
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  

N A T I V O

PALATE CLEANSER    (GF)

Pass ionfruit  coul i s ,  berr ies  and mint   

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

   TUNA TATAKI TIRADITO (GF)

MISO AND AJI  PANCA MARINATED LAMB CUTTLETS 

Wild sea-bass  cured in  a j i  amari l lo  t igers  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

COCONUT MOUSSE  (GF)  

  ECUADORIAN ROASTED PORK BELLY (GF)   

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

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

Welcoming Pisco  sour  or  Saker inha on arr iva l    
6  course  menu

Lamb in  medium spiced a j i  panca ,  lamb jus ,  
served with  peruvian asparagus ,  roasted cherry  tomatoes   
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SPARKLING 
WHITES & ROSE 
PROSSECO EXTRA DRY BEBEME’, TREVISO 

CHATEAU DE CALLAC  WHITE , GRAVES 

FLYING SOLO WHITE, PAYS D’OC

LE MINUETTE  ROSE, LONGUEDO ROUSSILLON

         32 

        38 

     29 

      38 

RED WINE
MERLOT ,OJO ROJO, CHILE

LE ROUGE, BORDEAUX 

MALBEC, MELI  BAJO PIEDRA, ARGENTINA 

        29

             44

    49

WI
NE
All wine are per bottle only

NATIVO

White Bordeaux, semillon - sauvignon; fresh bright nose of
gooseberries, pink grapefruits, medium and juicy flavours

Aromas of white fruit and citrus, peach, pineapple, apple, 
accompanied by mineral and spice notes.

Lovely notes of apricot and apples, citrus fruits,
long finish 

Reminiscent of a Provencal style, fresh grapefruits, vine peach, cherry
blossom, tangy texture with a light minerality, and enchanting well
balance

Cabernet franc, medum body, savory classic 

Complex and velvety, great in the palate, long finish 

Merlot, soft and elegant, easy drinking

NATIVO
COCKTAILS

PISCO SOUR
£13Pisco Barsol, lime and lemon juice,

bitters

SAKERINHA
£13Cachaca, sake, lime, ice, 

classic or mango

nativolondon


