Journey Through Peru

On this dining odyssey let us be your tour guides.

$115pp (minimum of 2, best shared with the whole table)
+$39 pp with matched wines

UNO

Ceviche Peruano

Lightly cured snapper, ‘leche de tigre’, charred
sweet corn, caramelised sweet potato

Tiradito de Barramundi
Cone Bay barramundi, smoked yellow chilli “leche
de tigre’, chalaca salsa, cancha

Pan de Yema
Egg yolk bread, whipped feta & garlic dip, toasted buckwheat oil

DOS
Brocheta de Pulpo

Grilled Fremantle XL octopus skewers, miso fennel purée, nikkei pickle

Tequertios de Pollo
Aji de gallena spring roll, aji emulsion

TRES
Pollo Asado

Half-roasted free range chicken, Peruvian spices, charred salsa con aiji

Solterito
La Delizia buffalo mozzarella, quinoa, heirloom
Autumn vegetables, aji lemon dressing

For 3+

Solomillo
350gr O'Connor grass-fed beef striploin

Papas a la Huancaina
Roasted and fried potatoes, huancaina sauce, olive dust

CUATRO
Budin de Pan

Pisco caramel pudding, drunken currants, lemon

*Please let us know of any allergy or dietary requirements before beginning your journey
**1.25% surcharge for all credit card payments




