
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

Feliz año nuevo!

C A S A  C L A N D E S T I N O

       @senorceviche         @SenorCevicheLDN          SenorCeviche

W E L C O M E P I S C O S O U R 

P A R A  P I C A R
C H I FA C H I C H A R O N N E S

Slow cooked, crispy pork belly with sweet soy sauce (gf)

C A L A M A R E S
Crispy baby squid with pickled jalapeño miso salsa

C E V I C H E  &  T I R A D I T O
K I Z A M I T I R A D I T O

Beef tiradito with kizami wasabi salsa, ponzu onions and crunchy enoki mushrooms

N I K K E I C E V I C H E 
Yellowfin tuna, sea bass, ponzu tiger’s milk, yuzu tobiko & langoustine cracker

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

sweet potato puree, avocado, coriander, red onion & crispy baby squid

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

Marinated & grilled corn fed chicken leg with rocotto salsa (gf)

S E C O D E C O R D E R O 
Slow cooked lamb shoulder with bacon, black beans and Nikkei rice (gf)

S I D E S  &  S A L A D S
PATATA S F R I TA S

Sweet potato fries with aji rocotto mayonnaise (v) 

R E P O L LO A L A PA R R I L L A
Charred hispi cabbage with burnt butter, garlic miso & roasted pecans (v) (gf) (n)

P O S T R E
P E R U V I A N P R O F I T E R O L E S

Sweet potato profiteroles filled with lime crème anglais and dulce de leche sauce


