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Buttermilk Fried Chicken   £12 
Our special recipe southern fried chicken served with sweet potato fries 
and gravy or BBQ sauce

cAJUN BAKED RICE (V)  £11
With chargrilled squash, courgettes, peppers and fresh spinach leaves

mAC ‘N’ CHEESE (V)  £10.5 
A hearty baked mac just like mom used to make, served with a side of our house salad
Add Jalapeños, Truffle OIL £1, Bacon £2 Lobster £6

SLOW COOKED BEEF CHILLI  £12 
Served with black bean rice & sour cream

sLOW COOKED VEGETARIAN CHILLI (V)  £11 
Served with black bean rice & sour cream

mainsmains

2 PULLED PORK SLIDERS, QUESADILLA (VEG OR CHICKEN), 
4 BBQ RIBS, 4 WINGS (HOT OR BBQ),  A SMALL PORTION OF 
OUR LOADED NACHOS, OUR HOUSE PICKLES AND SOUR 
CREAM DIP

SHARING 
PLATTER £24

BBQ Baby Back Ribs   £18 
A whole rack of ribs coated in our sticky ASL BBQ sauce served with classic slaw & house 
cured pickles

10oz RUMP STEAK  £16.5 

8oz SIRLOIN STEAK  £18.5 

10oz RIBEYE STEAK  £22
All served with grilled portobello mushroom, slow roast tomato and bourbon pepper sauce.
Our steaks are sourced from Dedham Vale and dry aged for a minimum of 21 days
Add Lobster £6

Chargrilled Swordfish  £14.5
With Cajun spiced rub, fresh guacamole and grilled lemon

Whole Grilled Lobster   £24.5
Dine like a King(Pin)! With fresh lemon & melted butter

grillgrill
ADD FRIES OR HOUSE SALAD £2

Smoked Chicken Caesar Salad   £6/£10 
With fresh white anchovies, strips of Parmesan and a creamy Caesar dressing

Kale & Pomegranate Superfood Salad (V)    £6/£10
Fuel that bowling arm! Made with all the best things including: 
quinoa, rocket, toasted pumpkin seeds and a fresh beetroot dressing

Classic Cobb Salad    £6/£10
Grab your phone – you’re gonna want a pic! 
Mixed lettuce leaves topped with chargrilled chicken, bacon, fresh avocado, 
Roquefort blue cheese, egg and tomatoes with a red wine vinaigrette dressing

saladssalads

Signatures
Nacho Cheeseburger  £10.5 
Our classic beef burger loaded with tortilla chips, American cheese sauce, fresh guacamole, 
jalapeños and peppers

The Madhattan  £12 
Dedicated to Don Draper: our classic beef burger topped with Canadian Club sautéed mushrooms, 
grilled Roquefort blue cheese, black truffle mayo, lettuce, tomato and red onion

Chilli Cheese Dog  £9.5 
Our classic grill dog topped with slow cooked beef chilli, American cheese sauce, jalapeños and salsa

CLASSIC GRILL DOG  £7.5 
OUR 100% PORK FRANK TOPPED WITH FRIED ONIONS 
IN A BRIOCHE SUB ROLL

CLASSIC GRILL BURGER  £8.5 
OUR 6OZ 100% GROUND CHUCK & RIB PATTY,  
TOPPED WITH LETTUCE, TOMATO, RED ONION AND 
MAYONNAISE, SERVED WITH A QUARTER PICKLE AND 
ALL STAR BURGER RELISH

FRIED CHICKEN BURGER  £9.5 
OUR SPECIAL RECIPE SOUTHERN FRIED CHICKEN, 
LIME & CHILLI SLAW, TOPPED WITH CHIPOTLE MAYO

GRILLED CHICKEN  £9.5 
CHARGRILLED CHICKEN BREAST TOPPED
WITH PEPPERY ROCKET AND BEEF TOMATO, 
SERVED WITH LEMON & THYME SOUR CREAM

PULLED PORK SANDWICH  £9.5 
BRAISED SHOULDER OF PORK COATED IN OUR 
SMOKY ALL STAR BBQ SAUCE SERVED WITH CRUNCHY 
SLAW AND PICKLED RED ONIONS

FISH BURGER  £9.5 
SUSTAINABLY SOURCED COD FILLET, BREADED AND 
DEEP FRIED, SERVED WITH CRISPY LETTUCE, TARTAR 
SAUCE AND FRESH LEMON 

