
BOTTOMLESS LUNCH

a selection of pastuso’s classic dishes paired with  
free flowing pisco sours,  house pour wines and beer for a 2 hour lunch 

 
CEVICHE PERUANO 

ruby red snapper, ají amarillo tiger’s milk,  
caramelised sweet potato, choclo and cancha 

TOSTADA DE WAGYU 
seared sher wagyu rump, ají amarillo onion cream,  

pickled onion, chalaquita

 
QUESO 

smoked caciotta, ají amarillo and fennel jam, crusty quinoa bread

 
PASTEL DE CHOCLO 

sweet corn cake with black garlic whipped feta, pickled pumpkin, 
baby corn and garlic stems, smoked rocoto and shallots vinaigrette  

 
 

ANTICUCHO DE POLLO 
 ají panca marinated bannockburn free range chicken skewers,  

smoked potato puree and huacatay dressing 
 
 

TRES LECHES 
traditional latin american sponge cake soaked in  

three kinds of milk,  
torched meringue, pisco macerated berries


