
L U N C H  &  T H E A T R E  E X P R E S S  

2  C O U R S E S    2 3 .  

House wine | Pisco Sour | Beer | Soft   +£5

Snacks

C R O Q U E T A  £3 each

B R E A D  roll £3 each

One

C E V I C H E  Sea bream, tiger’s milk, choclo     

E N S A L A D A  Asparagus, tomato, queso, aji  (V)     

T A T A K I  Hereford beef fillet, huancaina, crushed cancha corn  

Two

P O L L O  A  L A  B R A S A  Aji amarillo cream, Potato galette 

S E A  B R E A M  F I L L E T  Rocoto beurre blanc, sauteed vegetables 

R I B  E Y E  Pachamanca, Huacatay bearnaise, yellow potato purée + £5

C O U R G E T T E  F L O W E R  Tempura, loche squash, solterito salad 

Sides    6.

O R G A N I C  L E A V E S  White radish, avocado, heritage tomatoes  (V)  

C O R N  T A M A L E  Salsa criolla  (V) 

A U B E R G I N E  Miso, avocado  (V)

C H A U F A  R I C E  Egg fried rice al wok (V)

Monday to Saturday 12 - 17:30  


