
AMARILLO BRIOCHE   homemade - algarrobina butter (per roll)  3

TUNA TARTAR   shiso leaf tempura  14

BABY CORN   chimichurri, corn cream (vg)  7    

PEKING DUCK CROQUETA   aji amarillo cream  10

UCHUCUTA   amazonian dip (v)  8

OYSTER   soy, sesame, keta  5

CEVICHE CLÁSICO   stone bass, tiger’s milk, choclo, sweet potato  19

SALMON CEVICHE   nikkei tiger’s milk, sweet potato, keta, sesame, avocado  19

TRIO DE CEVICHES   clásico, salmon nikkei, tuna tiradito  22

TUNA TIRADITO   amarillo tiger’s milk, avocado, plantain. arenkha caviar  19 

CRAB & OCTOPUS CAUSA   aji amarillo potato, botija olives, cevichera, avocado  19

SCALLOP   pea tiger's milk, corn crisps, bottarga, chilli oil  18

WATERMELON SALAD   red onion, coriander, aji amarillo emulsion, fresh cheese (v)  14

VEGETABLE CEVICHE  basil tiger's milk, choclo (vg)  14

TATAKI   grass-fed beef fillet, huancaina, crushed cancha corn  18

WAGYU BEEF  saltado - wok hei, crispy potatoes, steamed jasmin rice  37

SHORT RIBS   smoked sweet potato, crispy potatoes, seasonal vegetables, aji amarillo  28

LAMB CHOPS  ‘Al Josper’ - pachamanca, corn tamal, salsa criolla  35

BEEF RIBEYE   anticucho, potato pavé, chimichurri, huacatay cream  35

MONKFISH   huacatay, lime, fennel  27

QUINOTTO   tuna tataki, octopus, lime, quinoa  34

OCTOPUS  ‘Al Grill’ - purple sweet potato, sweetheart cabbage, botija olives, cevichera  34

3 CORNS   quinotto, Andean chillies, edamame, quinoa (v)  22 

JERUSALEM ARTICHOKE   quinoa tamalito, sour quinoa, leek ash (vg)  22

SIDES   7
steamed jasmin rice

broccoli al wok, ginger, chilli & soy  

stir fried ‘chaufa’ rice

miso aubergine

cuzco corn cake

triple cooked hand-cut chips, chimichurri, huacatay mayo

TARTA DE QUESO   lucuma   9 

MOUSSE   piura chocolate, raspberry coulis   9

ALFAJORES   dulce de leche, lime ice cream   9

GUAVA SORBET   coriander, chilli, lime, peach foam, passion fruit sorbet (vg)  9

LUNCH SET MENU   1 | 2 | 3 COURSES    19 | 28 | 36   
All V dishes can be made VG

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 

any dish is free from traces of allergens, as all food is prepared in a shared kitchen.