GOATS CHEESE STACK (V)  £8.5 
NACHO FRIED GOATS CHEESE, GRILLED PORTOBELLO 
MUSHROOM, CRISPY LETTUCE, TOMATO AND RED 
ONION SERVED WITH ALL STAR BURGER RELISH

Build 
your own

choose from the classic 
grill dog or burger 

and load them up!

burgers
& Dogs

 Monterey Jack Cheese 
Roquefort    Jalapeños

Cheetos    Wild Mushrooms
Crispy Fried red Onions 
Peanut Butter & Jelly

Fried Duck Egg
Treacle Cured Bacon  

Avocado 
Mac ‘n’ Cheese

Beef Chilli 
Pulled Pork
extra patty

fried chicken

Lobster Tail

burgers 
& DOgs

Classic Fries £3 (V) • Sweet Potato Fries £3.5 (V)

Classic Slaw £3 (V) • Chilli Slaw £3 (V)

Chargrilled Sweetcorn with Chilli Butter £3.5 (V)

House Salad £3.5 (V) • Mac ‘n’ Cheese £4.5 (V)SI
DE

S 

BBQ wings   £6.5 
Tossed in our homemade smoky BBQ sauce

Hot wings   £6.5 
Coated in our own recipe 3 chilli hot sauce – you have been warned!

Popcorn Squid   £6.5 
Deep fried baby squid in a light crispy coating with garlic mayonnaise dip 

Loaded Nachos (V)    £7.5 
We take toppings to the MAX! - Crispy tortilla chips topped with our 
American cheese sauce, fresh guacamole, jalapeños, sour cream and salsa 

Lime cured Scallop & shrimp   £7 
Light and refreshing with a zesty dressing of lime, chilli, 
coriander and sweet red onions 

Chicken Quesadilla   £6 
Jam-packed with a blend of 3 cheeses, avocado, courgette, salsa and sour cream 

Veggie Quesadilla (V)  £5.5 
Swap out the chicken for roast pumpkin! 

BBQ BABY BACK RIBS (Short rack) £7.5 
A starter for one hungry bowler or perfect for two to share, 
expertly cooked ribs coated in our sticky ASL BBQ sauce

StartersStarters

marinated olives to share  (V)  £3.5

Fresh baked pretzel bread  (V)  £3
With American cheese & garlic sauce for some dipping action

cajun spiced pork crackling   £3.5
With smoked apple chutney 

crispy fried red onions (V)  £3
With our kickin’ jalapeño & sour cream dip 

nibblesnibbles

Can’t Decide? 
WE’VE GOT YOU COVERED: 

QUESADILLA (VEG OR CHICKEN), 2 BBQ RIBS, 2 WINGS (HOT OR BBQ), A SMALL 
PORTION OF OUR LOADED NACHOS, OUR HOUSE PICKLES AND SOUR CREAM DIP 

SHARING PLATTER £12.5Starter

Take a Snap
and tag us

Keep it trim…skinny burgers & dogs available – just ask your server!
In line with guidance, we cook our burgers through

please ask if you have a preference otherwise

All prices include VAT at the current rate • A discretionary 12.5% service charge will be added to your bill.
All of our dishes are prepared in kitchens where nuts, flour etc. are commonly used, so unfortunately we cannot guarantee that our dishes will be free of traces of these products. Olives may contain stones, fish and meat dishes may contain bones and all dishes may contain items not mentioned in the menu description. 

A l l  S TA R  L A N E S :  M E N U S  -  D E S I G N ,  I L L U S T R AT I O N  &  P R O J E C T  M A N A G E M E N T



A l l  S TA R  L A N E S :  P O S T E R S  -  D E S I G N ,  I L L U S T R AT I O N  &  C O P Y



A l l  S TA R  L A N E S :  S I G N A G E  -  D E S I G N  &  P R O J E C T  M A N A G E M E N T



D R A U G H T S  -  B R A N D I N G  &  D E S I G N

The pursuit 
goes on & on

We all know 
what we are 

thinking!

Just r
oll 

w
it

h it
!

Your my 
numero uno



B R E W H O U S E  &  K I T C H E N  -  B E E R  L A B E L S  ( 2 5 0  D E S I G N S )  D E S I G N  &  I L L U S T R AT I O N   B R E W H O U S E  &  K I TC H EN -  B EER  L A B E L S  (250  D ES I G N S )  D ES I G N &  I L LU S T R AT I O N  



Ceviche  &  Raw
T U N A      9
Coconut, olive, chilli, coriander & plantain crisps.

