
B A R  S N A C K S 



B I T E S 12:00 — 21:45 

U  C H  U  C  U T A  amazonian dip (VG)    8  .  

S O  F T -  S H  E L L  C R  A  B  C H I C H A R Ó N  tartar sauce 1 5 .  

B E E F  E M PA N A D A S   huancaina cream 1 0 . 

C H E E S E  T E Q U E Ñ O S  mango chutney (V) 1 1 . 

A N G U S  H A M B U R G U E S I T A S 1 6 . 

P E K I N G  D U C K  C R O Q U E T A S  aji amarillo bechamel 1 0 . 

A N I C H U C H O S  huancaina 1 5 . 
choice of Ox Heart or Chicken

W A  T E R M E L O N  S A L  A  D  14 . 
red onion, coriander, aji amarillo emulsion, fresh cheese (V) 

B R O  C C O L I  A L  W O  K  ginger, chilli & soy    7 .  

M I S O  A U B E R G I  N E     7 .  

C U Z  C O  C O  R N  C  A K E     7 .  

T R I P L E - C O  O  K E D , H  A N D - C U T  C  H I P S  chimichurri,huacatay mayo       7. 

C E V I C H E R I A 12:00 — 14.30 | 18:00 — 21:45 

Closed Sunday 

C L  A  S I  C O  M I N I  tiger’s milk    9 .  

S A L  M O N  M I  N  I  nikkei tiger’s milk    9 .  

V E  G E T  A  B L E  M I N  I  basil tiger's milk (VG)    8 .

Please inform your server of any allergies. We cannot guarantee any 
dish is free from traces of allergens, as all food is prepared in a 

shared kitchen.



C O C K T A I L S all day 1 4 . 

P I S C O  S O U R 
pisco quebranta, lime 

C H I L C A N O 
pisco quebranta, ginger ale, lime 

P I S C O  P U N C H 
pisco acholado, pineapple, orange 

U M E S H U  S P R I T Z 
Umeshu, prosecco, lime, cherry 

M A R G A R I T A  P I C A N T E 
aji amarillo infused tequila, lime, triple sec 

E L  N E G R O N I  G R A P E F R U I T 
infused gin, thyme, vermouth, campari 

S U M M E R  I N  M A C H U  P I C C H U 
Gin, mint, guacatay, citrus, prosecco 

P I S C O S  50ml     8 . 

S T  G A L L A N .   Q U E B R A N T A 
Ica, Peru. 

please notify staff of any allergen requirements. 



11. |  60.

18. |  1 10. 

W I N E 

Sparkling 

PIETRA FINE EXTRA BRUT, CASE PAOLIN Prosecco, Veneto, Italy

GUSBOURNE ‘BL ANC DE BL ANC’ BRUT Kent, England

TAITTINGER BRUT RÉSERVE Champagne, France 21.  |  125.  

TAITTINGER ‘PRESTIGE’ ROSÉ Champagne, France 26. |  155.  

32. |  135.  

White 

INTIPALKA Sauvignon Blanc, Ica Valley, Peru 9.5 |  40. 

VALLISTO Torrontes, Mendoza, Argentina 12. |   50. 

LA CAYETANA Criolla Blanca, Mendoza, Argentina 13. I  55. 

MARICHAL PERIPLO Albarino, Uruguay      14.  I   60. 

FOUR SKINS, L’ENTREMEUSSE I  ORANGE Blend, Chile,    15.  |   65. 

GUSBOURNE Chardonnay Guinevere, Kent, England 24. I  100. 

CUVÉE 34. ARTEMIS KARAMOLEGOS Assyrtiko, Santorini, GR

MAINQUÉ. BODEGA CHACRA Chardonnay, Argentina  36. I  150. 

Rosé 

CARMEL  A BENEGAS Mendoza, Argentina  11.  |  45. 

GUSBOURNE ROSÉ Kent, England  23. I  95. 

Red 

INTIPALKA Syrah, Ica Valley, Peru,  9.5 I  40. 

CANTOALBA. L A RONCIÈRE Pinot Noir, Curico Valley, Chile 11.  I  45.       

NOTOS. PABLO FALL ABRINO Nebbiolo, Canelones, Uruguay 13. I  55. 

VALLISTO. BODEGA L AVAQUE Barbera, Calchaqui, Argentina 13. I  55. 

EL LITRE. ANA MARIA CUMSILE Cinsault, Itata, Chile 20. I  85. 

SUNAL ILOGICO. AGUSTIN L  ANUS Malbec, Argentina 22. I  90. 

OJITOS. PIEDRA FLUIDA Listan Negro, Tenerife, Spain 20. I  85. 

CINCUENTO Y CINCO '55'.  BODEGA CHACRA P. Noir, Argentina   37. I  155.    

EL CORAZON. MANDA. L A CAYETANA Malbec, Argentina 29. I  120. 

A discretionary 13.5% service charge will be added to your bill. Prices include VAT. 




