
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
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 aji rocotto oil and parsley aioli (v)

C O L I F LO R Q U E M A D O
Burnt cauliflower with aji limo & piquillo pepper salsa  

and sesame soured cream

C E V I C H E
B B Q A R T I C H O K E C E V I C H E

Grilled Jerusalem artichoke, fennel and samphire ceviche  
with aji Amarillo tiger’s milk, confit tomato & purple corn cracker 

A Ñ O  N U E V O
TA R TA D E N AV I DA D

Shitake mushroom and chestnut pie with Andean herb jus  
served with crispy enoki

B R U S S E L S P R O U T S
With garlic miso and roasted pecans 

R OA S T E D W I N T E R V E G E TA B L E S
With aji amarillo aioli 

P O S T R E
H O T C H O C O L AT E C H I A P U D D I N G

with sloe gin granita 

Vegetarian & Vegan 