S E A  B A S S     9
Samphire, asparagus, tomato, macadamia nuts.

C U R E D  S A L M O N    9.5
Nordic cured, herb mayo, mango salsa, sesame, rice cracker.

E C U A D O R I A N  P R A W N   10
Roasted red pepper, tomato, lime.

O Y S T E R  &  V E U V E  C L I C Q U O T   22
Cornish assured, verdita, glass of Veuve Clicquot.

B E E T R O O T  &  A P P L E   8

Small  Plates
E M P A N A D A  P L AT E   9
Beef & Onion | mushroom, chilli & garlic (v) |
salt cod & sweetcorn.

P A D R O N  P E P P E R S  (vv)  6

H U M I TA     8
Sweetcorn, basil, massa flour, mozzarella.

T I G E R  M I L K  F R I E D  C H I C K E N  9.5
Coriander, chilli, sakura.

C R I S P Y  C O C O N U T  S H R I M P  10 
Tamarind, fruit salsa.

G R E E N  P A P AYA  S A L A D  (vv) 9
Mango, cashew, chilli, mint.

U.W.A  Beef
PAMPAS BEEF IS U.W.A. (URUGUAYAN WET AGED) 
AND IS GRASS-FED TO URUGUAYAN CERTIFIED STANDARD. 
ALL PAMPAS BEEF IS COOKED OVER CHARCOAL ON AN 
ASSADO GRILL,

S A U C E S  + 2
CHIMMI, BERNAISE, AJI AMARILLO, PEPPERCON, 
SUPERCHIMMI

R I B E Y E

TAPA | RIBEYE CAP 250g   25

MEDALLION 250g     26

BIFE DE RIBEYE 300g   32

F I L L E T 
300g | 400g    36 | 46

P I C A N H A  |  R U M P  C A P
300g | 400g   27 | 32

S I R L O I N   
300g      27

S U R F  &  T U R F   add+10

U.W.A.  Supercuts 
The larger cuts of meat just do it better. To share or to devour. 

C H U R R A S C O  D E  C H O R I Z O  500g 48
Spiral cut for maximum caramelisation, 
marinaded for 36 hours in parsley & garlic 

B I F E  D E  R I B E Y E  500g   42
Spiral cut for maximum caramelisation, topped with PAMPAS 
superchimmi.

C H U R R A S C O  TA P A  D E  A N C H O  500g 45
The most intensely marbled cut of the the ribeye. Marinaded for 36 
hours in parsley & garlic.

C H AT E A U B R I A N D     58
The head of the fillet for those who value texture over flavour.

Large  Plates
P A S T E L  D E  P A P A S  (vv)   14
Potato pie, black truffle, greens.

B L A C K  Q U I N O A  B O W L  (vv)  13
Charred broccoli, asparagus, pomegranate, prunes, chimmichurri, 
sesame, seeds.

S W E E T  YA M  C U R R Y  (vv)   12
Red rice, sakura.

C H U R R A C O  S E A B A S S    19
Whole grilled on the bone.

T U N A       18
Rice noodles, avocado salsa, coriander, mint & chilli.

R E D  P R A W N S     23
Lime, chilli & chips.

D U C K       17
Braised, red rice roast red pepper, creamy rice.

P O L L O  “ L A  B R A S A ”    15
Roast chicken, mint dressing, sweet potato.

O X  H E A R T      19.5
Braised, roast plantain, black cabbage, truffle oil

Sides
C O R N ,  C R E A M ,  C H I L L I  &  C O R I A N D E R  ( v )  5

H A N D C U T  C H I P S  (vv)   4.5

G R I L L E D  G E M ,  A L M O N D  (v)   5

S E A S O N A L  G R E E N S  (vv) (gf)  4.5

A discretionary 10% service charge will be added to your bill which goes directly 
to the hospitality team who served you on the day.

Our dishes may contain nuts or trace nuts. Allergy information for our dishes is 
available on request but please let your server know upon seating if you have any 
allergies or intolerances.

PERU PERDU, WHITWORTH LOCKE HOTEL, 72 PRINCESS ST, MCR
 @PERUPERDU_MCR

M I A M G L O U G L O U  -  P A M P A S  B R A N D I N G  &  D E S I G N



M I A M G L O U G L O U  -  D O G  &  P A R T R I D G E  P U B .  L O G O ,  B R A N D I N G ,  M E N U ,  S I G N A G E  &  W E B S I T E

Wine
Terroir-driven wines from around the old world by the glass, 

carafe or bottle. Selected by Wine Director, Steven Hyare. 

