& PISQU

PERUVIANCUISINE
Mon-Sat 12:00 - 14:30
17:30 - 18:30

Set Lunch / Pre-Theatre Menu

Two Courses for £20
Three Courses for £23

First course

Primavera (vgf)
Inca corn, heritage tomatoes, avocado, asparagus

Pastel de yuca
Cassava and beef casserole, aji colorado sauce

Mussels on the shell (gf)
Fresh oven baked mussels, Pisco panca aji sauce

Second course

Selva y Sierra (gf)
Quinoa, plantain bowls, fresh cheese

Chicharron de pollo (gf)
Crispy chicken, coriander sauce, criolla potato

Chupe (gf)
King prawns, poached egg, aji Colorado sauce

Dessert

Guanavana mousse (gf)
Amazonian fruit, pitahaya sauce

Flan de kiwicha (gf)
Kiwicha Andean cereal, passion fruit sauce

Peruvian Kaiseki Bento Box, salmon tiradito, lomo saltado, quinoa salad, corncake

Organic Peruvian Coffee and Andean and Amazonian Teas, ask your server

A discretionary 12.5% service charge will be added to your bill.

£15

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal



