
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

PACHAMAMA MARYLEBONE  
FOOD DESCRIPTION 



 
 

 

 
 

  
 

PORK 
CHICHARRONES 

Slow cooked pork belly cubes, deep fried to 
order. Soft inside and crispy  outside.  
Glazed in sweet miso sauce, garnished with 
salsa criolla. 

Salsa criolla: chopped onion, chopped 
tomatoes, coriander and lime juice. 

Tasting notes:  
 

CHEDDAR TEQUEÑOS 
Tequeños are cheese-filled filo-pastry. Served 
with a dip of aji amarillo and a drop of honey. 
Great little bar snack, they are suitable for 
vegetarians. 
Aji amarillo: a Peruvian medium hot chilli  
 
Tasting notes:  

 
 

 
 

  
 

PADRÓN PEPPERS 
 

Padrón Peppers (a variety of pepper from 
the Galicia region of Spain), are deep-fried 
green peppers seasoned with rock salt. 
Occationally, some of them can be spicy. 

Tasting notes:  

 
 

BROWN CRAB 
CHURROS 

Fried-dough pastry fi l led with brown crab and 
yuca, and topped with sumac sugar. 

Yuca: a root vegetable native of south 
America. It has an intense crab flavour due to 
due to the roasting process of the crab meat. 
(It’s our savoury take on the sweet Spanish 
churros). 

Tasting notes:  



 
 

 

 

  
 

     BEEF CROQUETAS      CHICKEN ANTICUCHOS 
 
Breadcrumbed fried ball fi l led with beef 
short rib and smoked chipotle béchamel. 
Served with rocoto aioli.  

Béchamel: A sauce made with butter, milk 
and flour 

Rocoto: Peruvian hot chili 

Alioli: garlic mayo 

Tasting notes: 
 

 
 
 
 

 

GAMBAS ROJAS 
Pan fried red prawns served in a light 
sauce made with prawn oil, dashi, garlic 
and ginger. Topped with green apple.  

Dashi: Japanese shiro dashi cooking 
stock. 

   Tasting notes:  

 

 
 

 
 
 
  
 

 

Grilled Marinated chicken skewers, 
served with jerk sauce.  
The anticuchos will never be 
undercooked because they are in brine 
for 6 hours, marinated and then 
finished on the rabata. 
 
Jerk sauce: Sauce made of pineapple, 
palm sugar, rocoto chill ies. 
Rabata = grill 

      Tasting notes:  



 

 

    
SALMON CEVICHE 

Salmon ceviche in grapefruit tiger’s milk. 
Served with avocado, cucumber and 
puffed rice. 
Tasting notes: 

  
 

 
SEA BREAM TIRADITO 
Sliced seabream laid over evaporated 
tiger’s made from evaporated milk. 
Served with purple cauliflower, 
samphire, fennel, chives and truffle oil.   

Tasting notes:

 
 
 
 
 
 
 

  
 

YELLOWFIN 
TUNA CEVICE 

Diced raw yellowfin tuna, XO sauce soya 
and rocoto dressing. Served with pickled 
potatoes, cucumber, crispy rice noodles 
and sesame seeds.  

XO sauce: spicy shelfish /fish sauce 
Tasting notes: 

PAN ROASTED COD 
 

Pan roasted cod with broccoli purée, 
miso butter sauce, baby watercress, 
gril led broccoli stalks. 
 
Tasting notes: 



 

 

OCTOPUS 
The Galician octopus is slowly cooked in 
the oven to keep it tender and then gril led 
to order. It served with confit potatoes, 
calamanta olive mayo, wakame, creamy 
Amarillo (peruvian  chili) butter and saffron 
sauce drizel. Garnished with grated Egg 
Bottarga. 

Galicia: famous region of Spain for sea 
food. / Wakame: Edibale seaweed used in 
Asian cusine. /Egg Bottarga: Dry fish roe. 
Tasting notes: 

 

 

SEA BASS CEVICHE 
Cubes of raw seabass marinated in tiger’s 
milk with choclo and sweet potato crisps. 
The high acidity of the lime juice “cookes” 
the fish quite qickly, therefore it should be 
served immediately after preparation. 

tiger’s milk: citrus-based marinade that 
cures the fish of ceviche. It is made of 
lime juice, onion and chill i. / choclo: 
variaty of large South American corn 
Tasting notes: 

 

CRISPY SEA BASS 
Fried whole Sea Bass with an Amarillo fish 
sauce, served with parsley and chill i salad 
Amarillo fish sauce: made with Ginger 
garlic, fish sauce, lime ,soy and sesame oil. 
Tasting notes: 
 
 
 
 
 
 
 
 
 

 

SCALLOP TIRADITO 
Thin slices of scallop  laid  over  the 
tiger´s milk and topped with crispy 
shalllots, diced mango and red 
amaranth.  
 
Tiradito: is Peruvian dish of raw fish cut 
in style of sashimi laid on the top of the 
tiger’s milk. 
Tasting notes: 



 
 

 

 
 

  
 

‘DUCK ON RICE’ 
Confit leg of duck de-boned. Then pan-
roasted on skin side down and served on 
a bed of peruvian rice and dashi butter. 

