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"FROM LIMA WITH VICE”"
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COLD STARTERS
Alaskan Crab Cebiche (To Share)

Alaskan snow crab, classic leche de tigre, soft shell crab chicharrén,

chulpi and choclo

Tiradito Laqueado (To Share)

Sliced tuna, passion fruit leche de tigre, white radish, spring onion, Nikkei mayo

Conchas Poderosas

Hokkaido scallops, sea urchin, caviar, smoked dashi leche de tigre,

coriander oil
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HOT STARTERS

Pulpo a la Brasa
Grilled anticuchero octopus, chimichurri, fried garlic,
heirloom tomatoes, truffle pesto purce

Pork Bao

Pork chicharron, yellow chili tartar sauce, sweet potato, criolla salad

Jalea Nikkei (To Share)

Prawns, octopus, catch of the day, squid7 yuca, bok Choy, Nikkei sauce

MAIN COURSES
Tiger Prawn Ajillo

Tiger prawns, garlic-yellow chili sauce, chulpi tom yum, shrimp crackers

Lomo Saltado Montado (To Share)

Beef tenderloin, red onion, spring onion, soy-vinegar sauce,

potatoes, egg, choclo rice

DESSERT

Torta de Chocolate La Mar

Chocolate sponge, homemade fudge, chocolate punch,
cacao nibs, dulce de leche

Please inform our team members of any allergies or dietary restrictions
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