Feel free to ask for a tasting at the bar. 

 
 125ml 175ml 500ml Bottle

FR ANCE

PICPOUL DE PINET | Domaine Lauriers  £5.00 £7.00 £20.00 £29.00

PINOT BLANC | Domaine Jean Marc Bernhard £5.20 £7.20  £21.00 £29.50

SAUVIGNON BLANC | Touraine, Loire Valley  £4.50 £6.30 £17.50 £26.00

ST VER AN | Albert Bichot    £38.00

MINERVOIS | Garçons! £3.90 £5.40 £15.00 £23.00

BEAUJOLAIS | Domaine de la Cote, Fleurie    £26.00

PINOT NOIR | Domaine Valent | Languedoc    £28.00

LIR AC | Domaine Lafond    £37.00

CHÂTEAU GAIROIRD ROSÉ | Côtes de Provence    £29.50
Organic

SPAIN & PORTUGAL

RIOJA BLANCO | Bodegas Larchago | Spain    £23.00

ALBARINO | Senorio de Osuna | Rias Baixas | Spain £5.20 £7.30 £19.50 £28.50

CASA DE VILA NOVA VINHO VERDE | Portugal £3.50 £5.00 £15.00 £21.00

DOURO FLOR AL RESERVA | Douro | Portugal £3.80 £5.10 £15.00 £21.00

MERUM PRIOR ATI | Ardiles Priorat | Spain    £35.00

VINHO VERDE ROSÉ | Areal | Quinta da Pousada | Portugal £4.70 £6.50 £18.50 £27.00

ITALY

CASTELLI ROMANI DOC | Pirovano    £18.00

GAVI DI GAVI | La Caplana | Piemonte    £35.00

NERO D’AVOLA | Nobili di Trinacria £3.50 £4.80 £14.00 £19.50

VALLONE SUSAMANIELLO | Puglia £4.20 £6.00 £18.00  £26.00

DOLCETTO D’OVADA | La Caplana | Piemonte     £27.50

GERMANY, ALSCASE & AUSTRIA

GYMNASIUM GR A ACHER HIMMELREICH 

RIESLING SPÄTLESE TROCKEN | Mosel | Germany     £37.00

GRÜNER VELTLINER | Sepp Moser | Terrasen | Austria £6.00 £8.20 £22.00 £34.00

CAVE DE TURCKHEIM RÉSERVE RIESLING | A lsace    £28.00

MOLDOVA

PINOT GRIGIO | Merry Mole £3.90 £4.80 £14.00 £19.50

Sparkling 

FR ANCE 125ml 375ml  750ml

JOSEPH PERRIER CUVÉE ROYALE DEMI  £29.00 

SPAIN

CAVA BRUT | Rabetllat I Vidal | 
Bodegas ca N’Estella | Penedés £5.50  £28.00

ITALY

PROSECCO SPUMANTE | Vignadoro, Ita ly  £6.50  £32.00

Cocktails, Mixed Drinks 
& Chanticleers

BEFORE SUNRISE 
Easy drinking, morning & brunch libations

MORNING GLORY FIZZ £9.00
Johnnie Walker Black, Jade Absinthe, sa line, citrus, simple syrup, whites, soda

CHILCANO £8.50
Macchu Pisco, grapefruit, bitters, ginger a le, hops 

NEROLI  £8.50
Italicus rosolio, Aperol, blood orange, verjus, Prosecco

ABSINTHE COLADA £9.00
Aluna Coconut, Bacardi, Jade 1901 Absinthe, coconut, pineapple, verjus

BLOODY MARY £8.00
Absolut Vodka, PX, tomato, spice & lemon 

KULA NEGRONI | Blended Or Rocks £8.00
Strawberry Campari, Cocchi Americano, Tanqueray Gin, Soda

BEFORE SUNSET
Refreshing early evening & after-work pick-me-ups

SMELLS LIKE BIRCH SPIRIT £10.00
Kuro, Freya Birch Spirit, verjus, Grapefruit Americano

