Ayllu
Guacamole
Served with prawn crackers and corn
tortillas

£8

Sea Bream Croquettes
Served with chilli mayo sauce

£6

Pork Bao
£6.5
Steamed rice buns filled with smoked pork,
chipotle mayo, red onion and coriander.
Gyoza
£5
Sweet potato dumpling filled with cashew
nuts, kow choy, red onions, coriander served
on teriyaki glaze

Tiradito

Anticucho

Tuna Tiradito
£7
With sesame seeds, pickled cucumber,
teriyaki glaze and sriracha mayo

Chicken Anticucho
With Aji Amarillo and mirin

Yellow tail Tiradito
Hamachi fish served with orange tobiko,
daikon and wasabi sauce
Kingfish Tiradito
£7.5
With shiitake mushrooms and truffle purée

Sea Bream Ceviche
£6
With sweet potato, crispy chulpi, red onion,
red chilli and coriander
Tuna Chifa Ceviche
£6.5
With sesame seeds and prawn crackers
£5

£6

Aubergine Anticucho
£5.50
Grilled Japanese aubergine with miso and
sesame
Sirloin Anticucho
With aji panca and tamarind paste
Prawn Anticucho
With tomato and aji panca

£10
£8

TACOS

SALADS

Ceviche

Courgette Ceviche
With shiso cress

Starters

Quinoa salad
£6.5
With tomato, cucumber, pomegranate, mint,
dressed with tamarind, honey, aji Amarillo
and lime juice
Sweetcorn salad
£7
Served with grilled red peppers, grilled
white onions, choclo, chulpi dressed with
rice vinegar, olive oil, red chilli, coriander
and cane sugar.

Aubergine Tacos
£5
Char grilled aubergine with peppers and
masago arare
Tuna tacos
Yellowfin tuna with green beans and
wasabi
Salmon Tacos
With Amarillo cream and chives

£6

£5.5

mains
Nikkei Cazuela
With Bombay rice, red chilli, aji Amarillo, soya sauce,
mirin, sweet corn purée and roasted cod

£22

Papa Seca Cazuela
dried Peruvian potato cazuela with Truffle, seasonal
mushrooms and aji amarillo.

£12

Char-Grilled Octopus
Glazed with teriyaki sauce, served on choclo
puree, choclo corn, bonito flakes and
shredded dried chillies.

£12

8oz Sirloin
Marinated with garlic, chilli, soy sauce, mirin,
ginger, cumin and star anise.

£25

Baby Chicken
Served with char-grilled vegetables and coriander aioli.

£14

Char-Grilled Salmon
Served with quinoa, edamame beans, soy sauce,
sesame oil and mirin dressing
Sea Bream
Marinated with mirin, white wine vinegar, mirasol

£28

U5 Tiger Prawns
Grilled tiger prawns with chilli salsa

sides
Tender steamed broccoli
With chilli garlic oil and sesame seeds

£4.5

Yucas bravas
Fried cassava with smoked spicy sauce

Allergen information available on request. A discretionar y 12.5% service charge will be added to your bill

£5

