH PERU

CEVICHE PERUANO 
ruby red snapper, ají amarillo tigers milk, caramelised sweet potato,  

choclo and cancha

CEVICHE DE TRUCHA 
cured ocean trout, passionfruit leche de tigre, black tobiko, yuzu,  

kohlrabi
 

PASTEL DE CHOCLO 
sweet corn cake, black garlic whipped feta, pickled pumpkin, baby corn 

and garlic stems, smoked ají rocoto and shallots vinaigrette 

CHICHARRON DE POLLO 
bannockburn free range spiced fried chicken, ají pollero sauce,  

salsa criolla

STRIPLOIN BONE-IN 
o’connor’s grass-fed striploin with smoked chili salsa

                          PESCADO DEL AMAZONAS (min 3 people) 
grilled rainbow trout, patarashca style sauce, plantain,                                

ají limo salsa criolla 

PAPAS A LA HUANCAÍNA 
crispy potatoes, huancaína salsa, botija olive dust

ENSALADA VERDE 
 green leaves, palm heart, lulo vinaigrette, pickled beetroot, 

toasted almonds
 

TRES LECHES 
traditional latin american sponge cake soaked in three kinds of milk,  

torched meringue, pisco macerated berries


