
ayllu.co.uk
Menu subject to change; Tables are restricted strictly to 90-minute sittings. 

Last orders are 15 minutes before the end of your sitting.  A la carte is not available during brunch.

A discretionary 12.5% service charge will be added to your bill

Saturdays 11am-3.45pm| Sundays 12pm-3.45pm
 

90 Minutes of Bottomless 
Food only £37pp  

Food, Wine (sparkling, white, red) & Cocktail of the Week £55pp

   BOTTOMLESS BRUNCH

Ceviche

salmon
Served with mango, onions, coriander

Seabass
Served with cancha, aji amarillo and coriander

Mushroom (Ve)
Grilled oyster mushroom, mushroom tiger milk, corn, wasabi

Appetisers

Salmon 
Salmon, mango, avocado, cancha on crispy rice 

Chicken
Spicy mayo, corn and coriander on crispy rice 

Mushroom (Ve)
Miso and parsley on crispy rice

Chicken Karaage
Deep-fried crispy chicken with tamarind glaze and sesame seeds 

Beef Croquette
Beef velouté, miso, ginger served with rocoto sauce

Mushroom Anticucho (Ve)
Served with miso and chives

Uramaki Rolls
uramaki salmon
Spicy salmon, avocado, spring onion and sesame seeds

uramaki california
Surumi, avocado, tobiko, cucumber and shichimi

Futomaki Yasai (Ve)
Fried sweet potato, mixed vegetables, miso sauce

main courses 
Pollo A La Brasa
Chargrilled poussin, marinated with oregano, garlic, coriander

Pescado Frito
Deep-fried fish served with basil aioli

Slow-cooked short beef rib
Served with choclo puree, aji amarillo and coriander

Papa Fresca (Ve) 
Cooked dry Peruvian potatoes, served 
with seasonal vegetables and purple potatoes puree

Sides
Peruvian Chips
Spiced herbs, huancaina sauce

Hispi Cabbage

Broccoli (V) 
Sauteed with chilli butter 

Dessert

Chefs Selection

Guests may only order two dishes per person at a time  
Subsequent orders will be processed when 75% of the food served has been eaten 

To start

Salted Cancha
Toasted & salted corn kernels, served on arrival


