
N A T I V O
L A T I N  A M E R I C A N  -  J A P A N E S E

Please  inform Us any enquir ies  re lated to  food a l lerg ies  or  intolerance  pr ior  order ing .  
Al l  pr ices  include 20% VAT.  A discret ionary  12 .5% service  charge  wi l l  be  added to  your  f inal

bi l l  on the  date  of  the  event  

PALATE CLEANSER    (GF)

   TUNA TATAKI TIRADITO (GF)

Wild sea-bass  cured in  a j i  amari l lo  t iger ’ s  mi lk ,  l ime,  
cr i spy  toasted corn,  green plantain ,  choclo  & micro  cor iander    

 SEA BASS CEVICHE (GF)  

 Tuna in  ponzu yuzu c i trus  dress ing ,  Peruvian a j i  amari l lo  mayo,    
bonito  f lakes  

 Naranj i l la  je l ly  & yuzu sorbet

MISO AND AJI  PANCA LAMB CUTTLETS (GF)  

  4hour  roasted pork bel ly ,  l lapingacho (mashed potato  and cheese) ,  
peanut  sauce ,  curt ido

  ECUADORIAN ROASTED PORK BELLY (GF)   

Lamb in  medium spiced miso  and a j i  panca  jus ,  
served with  Peruvian asparagus ,  roasted cherry  tomatoes   

 LECHE DE TIGRE (GF)
 Tiger ’ s  mi lk  bisque  with  ja lapeño and avocado,  red Argentinian prawn

Welcoming c lass ic  Pisco  sour  or  Mezcal  margar i ta  on arr iva l    

6  course  menu

Pass ionfruit  coul i s ,  berr ies  and mint   

COCONUT MOUSSE  (GF)  


