
Trucha Andina (gf) 7 
Sea trout, panca chilli, huacatay 
herb, lúcuma superfruit, sweet 
potato puree 

Anticucho de Corazón*(gf) 8 

Tender beef heart marinated in 

panca chilli with choclo corn and 

rocoto chilli cream  

Costillas Chifa 9.5 

Baby back pork ribs, pineapple, 

amarillo chilli, soy sauce, limo  

chilli, spring onions 

Tamalito de Camarón (gf) 11 

King prawns, picante  

Arequipeño amarillo chilli  

cream, green corn tamalito  

Pollo en Panca (gf) 8 

Chicken thighs in smoked panca 

chilli, new potatoes, red onion  

and coriander 

Pulpo & Chorizo (gf) 11 
Marinated and braised octopus  
and chorizo skewer, with a warm 
coriander potato mash 
 

*£1 from this dish is donated to Amantani.org.uk 
   a charity we support helping children in Peru. 

 = 

ANDINA 
1 Redchurch Street, 
Shoreditch, E2 7DJ 

Open 
Weekdays: 8am – 11pm 

Weekends: 10am –11pm 

CEVICHE OLD ST 
2 Baldwin Street, 

London, EC1V 9NU 
Open 

Weekdays: Midday – Midnight 

Weekends: 11am – Midnight 

Vidas Verdes (vgf)    5.5 

Artichokes, palm hearts, charapita Amazonian  

chilli dressing, baby leaves, heritage tomatoes 

Asparagus with Huancaína (v)    6 

Warm green asparagus lightly grilled with 

Huancaína sauce 

Ensalada de Quinoa (vgf) 6 

White quinoa, tomatoes, avocado, butter beans  

and coriander with lime and limo chilli  

vinaigrette 

Cancha (vgf)   2 
Crunchy Peruvian corn  

Olives (vgf)   3 
Marinated plump, Peruvian tree-ripened  
black olives  

Bravazo Crisps (vgf)   3.5 
Yuca root crisps, tomato, rocoto chilli and  
omega 3 sacha inchi dip  

Bombas de Tiempo (vgf)   3.7 
Cheese puff balls, quince, amarillo chilli  
sour cream 

Pork Chifa Tequeños   4.5 
British pork wanton fritters, chifa spices,  
amarillo chilli and coriander with a  
rocoto chilli dip 

Yucas (v)   4.5 
Fried cassava with Huancaína  

Mini Arroz Chaufa (v)   3.5 
Long grain rice, choclo, coriander, soy, egg, 
wok-ed up 

Causa Iquitos (vgf)   6.5 
Palm hearts and passion fruit tartar, avocado,  
pea shoots, smooth cool potato cake 

Causa Nikkei (gf)   8 
Line caught yellow-fin tuna, potato mash nigiri, 
avocado-wasabi purée, radish 

Don Ceviche (gf) 9 
Fresh sea bass ceviche in amarillo chilli tiger’s  
milk, limo chilli, sweet potato and red onions  

Tiradito Apasionado (gf) 8 
Sustainable salmon, passion fruit tiger’s milk,  
purple potato, chia seeds, cassava crisps,  
nasturtium leaves 

Navajas al Sol (gf) 11 
Razor clams, salsa criolla, amarillo tiger’s milk, 
borage flower 

Cremoso Camarón (gf) 9 
King prawns, rocoto tiger’s milk, coconut tiger’s 
milk, crisp plantain, red onion, coriander 

Tuna Manu (gf) 9.5 
Line caught yellow-fin tuna tiradito, avocado,  
radish pickles, tamarillo tiger’s milk 

Tiradito Jardinero (vgf) 7 
Raw thinly sliced seasonal garden vegetables, 
red chilli, amarillo chilli tiger’s milk, coriander 
tiger’s milk 

Pachamanca Chicken (gf) 7.5 
Chicken breast, smoked  
panca and Andean huacatay  
herb sauce, sweet potato 

Kapchi de Mashua (vgf) 7.5 
Three textures mashua  
potatoes, fresco cheese and 
Andean herbs sauce 

Choclo Corn Cake (v) 6.4 
with Avocado 
Corn and feta cheese  
savoury cake, Huancaína 
sauce, avocado, salsa criolla  

Chocolatozo (vgf) 6.5 

Dark chocolate mousse,  

quinoa crunch, dulce de  

leche ice cream 

Afrutado de Pisco (gf) 5.5 

Chicha morada poached pears, 

fresh fig, lime sorbet, Peruvian 

wild plum and pisco sauce,  

chicha morada marshmallows 

El Engreído (vgf) 5.5 

Guava pâté, queso fresco  

mousse, passion fruit,  

tamarillo sauce, huacatay  

herb 

Pituca Nikkei (gf)  5.5 

Ginger panna cotta, coconut  

milk, candied pineapple and  

roquito salsa criolla 

GRILL 
-PARRILLA- CEVICHE BAR 

Jalea Steamed Buns   8 
Deep fried sea bass and  
salmon, steamed buns, salsa 
criolla, amarillo chilli sour  
cream, kecap manis 

Lomo Saltado   13 
Beef fillet, sliced, flame 
cooked with red onions,  
tomatoes and proper chips 

Arroz con Pato     13 
Confit duck leg in coriander  
and dark beer rice with roquito 
pepper and choclo corn NIBBLES & SIDES 

 

CLASSIC FAVOURITES 
-RECUERDOS- 

SALADS 

DESSERTS 

PRE-THEATRE MENU 
Available midday - 6:30pm 

Monday-Thursday 
Ask a member of staff for more details 

COLLECTION AND DELIVERY 

ORDER ONLINE 

cevicheuk.com 
 

PLEASE NOTE THAT A DISCRETIONARY 12.5% SERVICE CHARGE  
WILL BE ADDED TO YOUR BILL 

We have detailed allergen information 
for all our dishes and drinks.  
Please ask a member of staff. 

 

 

ALL OF OUR FISH IS SUSTAINABLY SOURCED 

ALSO CHECK OUT 

OUR DISHES ARE MADE FOR SHARING. 
WE RECOMMEND THREE OR FOUR  
SAVOURY DISHES PER PERSON. 

 

http://amantani.org.uk/