JAPANESE SLIPPER 2.0 £8.00
Midori, Cointreau, verjus 

FINO COBBLER £7.00
Tio Pepe, pineapple, maraschino, peach, citrus

GIN MISSY £8.00
Kuro, Fino Sherry, Chartreuse, verjus, himalayan saline

BEFORE MIDNIGHT
Drinks to take you into the late evening & beyond

SINGLE ORIGIN IRISH COFFEE £8.50
Single origin espresso, Jameson, PX, cream

MIGHTY ‘BOOCH £8.00
Absolut Vodka, ginger kombucha, verjus, bitters

NOCTURNE £9.50
Espresso milk vodka, Ysabel Regina, Jade 1901 Absinthe, magic

FAIRTR ADE ESPRESSO MARTINI £8.50
 Single origin espresso, Fair fairtrade vodka, fairtrade espresso liquer

AFTER MIDNIGHT
Intense, late night curtain droppers 

HAM & MELON £9.50
Jamon Caol Ila, melon, Fernet, sugar kelp distil late, apple & milk acids

RUM & CIGAR £11.00
Mathusalem Gran Reserva, tobacco, Chartreuse, bitters

SMOKE & OAK £9.50
Laphroaig 10 Year Old, smoked apricot, oak moss

CHAMOMILE & LEATHER £8.00
Johnnie Walker Black, chamomile, grapefruit, leather

PLUM & GR APEFRUIT £7.50
Buffalo Trace, plum, fancy vermouth, bitters, citric acid

Mid Morning Light Bites
A SELECTION OF DAILY PASTRIES AND CAKES ARE AVAILABLE  £2.50

Please check the bartop for today’s bake

Lunch
GRILLED CHEESE SANDWICH £6.00

SANDWICH OF THE DAY  £6.00

AVOCADO ON SOURDOUGH  £5.50
chili, olive oil & lemon, Himalayan salt 

SOUP OF THE DAY £4.50

Sharing Boards
£2.50 each or £10.50 for f ive items

DELI BOARD

SCOTCH EGG  |  HAM HOCK TERRINE

MONTANEGR A IBERICA DE BELLOTA | Extremadura, Spain
Cured for over a year, this paleta Iberica (shoulder ham) 

is regarded as some of the f inest in the world.

DEHYDR ATED PX TOMATOES  |  NOCERELLA OLIVES & GHERKINS

CHEESE BOARD
with celery, rehydrated raisins & crackers  

LANCASHIRE BOMB (v) | Andrew Shorrock, Goosenargh
A proper pasteurised Tasty Lancashire Cheese.

Creamy texture and strong, mature f lavour.

KIDDERTON ASH | Butler’s Ravens Oak Dairy, Nantwich, Cheshire
A delicate, creamy, handmade pasteurised goat’s cheese 

which is sprinkled with ash before maturing.

BLACKSTICK BLUE | Butler’s Inglewhite Dairy, Lancashire
Soft, farmhouse blue made from pasteurised milk. 

Aged eight weeks for a smooth & tangy taste.

