
Bocado Criollo (e) (su) 14
beef heart, iceberg lettuce, lemon mayonnaise, coriander,  
crispy potatoes

Pork Belly Bao (g) (e) (so) (su) (a) (p)  15
char Siu pork, bao bun, pickled radish, coriander,  
smoked chimichurri

Shrimp Bao (g) (s) (e)  16
fried shrimp, bao bun, Thai mayonnaise, criolla

Calamari Chicharrón (g) (f) (se) (s) (e) (d) (sb) 17
locally sourced fried calamari, tarama foam, gochujang  
mayo, chives

Peruvian Chicken Karaage (g) (se) (d) (m) (so) (su) 16
crispy fried, locally sourced corn-fed chicken, aji amarillo  
sweet ketchup, spring onion, sesame

Manko Fries (e) (v) (su)  8
double-cooked fries, coriander, tari sauce, rocoto aioli

P E RU V I A N  B I T E S

Dishes indicated with (A) Alcohol | (C) Celery | (D) Dairy | (E) Egg | (F) Fish | (P) Pork | (G) Gluten | (L) 
Lupin | (M) Mustard | (N) Nuts | (TN) Tree Nuts | (R) Raw | (S) Shellfish | (SE) Sesame, (SO) Soybean | 
(SU) Sulphites | (V) Vegetarian | (VG) Vegan – Responsibly Sourced. Consumption of raw or undercooked meats, 
seafood, or poultry products, such as eggs may increase your risk of food borne illness. Please notify your waiter if you 
have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are 
handled. 
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