
Journey Through Peru

Set Menu Pr ice $125pp
 

Dishes ser ved to be shared 

Escabeche (GF, DF)
Mussels ,  fennel ,  Aj i  Panca,  Chicha de Jora 

Dessert

Oysters Al Aji Amarillo (GF, DF) (2pcs)
Sydney Rock oysters,  Aj i  Amari l lo  sauce,  di l l  o i l ,  

chalaquita ,  t iger ’s  mi lk

Tartaleta de Majariscos
Prawns,  scal lops,  Aj i  Amari l lo, ikura,  

chives,  parmesan cheese

Patacon y Cecina (GF, DF)
Banana plantain,  beef  tender lo in ,  Aj i  Amari l lo,  

capsicums,  Chicha de Jora 

Tiradito Natural (GF, DF)
Bass grouper,  l ime,  o l ive oi l ,  banana plantain,  

cassava,  chalaquita

Huatia
Native potatoes,  Peruvian sauces 
(Uchucuta,  Huancaina,  Huacatay)  

without Huancaina -  GF,  DF,  V -  opt ional

Ceviche de Pato
Maryland duck leg and duck breast ,  Aj i  Amari l lo ,  

cassava,  peas and orange

Scallops (GF, DF)
Green t iger ’s  mi lk ,  cured abalone,  camu camu, 

evoo,  shal lot



Tasting Menu

Tripe y Anticuchera (GF, DF)
Tripe s low beef ,  ant icuchera sauce,  potatoes,  

white corn 

Set Menu Pr ice $90pp 

Dishes ser ved to be shared 

Causa de Pulpo (GF, DF)
Mash potato,  Fremantle octopus,  o l ives,  

basi l  and spinach

Bistec a lo Pobre + Rice (GF, DF)
Black Angus Striploin,  chimichurr i ,  banana,

potatoes,  quai l  egg

Torta de Choclo (GF, DF)
Smoked salmon, corn cake,  cr iol la sauce,  

avocado,  Aj i  Amari l lo

Dessert

Ceviche Carretillero (DF)
Fish of  the day,  calamari ,  Rocoto t iger ’s  mi lk ,  

white corn,  chul lp i ,  prawns


