
TIRADITO DE PESCADO 
KING FISH TIRADITO, ROCOTO CHILLI DRESSING, CORIANDER,

LIME OIL AND PURPLE POTATO CHIPS 




NACHOS PICOSOS 
NACHOS WITH PULLED BEEF BRISKET, BLACK BEANS, 

MELTED JACK CHEESE, CHILLI SALSA, GUACAMOLE, 

S O U R  C R E A M ,  P I C O  D E  G A L L O ,  &  J A L A P E Ñ O S



ELOTE A LA PARRILLA 
STREET CORN SERVED WITH CHIPOTLE MAYO, 

 FETA, TAJIN AND FRIED SHALLOTS




Entreé

Main
   POLLO EN AJÍ AMARILLO

SLOW COOKED HALF CHICKEN WITH PERUVIAN

YELLOW CHILLI SAUCE, ROAST BABY POTATOES,

OLIVE AND CURED EGG TAPENADE




LOMO DE CORDERO 
PAN FRIED LAMB BACKSTRAP, PARSNIP PUREE,

SPINACH LEAVES, COFFEE JUS AND COCOA NIBS




COLIFLOR ACHIOTADO
ROASTED CAULIFLOWER MARINATED WITH 

SOUTH AMERICAN SPICES, RISOTTO BLANCO 

AND BROAD BEANS





Accompaniments
                    

PLÁTNO ANTIOQUEÑO
ANTIOQUIA RIPE BANANA WITH  MELTED CHEESE 

TOPPED WITH SOUR CREAM CHANTILLY 




PAPAS CHORREADAS CON QUESO 
STEAMED POTATO WITH TOMATO HOGAO SAUCE, FETA,

AND FRESH SPRING ONION 




HABICHUELAS DE LA ABUELA MARIA 
BLANCHED GREEN BEANS, BROWN GARLIC BUTTER,

POACHED EGGS AND FRIED SHALLOTS 










Dessert

      CHURROS 
TOPPED WITH CINNAMON SUGAR, 

COFFEE AND CARAMEL GANACHE 

 




     $89 PP



Sharing Menu

DIETARY REQUIREMENTS

LOW GLUTEN



VEGAN



LACTOSE FREE




