AMARILLO BRIOCHE
TUNA TARTAR

BABY CORN

PEKING DUCK CROQUETA
UCHUCUTA

CEVICHE CLASICO
SALMON CEVICHE
TRIO DE CEVICHES
SEAFOOD CEVICHE
NIKKEI CAUSA
TAMAL VERDE

SOUP OF THE DAY
TATAKI

WAGYU BEEF

BEEF SHORT RIBS
LAMB CHOPS

BEEF RIBEYE
LAMB RUMP

MONKFISH
QUINOTTO
OCTOPUS

WILD MUSHROOM QUINOTTO

JERUSALEM ARTICHOKE

SIDES /

steamed jasmin rice

broccoli al wok, ginger, chilli & soy

stir fried ‘chaufa’ rice
miso aubergine
cuzco corn cake

homemade - algarrobina butter (per roll)
shiso leaf tempura

chimichurri, corn cream (vg)

aji amarillo cream

amazonian dip (vg)

stone bass, tiger’'s milk, choclo, sweet potato

nikkei tiger’s milk, sweet potato, keta, sesame, avocado
clasico, salmon nikkei, seafood ceviche

prawns, squid, octopus, rocto tiger's milk

tuna, sesame, avocado, egg, togarashi

prawns, parmesan cream

chef's choice, please ask your server

grass-fed beef fillet, huancaina, crushed cancha corn

saltado - wok hei, crispy potatoes, steamed jasmin rice
borlotti beans, seco, aji panca

‘Al Josper’ - pachamanca, corn tamal, salsa criolla
anticucho, potato pavé, chimichurri, huacatay cream

salsify, potato pave, huacatay

baby vegetables, acevichado

tuna tataki, prawns, lime, quinoa
lentils, choi sum, botija olives
quinoa, annatto, aji panca (v)

quinoa tamalito, sour quinoa, leek ash (vg)

triple cooked hand-cut chips, chimichurri, huacatay mayo

TARTA DE QUESO
MOUSSE
ALFAJORES

CORN PANNA COTTA

LUNCH SET MENU

Please see separate menu

All V dishes can be made VG
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1| 2 | 3 COURSES

lucuma
chocolate, raspberry coulis
dulce de leche, lime ice cream

panela syrup

19 | 28 | 36

please notify staff of any allergen requirements. a discretionary service charge of 13.5%
will be added to your bill. Please inform your server of any allergies. We cannot guarantee
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any dish is free from traces of allergens, as all food is prepared in a shared kitchen.
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