
PARA PICAR

Spicy Edamame (6, 11, 15, V)	 16
Peruvian sweet and sour dressing

Yuca & Watermelon Fritters (1, 7, 15)	 19
Huancaína sauce 

Crispy Calamari (3, 6, 11, 14)	 23
Ají amarillo tartare sauce,  
charred lime 

CEVICHE Y TIRADITO

Classic Ceviche (4, 9)	 29
Crispy Andean corn, aniseed corn,  
sweet potato

Shrimp 32  
Mixed Seafood 34

Rambutan Ceviche (9, 15, V)	 27
Rambutan, yellow coconut tiger’s  
milk, avocado, chalaquita, plantain chips
 
Tiradito Nikkei (4, 6, 9, 11)	 29
Tuna, ponzu leche de tigre, cucumber, 
avocado, mango gel, togarashi, nori, 
radish, chalaquita

Tiger’s milk is the vibrant sauce that gives life 
to ceviche, the soul of Peruvian freshness and 
flavour.

ENTRANTES
Andean Tamal (15, V)					     23
Yellow corn tamale with ají amarillo, Andean herb aioli,  
sautéed mushrooms and chalaquita

Andean Nikkei Salad (1, 6, 11, 15, V)					     23
Tri-colour quinoa, avocado, wakame, black tempura flakes,  
miso vinaigrette, citrus chalaquita

Octopus Carpaccio Al Olivo (3, 9, 14) 					     29
Sliced octopus, Botija olive sauce, herb oil, celery, crunchy  
yellow chili crackers

Nikkei Pork Belly (9) 					     29
Romaine lettuce, criolla sauce, coriander and mint

ANTICUCHOS A LA BRASA
Peruvian-style skewer marinated in ají panca, 
served with rustic potato “escribano”, Peruvian 
chili, rocoto gel.

Skirt Steak (3, 6)	 27

Corn-Fed Chicken (3, 6)	 24

Organic Vegetables of the Day 	 21 

(15, V)

LOS PLATOS DE UCHU

Cordon Bleu Criollo (1, 3, 7, 10) 	 34
Crispy chicken Cordon Bleu stuffed with 
cheese and smoked ham, trio of peruvian 
aiolis, potato gratin, and ají de gallina sauce

Sudado Fusión (4, 7, 9)	 36
Catch of the day with green sudado 
sauce, charcoal and coconut glaze, cherry 
tomatoes, baby leeks, caramelized onions

Lomo Saltado (6, 9, 14) 	 47
Beef skirt, red onion, tomatoes, jalapeño, 
oyster sauce, soy sauce, cilantro, Peruvian 
native potatoes

ARROCES

Arroz Con Pato (1, 9) 	 37
Confit duck leg, green rice, cilantro

Arroz Chaufa (3, 6, 11) 	 34
Pork belly fried rice, snow peas, shiitake, 
peppers, poached egg, tamarind
(Vegan fried rice available upon request) 

Arroz Con Marisco (2, 4, 9, 14)	 41
Oven-baked seafood rice, sautéed daily 
seafood, Peruvian spices

SIDES				        12	

Jasmine Rice, Peruvian Corn 			 

Wok Garden Vegetables, Chifa Style (9, 11) 	

Roasted Plantain, Whipped Goat Cheese (7)	

Fried Potatoes, Huancaína Sauce (3)		

Mixed Salad (10) 			 
Greens, avocado, tomatoes, Uchu dressing

FOOD ALLERGY INFORMATION

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No. 
1169/2011. Please let us know if you have any allergies or special dietary requirements, or if you need any 

further information. The designated allergens and products are:  

(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts 
(9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs 

(15) Suitable for vegetarians (V) As vegan option available (GF) Gluten Free option available.

18% SERVICE CHARGE ADDED TO FINAL FOLIO


