PERU.PERDU

—— ALL DAY RESTAURANT & COCTELES —

GROUP DINING

SMALL PLATES

CEVICHE gof

Seabass, samphire, asparagus, tomato, macadamia nuts

EMPANADA v

Mushroom, roast chilli & garlic

TIGER MILK FRIED CHICKEN

Tomato, chilli-braised Lima beans

BEETROOT & APPLE CEVICHE vv, gf

BRAISED BEEF & TURTLE BEAN ROLLS

Crushed avo

LARGE PLATES

U.W.A.PICANHA STEAK of

La Brasa marinade, straw potato

SWEET YAM & COCONUT CURRY vv

Red rice

PERDU BURGER

Chimichurri, beetroot brioche, gem lettuce, onion

POLLO “LA BRASA” of

Roast chicken, sweet potato & mint dressing

RED QUINOA BOWL vv

Avo, pomelo, roast aubergine & spinach

FAMILY STYLE SIDES

CORN, CREAM, CHILLI & CORIANDER | TOMATOES |
GREENS WITH CORIANDER & MINT

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 @ THE COTTON FACTORY
WHITWORTH LOCKE HOTEL, 72 PRINCES ST, MCR

@PERUPERDU-MCR | @COTTONFACTORYWL | @L OCKEHOTELS