Confit: slow cooked in his own fat 

Dashi butter: Japanese stock, butter, aji 
amarillo (Peruvian native chill i) and 
saffron. 
Tasting notes: 

FRIED CHICKEN 
Deep fried, breaded crumb boneless 
chicken,  marinated with garlic, ginger. 
Served with our famous Atacama hot 
sauce. 

Atacama hot sauce: house made chill i 
sauce made with rocoto (native peruvian 
chill i) and garlic. 

Tasting notes:

 

  
 

CRISPY LAMB BELLY IBERICO PORK‘PLUMA’ 
 

The belly of lamb is slow cooked in the 
oven. Then deep-fried to order, coated 
in a miso sauce, laid on top of a 
Jalapeno sauce with pea-shoots and 
sliced radish as garnish. 

Tasting notes: 
 

Free range Spanish pork, gril led and 
served pink, sliced and then laid on 
whipped feta and sour cream. 
Served with a spicy mixed herbs 
salad. 
Tasting notes: 



 
 

 

 
 

  
 

‘POLLITO A LA BRASA’ 
Marinated chicken thighs, gril led. Served 
off the bone with Peruvian style jerk sauce 
and lamb lettuce It may look pink inside, 
but actually it cooked in a long brining 
process which retains  all the  juices  
inside and than gril led on the robbata. 

jerk sauce: pineapple  and mix of peruvian 
chill ies 
Tasting notes: 

 
 

 

SHORT RIB ‘PACHAMANCA’ 

LEG OF LAMB 
Leg of lamb topped with chimichurri 
Slow-cooked, then chargrilled before 
serving. Brushed with aji panca 
(peruvian red chili) and served with 
lamb’s lettuce salad. 

Chimichurri: sauce made with mix 
herbs and olive 

      Tasting notes: 

Tender beef short rib slow cooked with our 
house  chill i  sauce.  Off the bone. Served  
with  a  baked sweet potato that’s  finished  
on the  gril l. Pachamanca is a traditional 
Peruvian cooking method with hot stones 
in the ground. 
Tasting notes: 
 



 
 

 

 
 

  
 

AUBERGINE CARROT 
Deep-fried aubergine, coated  in  a 
Peruvian spicy sauce and served on 
the top of smoked yoghurt. 
Topped with pecan nuts. 
 
Tasting notes: 
 

Carrot cured in miso paste. Served  with  
buttered red quinoa and Peruvian kimchi.  

Miso: fermented soya bean paste 

Kimchi: type of fermented cabbage 

Tasting notes: 

 
 
 

  
 

PLANTAIN                CHARRED BROCCOLI 
 

Slices of deep fried plantain. Served with 
yacon syrup, feta cheese and black olive 
crumbs. 

Plantain: a type of south american 
savoury banana 
Yacon syrup: sweet syrup from a South 
american root vegetable 

Tasting notes: 
 

Charred gril led broccoli, in a bed  of 
confit garlic puree, topped with 
cancha. 

Cancha: type of peruvian corn 

Tasting notes: 



 
 

 

 
 

  
 

HISPI CABBAGE 
Charred cabbage, dressed with a brown 
butter vinaigrette. Served over a burnt 
aubergine puree, garnished with almond 
flakes and chives. 

Tasting notes: 

 

PERUVIAN RICE 
Spiced and fried sushi rice cooked with 
ginger, garlic, turmeric, cumin and shiro 
dashi. 

Shiro dashi: White japanese fish stock 

Tasting notes:

 

 
 

SMOKED 
MUSHROOM 

CEVICHE 
Fresh mixed mushroom ceviche with 
cepes tiger’s milk and smoked olive oil. 

Cepes: type of mushroom 

Tasting notes: 

 
 
 



SWEET
S 

 

 

 
 

  
 

“SUSPIRO DE LIMEÑA” 
 
A literal translation of the dessert's name is 
"Sigh of Lima Lady". Passion fruit custard 
served with crispy meringue, black berry 
sauce and sorrel made as to resemble 
granite. 
Sorrel: a savoury herb, which tastes like 
lime and mint. 

Tasting notes: 

PERUVIAN CHOCOLATE 
Dark chocolate grenache served 
with toasted quinoa ice cream and 
crumb made with cocoa nibs. 

Tasting notes: 

 

  
 

“LECHE FRITA” 
frozen coconut, vanilla and saffron custard 
bowle, coated in dried banana and deep 
fried. Served with brown butter powder, 
thickened coconut and passion fruit puree. 
Leche frita translates as ‘fried milk’. 

Tasting notes: 
 

 

BURNED BUTTER 
ICE CREAM 

Burnt butter ice  cream  served  with  a 
Miso meringue and roasted sweet 
potatoes. 

Tasting notes: 



SWEET
S 

 

 

 
 

  
 

FIG ALFAJORES 
Biscuit sandwiches fil led with dulce de 
leche and figs cooked in Perfecto Amor. 
Served on a bed of almond crumble. 

Perfecto Amor is named after the perfect 
marriage of Pisco and grape juice 
obtained shortly after the grape crush. 

Tasting notes: 

 

PUMPKIN CUSTARD 
Creamy Pumpkin custard served with 
almond sponge enriched with dulce de 
leche and cacao snaps.  

Dulce de leche: south american caramel 
spread. 

Tasting notes: 

 
 

 

TRUFFLES 
 

Homemade chill i and cacao truffles served on a  
bed of coco nibs crumble. 

Tasting notes: 
 