Bar Snacks
NOCERELLA OLIVES £3.00    |    JAPANESE RICE CR ACKERS £1.50

CHICKEN SKIN CRISPS £2.00    |    PORK SCR ATCHINGS £2.00

PORTION OF SOURDOUGH £1.00

Bottles
DELERIUM TREMENS | 8.5% Huyghe, Melle, Belgium £6.50

JUPILER PILS | 5.2% Jupille-Sur-Meuse, Belgium £4.20

FRÜHLI STR AWBERRY WIT | 4.1% Huyghe, Melle, Belgium £4.20

KONA BIG WAVE | 4.4% Hawaii, USA £4.50

WILD BEER | Rotating | Shepton Mallet, UK     POA

BEAVERTOW N LUPULOID | 6.7% IPA London, UK    £5.20

SIREN LIQUID MISTRESS RED ALE | 5.5% Reading, UK   £4.50

SIREN CALYPSO BERLINERWEISS | 4% Reading, UK    £3.90

TINY REBEL  CWTCH | 5.5% Newport, Wales     £4.00

TINY REBEL CLWB TROPICANA | 5.5% Newport, Wales   £4.20

ALPHABET A TO THA K | 5.6% | Manchester, UK    £4.60 

ALPHABET FLAT WHITE | Breakfast Stout | 7.4% | Manchester, UK  £5.80

CLOUDWATER | Rotating | Manchester, UK (LIMITED AVAILABILITY)  POA

SHINDIGGER ALIYAH NEW ENGLAND ALE 440ml | 5.2% | Manchester, UK £5.80

HOPF HELLERWEISS | 5.3% Miesbach, Germany    £5.20

HOBO LAGER | Zatec, Prague, Czech Republic  £4.80

PAGE 24 RHUBARB IPA | 6.9% Saint Germain France    £6.00

HEINEKEN | 5.0%       £4.20

SOL | 4.5%        £3.80

ASPALL’S CYDER | UK       £5.10

HOBO EAST COAST CYDER | 5.1% | Suffolk, UK    £5.50

JUPILER LOW ALCOHOL | Jupille-Sur-Meuse, Belgium   £5.10

HEINEKEN ZERO ALCOHOL      £4.50

DAUR A DAMM DOUBLE MALT | 7.2% GLUTEN FREE    £5.00

Cold Pressed Juices 
By Cowherds

THE ALK ALISER £4.25
Wheatgrass, Spirulina, Cucumber, Celery, Apple & Cucumber

VEGGIE LYTES £4.25
Cucumber, Celery, Parsley, Pineapple. Lemon & Spinach

TURBO CHARGER £4.25
Apple, Ginger, Carrot & Lemon

PHAT BEETS £4.25
Beetroot, Carrot, Lemon, Apple & Cucumber

BANANA R AMA £4.25
Banana, Avocado, Lemon, Carrot, Celery & Cucumber

Hot Drinks

COFFEE Single Origin Espresso from Cof fee Advocates | 14g as standard

ESPRESSO       £2.50

MACCHIATO     £2.50

AMERICANO     £2.50

PICCOLO      £2.50

BREVE      £2.50

LATTE      £2.80

CAPPUCCINO     £2.80

FLAT WHITE     £2.80

COLD BREW     £2.75

SPARKLING ESPRESSO | Espresso Shrub, Orange Zest £3.25

NOCTURNE  £8.00

SINGLE ORIGIN IRISH COFFEE     £7.50

FAIRTR ADE ESPRESSO MARTINI     £7.50

TEA By Jeeves & Jericho of Oxford

BREAKFAST £2.00

DECAF BREAKFAST £2.00

AFRICAN ROOIBOS £2.00

CHINA JASMINE £2.00

DARJEELING FIRST FLUSH £2.00

EARL GREY £2.00

MOJITO MINT £2.00

SPICED APPLE CIDER £2.00

CHAMOMILE & LAVENDER £2.00

BIA BREW KOMBUCHA | Ginger, Kiwi or Cranberry       £3.70
Kombucha; a refreshing fermented tea spiked with fruit or spice. Imagine ginger beer with a 
tangy sweet & sour element. #alltheferments

Terroir: ter·roir / ter’wär/

Noun
the characteristic taste and f lavour imparted to a 
product by the environment in which it is produced.

Beer, Cider & Ales

ON DR AUGHT HALF SCHOONER PINT

AMSTEL | 4.1%  £2.20 £3.00  £4.00

HEINEKEN | 5.0%  £2.40 £3.40 £4.50

EAST COAST IPA | 4.1% £2.30 £3.30 £4.10

REKORDERLIG DRY APPLE | 4.3% £2.60 £3.80 £5.00

GUINNESS | 4.1% £2.20 £3.20 £4.00

HAND PULL

TIMOTHY TAYLOR LANDLORD BITTER £2.00 £3.80

ROTATING GUEST ALE See the board for this week ’s selection

Bauer Bodoni - Heading
abcdefghijklmnopqurstuvwxyz   | ABCDEFGHIJKLMNOPQURSTUVWXYZ

Adobe Garamond Pro - Main copy
abcdefghijk lmnopqurstuvwxyz | ABCDEFGHIJKLMNOPQURSTU V W X YZ

