Cold
AJl AMARILLO HUMMUS . Plantain chips, Manchego cheese, Botija olives.
SEA BREAM CEVICHE. Tiger’s milk, crispy Cuzco corn.
SALMON CEVICHE. Avocado tiger’'s milk, plantain chips.
TUNA TIRADITO. Avocado, Nikkei tiger’s milk.

CONFIT CHICKEN CAUSA. Mash, avocado, cherry tomatoes.
QUINOA SALAD. Miso Vinaigrette, edamame, fresh cheese, crispy Cuzco corn.
AJl PANCA BEEF TIRADITO. Andean mint sauce, capers, parmesan.
SALMON NIKKEI RICE. Avocado, edamame, cevichera sauce.
VEGETARIAN NIKKEI RICE. Avocado, roasted Sesame, anticuchera sauce.

Hot
PORK BELLY BAO. Char Siu sauce, daikon.
GOCHUJAN BBQ CHICKEN WINGS. Aji limo sauce.
BAKED BEEF EMPANADAS. Chimichurri, yellow chili cream.
PANCETTA PLANTAIN TART. Aji amarillo Sauce, mozarella.
WOK BEEF TACOS. House Corn Tortilla, guacamole.
ROASTED AUBERGINE. Hoisin Sauce, Guacamole.

Mains
SEAFOOD FRITTURA. Fried catch of the day, plantain crisps, Criolla sauce.
RIBEYE. Truffle sauce, Cuzco corn cake, anticucho sauce
BARRANCO BURGER. Cheddar, Guanchale crocante, chips.
SMOKED OCTOPUS. Coriander sauce, aji amarillo bubble and squeak.

Sides
SWEET POTATO FRIES. £5
BROCCOLI. Chilli & soy sauce. £5
CHAUFA RICE. Peruvian stir fried rice. £6
BREAD. £3

Desserts

TRES LECHES. Dulce de leche. £7
CHOCOLATE MOUSSE . £7

Please notify staff of any allergies requirements. A discretionary service charge of 13.5% will be added to your bill.





