
ULTIMATE PERUVIAN EXPERIENCE

 
PAN DE QUINOA 

  fresh baked fermented cassava bread, quinoa, 
 Lard Ass cultured maca butter

BURRATTA 
        that’s amore burrata, botija olive, rocoto vinaigrette,  

pickled cucumber, edamame

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

choclo and cancha

TIRADITO DE CORVINA 
cured hiramasa kingfish, rocoto jam, smoky rocoto dressing, plantain chips, 

coriander and panca oil

PULPO AL OLIVO 
char grilled abrolhos island octopus, botija olive mayonnaise, huacatay salsa,  

corn tostadas

OJO DE BIFE 
char grilled o’connor’s grass-fed ribeye and dry aged for 28 days

PEZ ESPADA 
charcoal grilled dry aged swordfish steak,  

served with jalapeno chimmichurri 

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

 
VEGETALES 

 green beans, kale, Peruvian green chilli sauce, pumpkin seeds
 

CREMA DE CHOCOLATE PICANTE 
dark chocolate and ají amarillo crémeux, passionfruit curd, plantain shard


