FROM THE SEA

PRAWNS CEVICHE - £14.00

Cooked prawns with tamarillo tiger’s milk

TUNA CEVICHE - £14.50
Yellow fin tuna with ‘aji amarillo’ tiger’s milk

HAMACHI CEVICHE - £15.00
Hamachi with Oscietra caviar and ‘jalapefio’ tiger’s milk

CEVICHE CLASICO - £14.50
Cured Sea Bass with ‘aji limo' tiger’s milk
and sweet potato

CRAB CORVICHE - £17.00 ™

Green plantain topped
with hand-picked Cornish white crab meat

MUSHROOM CEVICHE - £12.50 ¥ D

King oyster mushrooms with pickled
onions and truffle oil

CEVICHE JIPIJAPA' - £14.50 ™

Cured Sea bass with peanut tiger’s milk
served with plantain crisps

PAN FRIED SCALLOPS - £19.00

Scallops with parsnip puree
and truffle oil

PRAWN ‘ENCOCADO’ - £23.00 ™

Prawns, mixed peppers and
coconut cream

MISHKY
LATIN AMERICAN CUISINE

by
JORGE PACHECO

SIDES

PATACONES - £7
STEAMED RICE - £6
TENDERSTEM BROCCOLI - £7

MUSHROOM WITH PANCA CHILLI - £6

DESSERTS

MOROCHO - £8.50
Coarse white corn, golden raisins, grated lime zest

CHILLI CHOCOLATE FONDANT - £9.00

Ecuadorian dark chocolate (75%).
Served with vanilla ice cream, chilli candies

QUINOA PUDDING - £9.00

Chef Jorge’s signature dessert made with quinoa, coconut
cream, topped with vanilla ice-cream covered in ‘machica’

‘CONSERVA DE LECHE’ - £8.50

Milk mousse made with ‘panela’and rice flour topped
with summer berries

VD Vegetarian - ' Vegan - ™ Nuts - © Gluten

FROM THE LAND

LAMB CHOPS - £19.00

Grilled lamb chops served with chimichurri sauce

LLAPINGACHO - £22.00
Potato pattie with barbecue beef rib and white corn

TAMAL - £13.50
Corn dough stuffed with pork, steamed on a banana leaf

BAKED AUBERGINE - £16.00 T

Aubergine with mixed peppers
marinated in panca chilli and truffle oil

PEARL BARLEY RISOTTO - £17.00 © D

Creamy pearl barley risotto with spinach puree
and parmesan cheese

HORNADO - £22.00

Slow cooked pork shoulder, marinated with ‘aji panca’
served with arepa and giant corn

QUINOA SALAD - £13.50 V@
White quinoa, apple, pomegranate
with muscatel vinegar dressing

PORK BELLY ‘FRITADA’- £19.00

Slow cooked pork belly with sweet potato puree,
white corn and curtido pickled onions

PLATANO CON QUESO - £14.00 V7

Ripe plantain with homemade cheese,
curtido pickled onions and truffle oil

Please direct any enquiries related to food allergies or intolerance to your waiter prior to ordering. All prices include 20% VAT. A discretionary 15% service charge will be added to your bill.




