LIMA SIGNATURE COCKTAILS
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PISCO SOUR CLASICO 10

LIMA’s favourite cocktail

made with Luna de Ica Puro
Quebranta, freshly squeezed
lime juice, egg white, sugar and
bitters.

MOCHIKA 10

Caratavio Black. Vanilla.
Pineapple. Passion fruit. Mint
Bitters.

CUENTO DEL DIABLO 10

Aji Limo-infused Pisco. Orange
liqueur. Strawberry purée. Lime.

LIMA’S PISCO PUNCH 10

Luna Pisco Moscatel. Pineapple.
Lime . Prosecco.

CHIMO 8

Luna Pisco Italia. Prosecco.
Strawberry.

WEEKEND BRUNCH

SET LUNCH: 6 courses £34
BOTTOMLESS SET LUNCH £49

Includes bottomless Prosecco or Beer or Pisco
Mary (during your standard 2 hours table time)
Vegetarian options available: please ask your waiter

Assorted home baked bread with dips
Yuca Chips

-Yoghurt Maca

-Aji amarillo

-Avocado & seaweed
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Mixed Ceviche. Cusco Corn. Heritage Tomato.
Traditional Tiger’s Milk
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Beef Anticucho

Asparagus Tempura

4

MAIN COURSES choose one
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Fried Chicken with Picarones

Hake Plancha. Seaweed. Cusco Corn Purée

Tacu Tacu Rice. Wild Mushroom. Huancaina Sauce
Plus sides of:

Broccoli with Apple Vinegar. Red Pepper. Almond.
and

Summer Leaf Salad with Goat’s Cheese.
Pomegranate & Fresh Fig

4

Alfajores. Dulce de Leche Ice Cream

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL

FOOD ALLERGIES & INTOLERANCES: BEFORE ORDERING PLEASE SPEAK TO OUR STAFF
ABOUT YOUR REQUIREMENTS



