~ CHRISTMAS SHARING MENU £75

GLASS OF BUBBLES

PAN Homemade bread algarrobina butter

GUACAMOLE Whipped with Lime & Huacatay, Crunchy cancha, Plantain Chips (vg)

EL CEVl CHE Sea Bream, Tiger’s Milk, Crispy Cuzco Corn
AUBERG | NE Roasted, Hoisin Sauce, Guacamole (vg)
EMPANADAS Wok Beef, Yellow Chilli Cream

OCTOPUS Botija olive, Papa Seca

RIBEYE 109 Fresh corn cake

OLLUCOS Causa, Mushroom Stew, Broccoli (vg)
WHOLE SUCKLING PIG

4kg 6bpax + £220 | 5kg 8pax + £270 | 6kg 10pax + £330

MANGO SORBET (v9)
CHOCOLATE MOUSSE Amazonian 75%, Maras salt, chocolate crunch

SIDES 6
CASSAVA cCrispy Sticks, huancaina (vg)

POTATOES Andean Golden (vg)

BROCCOL | chili & Soy Sauce (vg)

CHAUFA RICE Peruvian Stir Fried Rice (v)

ENSALADA Tomato, Avocado, Red onion (vg)

(v) vegetarien (vg) vegan. Please inform us of any allergies before ordering.

A discretionary service charge of 13.5% will be added to your bill.




~ CLASSIC CHRISTMAS MENU £65

GLASS OF BUBBLES

PAN Homemade bread algarrobina butter

GUACAMOLE Whipped with Lime & Huacatay, Crunchy cancha, Plantain Chips (vg)

or  EL CEVICHE  Sea Bream, Tiger’s Milk, Crispy Cuzco Corn
or  EMPANADAS wok Beef, Yellow Chilli Cream 2 pc
or  TUNA Tiradito, Avocado, Nikkei Tiger’s Milk + £3
AUBERGINE Roasted, Hoisin Sauce, Guacamole (vg) / CORN RIBS
or  SEABREAM FILLET Rocoto Beurre Blanc
or OCTOPUS Botija olive, Papa Seca
or RIBEYE 109 Fresh corn cake + €5
or QOLLUCOS causa, Mushroom Stew, Broccoli (vg)
SEASONAL VEGETABLES (vo)
or  CHOCOLATE MOUSSE Amazonian 75%, Maras salt, chocolate crunch

MANGO SORBET (ve)

SIDES 6

CASSAVA cCrispy Sticks, huancaina (vg)

POTATOES Andean Golden (vg)

BROCCOL' Chili & Soy Sauce (vg)

CHAUFA Rl CE Peruvian Stir Fried Rice (v)

ENSALADA Tomato, Avocado, Red onion (vg)

(v) vegetarien (vg) vegan. Please inform us of any allergies before ordering.

A discretionary service charge of 13.5¢ will be added to your bill.




