Ensalada Amazénica

&ecutivo

Business Lunch Menu
£34 « 3 dishes

Cetiseos

While you wait
Seasonal Gazpacho

Choose two

Mango, avocado, confit tomato, kalamansi citrus

Betarraga Asada
Grilled & pickled beetroot,
goat's cheese, physalis

Tequeiios

Chicken rolls, Tybo cheese, coriander sauce

Hamachi Tiradito
Hamachi, green jalapefno sauce

Salmén Crudo
Salmén tiradito, kimchi sauce,
kinako and kumquats

Ceviche Tradicional
Classic sea bass ceviche, lime,
red onion, crispy corn

Verduras Salteadas
Seasonal mushrooms, oyster leaf,
lotus, green coconut sauce

Costilla de Cordero
Black mint marinated lamb chops,
cabbage, huancaina sauce

Lubina Nikkei
Sea bass, garlic and ginger broth,
bok choy, white rice

Arroz Chaufa
Wok fried rice, pork, soy glaze, egg

Pina Rostizada * 8
Roasted caramel glazed pineapple,
corn cake, coconut sorbet

oo,

Choose one

Lptres

Helados & Sorbet * 5
Dulce de Leche ¢ Vanilla * Blackberry Lemon
Coconut * Tonka ¢ Passion Fruit « Chocolate

For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 15% service charge will be added to your bill.

Anticucho de Merluza

Sea bass marinated in Peruvian chillies

Langostino Pibil
Prawn tempura, teriyaki sauce,
achiote miso

Empanadas
Wagyu beef huitlacoche cream

Anticucho Lamb
Lamb skewers, mole, corn,
miso jalapefo sauce

Tartare de Lomo
Tenderloin tartare, cured egg yolk

Nigiri (4 pcs)
Chef's selection of nigiri

Salmon Teriyaki
Scottish salmon, passion fruit teriyaki,
sweet potato purée

Chichen Picanton
Baby chicken, black garlic,
brocolini

Entrafla (£6 supplement)
Chimichurri marinated skirt steak,
cabbage, huancaina sauce

Quinoa Salteada
Quinoa, aubergine, anticucho sauce

Tapioca Tropical 8
Coconut & kaffir lime tapioca pearls,
yuzu cream, chilli infused mango




