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Market Fish, Octopus, Chimichurri & 
Mediterranean Dressing, Avocado, 

Smoky Oil, Fresh Corn, Mini Tostadas

�������������������
�� 
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“The Traditional Recipe” Market Fish, 

White Tiger’s Milk, Red Onions, 
Sweet Potato, Canchita Corn

��� ����

Marinated Fish, Crab Meat, Prawn, 
Peruvian Yellow Chilli Tiger’s Milk, 

Crispy Calamari
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Marinated Prawns, Aguachile Negro, 
Cucumber, Avocado, 

Habanero Chilli Oil

����������
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Marinated Hokkaido Scallops, 

Tropical Tiger’s Milk, Pineapple Aguachile, 
Passion Fruit, Chalaquita, Mango

������������
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Sliced Yellow Fin Tuna, Nikkei Sauce 

Dressing, Watermelon Radish, 
Garlic Chips, Wasabi Mayo

� �� �� ����
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Potato & Peruvian Yellow Chilli Salad, 
Marinated Chicken in Lemon Mayo, 
Avocado Puree, Hard Boiled Eggs


28

Potato & Peruvian Yellow Chili salad, 
Crispy Soft Shell Crab, Tartar Mayo, 
Chalaquita, Avocado Puree, Salmon 
Caviar
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Calamari, Fish, Octopus & Argentinian Prawns “A La 
Plancha”, Grilled Gem Lettuce & Aji Amarillo Sauce, 
Aceite De Gamba y Aji, Almonds
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Seafood Pasta, Peruvian Yellow Chilli Sauce, Scallops 
in the Shell, Prawns, Parmesan Cheese, Habanero Oil

�������
���������
Peruvian Seafood Soup, Chicha De Jora, Cherry 
Tomatoes, Aji Panca, Crab Claw, Potatoes, Clams, 
Fish, Prawns
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��������������������� �
Market Fish, “Peruvian Fishermen Style”, Light Aji 
Amarillo Sauce, Tomatoes, White Wine, Chicha 
De Jora & Garlic Rice


38

�� ���

��­���������
Peruvian - Cantonese Stir Fried Wagyu Beef 
Tenderloin, Tomatoes, Onions, Green Peas, 
Potato Fries
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��� �����������������
Grilled Iberico Pork, Mashed Tapioca, Peruvian Rocoto 
Chilli Cream, Criolla Salad, Canchita Corn


40

��­�������������
Grilled NZ Lamb Rack, Coriander & Corn Cider 
Sauce, Rice & Bean Cake, Pickled Vegetables 
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Peruvian Style Roasted Chicken, Green Salad, 
Potato Fries, Huacatay Sauce ����­� ��
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Sweet Potato Fries, Huancaina Sauce, 
Parmesan Cheese, Parsley


16

������ ���������
Green Plantain Crackers with Guacamole


20

����������������������
Tapioca & Potato Chips, 
“Valentina” Sauce, Lime


14

Scallop in Shell, Prawns, Calamari & 
Fish Rice, Peruvian Panca Chilli, 
Tomatoes, White Wine, Parmesan Cheese

����������������� 
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Squid Ink Rice, Grilled Baby Scallops, 
Crispy Calamari, Piquillo Pepper Mayo, 
Fava Beans

���������� 
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Coriander & Dark Beer Rice, Pumpkin,
Homemade Duck Confit, Canchita Corn,
Onion Criolla Salad
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Peruvian Aji Amarillo Rice, 
Grilled Broccolini, Toasted Almonds, 
Charcoal Oil 

�34
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Peruvian White & Green Asparagus, 
Tomatoes, Pumpkin Cheese “Locro”, 
Toasted Almonds, Parmesan Cheese

������������������ 
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Grilled Artichokes, Eggplants, Broccolini, 
Amazon Chestnuts, Algarrobina Sauce

����������������������������
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Fava Beans, Tomatoes, Fresh Cheese 
& Black Olive Salad, Avocado Purée, 
Quinoa

����������������������� 
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Roasted Potatoes, Aji Amarillo Sauce, 
Fresh Cheese, Black Olives, Toasted 
Almonds
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Soft Corn Tortillas, Lima Bean Puree, 
Smoked Chilli Mayo, Onions, Coriander, 

Chilli Sauce 
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Peruvian Skewers, Adobo Sauce, 
Almonds
������ 
�������­������
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Crunchy Soft Shell Crabs, Northern 
Peruvian Sauce, Aji Amarillo, 
Spring Onions, Tapioca Chips


32


30

Crispy Corn Tortillas, Yellow Fin 
Tuna, Smoky Mayo, Lima Beans, 
Bonito Flakes, Avocado Puree

�� ��������������� 
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Grilled Octopus, Lima Beans, 
Avocado, “Parrillera” Sauce, 
Parsley Mayo

��������������������
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All prices are subject to Service Charge and prevailing GST����	������� ��������������� �����������������������������


