
S E T  M E N U     
£ 1 2 0



MENUS ARE SHARING CONCEPT. 

ALL DISHES ARE GOING TO BE SERVED IN THE 
MIDDLE OF THE TABLE FOR YOUR GUEST TO ENJOY.

THE PRICE IS FOR FOOD ONLY, NO BEVERAGES 
INCLUDED IN THE MENU PRICE



TROPICAL CEVICHÉ
Carabinero, tropical fruit, and avocado spread

CRAB AND PRAWN ROLL
Crab, red prawn, soft cheese, vintage oscietra caviar, 

aguachile sauce and mayonnaise

YELLOWTAIL TRADITO
Green tobiko, balsamic pearl, aji amarillo lime sauce, 

aguachile puree and mango

BEEF TARTARE
Surrey farm beef fillet, celeriac sauce, corn 

crouton and olive mayonnaise

ICE CREAM & SORBET SELECTION, 
FRUIT PLATTER

FISH TACOS
Handpicked white crab meat, garlic mayonnaise, 

aguachile and pickled red onion

KASSAVA CROQUETTES 
Home-made kassava croquettes, plantain and truffle mayonnaise 

CHARCOAL GRILLED AUBERGINE 
Glazed Aubergine in miso-rocoto mojo sauce with 

feta cheese and crispy cereal

BLACK COD 
Drunken rocoto black cod, romesco-corn 

sauce, pack choi, and farofa

SIRLOIN ON THE BONE 
250g steaks, with chimichurri sauce, chilli 

jam, and aji amarillo mayonnaise

CHIPS
served with truffle mayonnaise

TENDERSTEM BROCCOLI
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YELLOWTAIL HAMACHI ROLL CAUSA RELLENA
Yellowtail, aguachile sauce, mango 

and aji amarillo mayo

TUNA CEVICHÉ
Tuna, edamame, green apple, choclo 

and puffed quinoa

SALMON TIRADITO
Yellowtail, aguachile sauce, mango 

and aji amarillo mayo

MEAT TACOS
Beef cheek, onion crisp, red pepper, 

truffle mayo and pistachio

CHICKEN SKEWERS
Anticucho sauce, chulpe crumble, 

chives, and chilli

ICE CREAM & SORBET SELECTION

OCTOPUS
Grilled Octopus, asapragus, smoked cheese 

with olive and capers crumble

NIKKEI BABY CHICKEN
Roasted baby chicken teryaki with truffle 

and parmesan mashed potatoes

CHIPS
served with truffle mayonnaise

RAINBOW QUINOA SALAD
White, red, and black quinoa with 

Peruvian dressing



S E T  M E N U
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PUMPKIN & MUSHROOM
Pumpkin, mushrooms, orange-miso, 

queso fresco, and chulpe

INCA VEGAN ROLL
Aubergine caviar, avocado, asparagus 

and sundried tomatoes

NACHOS GUACAMOLE
Served with Peruvian tomato and coriander mix

FRIED TACOS
Pico de gallo vegetables, romesco 

sauce, olives, and radish

VEGGIE SKEWER
Rainbow carrots, cauliflower, orange, 

queso fresco, and nigella seeds

ICE CREAM & SORBET SELECTION

CAULIFLOWER STEAK
Yoghurt chimichurri, cassava sauce, 
artichoke, and golden nuts truffle

INCA STYLE FEIJOADA
Charcoal Aubergine, feijoada, rainbow 

quinoa and Brazilian farofa

TENDERSTEM BROCCOLI

CHIPS
served with truffle mayonnaise