abcdefghijk lmnopqurstuvwxyz | ABCDEFGHIJKLMNOPQURSTUV W XYZ

abcdefghijklmnopqurstuvwxyz | ABCDEFGHIJKLMNOPQURSTUV W XYZ

C O L O U R S

L O G O

D O G  &  P A R T R I D G E  -  B R A N D I N G ,  D E S I G N  &  W E B S I T E

F O N T S

M A R K



M I A M G L O U G L O U  -  P E R U  P E R D U  L O G O ,  M E N U S  &  P A C K A G I N G  

CEVI CH E & R AW

TU NA  8
Coconut , ol ive, chil l i ,  coriander & plantain crisps 

SEA BAS S  9 
Samphire, asparagus , tomato, macadamia nuts  

SALMON  8 
Herb mayo, mango salsa, sesame, r ice crackers

CR AB  8 . 5
Rice noodles, pomelo, chilli, sweet potato & coriander 

SALT COD  8 
Spring onion, beetroot egg, potato, orange & mint 

CEVICH E SAMPLER to share 3 0

Seabass | Tuna | Crab ceviche with paired torrontes

SMALL PL ATE S

H UMITA v    5 . 5
Sweet corn, basil , massa f lour, mozarella 

DUCK “ ROPA VI EJA”  7
Tostadas , spring onion, sweet barbeque 

PICAN HA & TU RTLE B EAN ROLL S  6 . 5
Coriander,  jalapeño

TIGER MI LK FRI ED CH ICKEN  9
Chill i ,  coriander, spring onion

CRI SPY COCON UT SH RIMP  8
Tamarind, fruit salsa

PL ANTA
PLANT-BASED SMALL & LARGE PLATES 

GR EEN PAPAYA SAL AD  8
Mango, cashews, chil l i ,  mint

B L ACK B EAN DUMPLI NGS  6 . 8
Fruit salsa, pickled chil l i

B EETROOT & APPLE CEVICH E  6 . 5

SWEET YAM COCON UT CU R RY  7
Red rice

PASTEL DE PAPAS  10 
Potato pie, black truf f le, greens

QU I NOA BOWL 9. 5

RED | avo, pomelo, roast aubergine & spinach

WHITE | roast corn, orange, yam, coriander, seeds

BLACK | peas, broad beans, asparagus, prune, pomegranate

U.W. A .  STE AK
PERU PERDU BEEF IS U.W.A (URAGUYAN WET AGED) AND 
IS SERVED STRAIGHT UP OR WITH ‘LA BRASA’ MARINADE. 
SERVED WITH STRAW POTATO GARNISH

RI B EYE
TAPA | RIBEYE CAP 250g 18
RIBEYE MEDALLION 250g  19
BIFE DE RIBEYE 300g | 500g  21 | 35

FI LLET
200g | 300g | 400g 21 |  31 |  4 0 . 5

RUMP
PICANHA | RUMP CAP 200g | 300g | 400g  14 |  2 0 . 5 |  26 . 5

ACCOMPAN IMENTS choose one on us
Chimmichuri | aj i amaril lo | bernaise | peppercorn

PER DU BU RGER  12
Homemade patty, chimmi, beetroot brioche, gem lettuce, red onion

U.W. A . SAMPLER for two to share  12 0
A combined 1kg of the four cuts paired with malbecs from four 
differnt regions (choice of 2 sides)

L ARG E PL ATE S

DUCK   17
Braised duck leg, red rice, roast red pepper & creamy rice 

POLLO “ L A B R ASA”  14
Roast chicken, sweet potato & mint dressing

POR K B ELLY  15
Potato, adobo chil l i ,  apple, coriander

MAR KET GRI LLED FI SH gf  16

TU NA  16 
Rice noodle, avo salsa, coriander, mint , chil l i

R ED PR AWN S  18
Lime, chil l i & chips

SI D E S

COR N , CR EAM , CH I LLI & CORIAN DER v   4 . 5

HAN DCUT CH I PS vv   4 . 5

TOMATOES vv, gf   5

GR EEN S WITH CORIAN DER & MI NT vv, gf   4

PI SCO SOU RS | FROZEN PI SCO SOU R 7 | COFFEE & WATERMELON 8 | DEEPEST, DAR KEST 8 | MONTEZUMA’ S H EADR ES S 7. 5

EMPANADA | B EEF & ON ION | MUSH ROOM , ROAST CH I LLI & GAR LIC | SALT COD  | 3 EACH

ALL DAY

PERU PERDU @ THE COTTON FACTORY | WHITWORTH LOCKE HOTEL , 72 PRINCESS ST, MCR | @PERUPERDU_ MCR | @COTTONFACTORYWL | @LOCKEHOTELS 

A discretionary 10% service charge will be added to your bill which goes directly to the 
hospitality team who served you on the day.

Our dishes may contain nuts or trace nuts. Allergy information for our dishes is available on 
request but please let your server know upon seating if you have any allergies or intolerances.
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I L L U S T R AT I O N



RICHARDKEELINGDESIGN.COM  / RICHINCO.RAH@GMAIL.COM


