
BOTTOMLESS BRUNCH

aVO SMaSH (vg)
a classic with a peruvian twist, ripe creamy avOcadOs smashed with persian lime, spread OntO tOasted 
sOurdOugh. add On bacOn Or a pOached egg if yOu’re feeling extra!

pFC & WaFFLES

that’s right, we’ve upped the game! chicken breast marinated Overnight, cOated in Our secret blend, deep 
fried and served On a fresh griddled waffle with a side Of sweet canadian maple syrup. de-lish.

CORN CakE

 (vg)
aunt aurOras fluffy sweet yet savOry cOrn cake served with a liberal pOrtiOn Of hOmemade guac. we 
recOmmended a tOpping Of bacOn fOr the meat lOvers!

SIdES
MaC & CHiz 6 
a spicy twist On an Old classic. creamy, dreamy and great fOr sharing.

CaMOTE FRiES  6
hand cut sweet pOtatO fries, dusted with Our hOuse salt mix.

EXTRaS

bacOn + 2 

pOached egg + 2

guacamOle + 2

please nOte that all Of Our dishes may cOntain traces Of nuts and Other allergens. If yOu have an allergy, please let 
yOur waiter knOw sO they can speak with the kitchen. OptiOnal service charge 12.5%.

£30 pp - pick One dish plus free flOwing alcOhOl fOr 90 mins

We can’t think of a better Way to spend a  SATURDAY AND SUNDAY than to salsa to some latin 
beats, relish in bottomless cocktails and choW doWn on some seriously delicious grub! our 
brunch menu is designed to be indulgent; all our plates have been carefully curated to 
represent peruvian flavours With a modern tWist. our fusion dishes are inspired from the head 
chef’s old family recipes, his travels across the globe and time spent at culinary school. so 
please, sit back and enjoy a real taste of peru, london style! buen provecho!

dRINkS
IF YOU’RE FEELING EXTRA!
add £10 FOR pISCO OR CHaMpagNE

ESpRESSO MaRTINI 

MaRgaRITa 

MIMOSa 

SaNgRIa 

pROSECCO

MaINS

FOLLOW US
@chIchalewIsham
@llamashead




