
PARA LA MESA

 
GUACAMOLE (V)

MEXICAN MASHED AVOCADO, CORN TORTILLA
AND BANANA CHIPS 

DE LA BARRA 

CEVICHE TRADICIONAL

SEA BASS, LECHE DE TIGRE, CANCHA, 
SWEET POTATO CHIPS 

TUNA TATAKI (G)

PONZU, SESAME OIL, SPRING ONION, PINEAPPLE
CHIMICHURRI, YUZU JELLY

SALMON TARTARE

SALMON ROE, CHIA CRACKED, AJI AMARILLO, 
AVOCADO PURE 

SEABASS TIRADITO

SMOKED YELLOW CHILI SAUCE, RED ONION, 
QUINOA POP, CRISPY CORIANDER

SALAD

PACHAMAMA SALAD (G)

ACHIOTE-MARINATED TURKEY BREAST, MIXED GREENS,
CORN, QUINOA, CORIANDER DRESSING 

STARTERS

SHORT RIB EMPANADA (D,G)

HOMEMADE PASTRY, HOISIN, MOZZARELLA CHEESE, 
PEBRE SAUCE

VEAL TACO (G)

PLANTAIN, BEANS PURE, 
PERUVIAN PIQUILLO-SAUCE

SIDES

YUCA (G,D)

HUACATAY SAUCE, FETA CHEESE, CHIMICHURRI, 
TAPIOCA PURPLE PAPER 

PLATANO MACHO (D)

SOUR CREAM, CORIANDER SAUCE, 
CHILI PICKLED

MASH POTATO (D)

CREAM, BUTTER, AJI AMARILLO

ENDULZA LA VIDA 

CREMA VOLTEADA

MANGO SAUCE, CRUMBLE, MIX BERRIES (G)

CHOCOLATE TART

CHOCOLATE GANACHE, DULCE DE LECHE, 
PASSION FRUIT ICE CREAM, TULIP (D, G)

CHURROS

YUZU CHOCOLATE SAUCE (D, G)

ICE CREAM

VANILLA, PASSION FRUIT, CHOCOLATE (D,G) 

SORBETS

CHICHA MORADA, MANGO, RASPBERRY 

FRUIT PLATTER

ASSORTED SEASONAL SLICED FRUIT (V)

(V) VEGETARIAN, (D) DAIRY, (G) GLUTEN, (S) SEAFOOD, (N) NUTS

All produce is prepared in an area where allergens are present. 
For those with allergies,  intolerances, and special dietary requirements 
who may wish to know about the ingredients used, 
Please ask a member of the Management Team.
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CHEFS SPECIALTIES

BEEF CHEEKS (D)

QUINOTTO, AJI AMARILLO, RED ONION PICKLED, 
PARMESAN CHEESE, CORIANDER OIL 

CHAUFA (G,S)

SEA BASS, RICE, ANTICUCHERA SAUCE, SOY, 
BEAN SPROUTS, WHITE RADISH PICKLED 

FIDEUA (S,D,G)

MIXED SEAFOOD, ESCABECHE SAUCE, 
ROCOTO AIOLI 

TACU -TACU (V) 

 PERUVIAN RICE DISH, LENTILS, ASPARAGUS,
PORTOBELLO, AJI AMARILLO

PARRILLA 

ARGENTINIAN BEEF TENDERLOIN (300G) 
AUSTRALIAN PICANHA MB3+ (300G) 

    Pachamama's culinary philosophy is rooted in

honoring the Earth's bounty, connecting diners to the

land. Chef Eber Villalobos and his team, have curated a

menu that reflects their passion for preserving

authenticity and simplicity whilst draws inspiration from

Ebers Peruvian heritage and cooking techniques passed

down from his mother and grandmother.
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