
C R U D O S

Silverside Boquerones, Tomato, 
Alioli & Avocado

                                                    4 2     
                                                               
Scallop Tiradito, Yellow Chilli 
Pepper, Burnt Pomegranate & 
Avocado

                                                   4 6        
                                                              
Cured Catch of the Day Ceviche, 
Grilled Octopus & Corn 
"Atamalado"   
                                                   7 2                                                        

Catch of the Day Sashimi, 
Ponzu, Ají Limo Sambal &     
Katsuobushi                                                 
                              5 2

 
Sea Urchin & Dashi Butter                                 
                               6 9    
                                
                             
Cured Tuna, Potato Purée & 
Chives Oil                           
                              4 9                       
                                              
                                        
S TA R T E R S  &  TA PA S                                                                       
                                                         
                                                 
Catch of the Day Belly a la     
Meunière                                                    
                                                    4 2    
                                                                
                                                
Chargrilled Calamari,    
Con�t Garlic & Piperade                       
                                     
                             6 5     
                                                        
Grilled Octopus, Mussels,   
White Beans & Ajo Blanco      
Vinaigrette                                                    5 8      
                                                   
                                                                                                    
“Tortilla Vaga” with Fish     
Chicharrón & Szechuan Escabeche                                    
  
  
                                                    5 8             
                                                    
Grilled Veal Sweetbreads, 
Burnt Apple & Umeboshi  
                                                    6 8                                           

  

V E G E TA B L E S                                   

Kale Salad with Pickled Jalapeño  
& Pecorino      

                               3 9                                                       

 
                                       
PA S TA S
 
                                
Fettuccine Cacio e Pepe                                                                                
                                    
                               4 8   
                                                                    
                                                   
Tro�e with Bull Crab, Tomato 
Bisque & Toasted Chillies                                                                                        
                               6 7

                              
Ravioli del Plin & Almond Pesto              
                                                           
                                                     5 2                                                         
                                                                                                              
                                                     
                                                                 
                                                        
                                                               
                                              
M A I N S                                                                                    
                                                       
                                                  
Catch of the Day al Ajillo & 
Vóngole                           
                                    
                               8 4      
                                    
                            
Catch of the Day with “Thai 
Curry”, Cocona, Yellow Chilli & 
Plantain                                    
                                      
                               8 6

Braised Short Rib “Fāxiào” with 
Shao Shing & Stir Fried Rice                       
(Price x 500 gr)                 

19 0

S I E T E Domeyer 260, Barranco Lima - Perú
@7restaurante_        966 320 855 

                                                                13 0                                  

Spaghettini “Al Limone” with Roasted Pepper, Calabrese Chilli & Homemade Sausage

Spaghetti Al Pomodoro                                                                                         
                              4 8  

C R U D E

Cured Dover Sole, Grilled Octopus & Corn "Atamalado"   
                                                   7 5

Catch of the Day Tiradito,  Soy / Ginger Vinagrette,    Avocado & Corean "Hot Bean"

4 2

Scallops Tiradito, Yellow Chilli Pepper, Burnt         Pomegranate & Avocado

                                                   4 6  

Seared Soy / Mirin Tuna, Chives Oil, Pomme Purée &           "Fish Fragrance"

4 5
River Shrimps with Garlic Butter

Silverside Boquerone with ´Pam Tomaquet´, Alioli & Avocado                                              
                             4 2

¨Spring¨ Tuna with Tomato´s Tiger Milk Ajo Blanco                & Chamomille

                                                                                                          4 6

Mussle Green Curry, Lemon Grass & Harissa                                                                      
D                                5 1

                            Cured Tuna, Potato Purée, Chives & "Fish Fragrance 4 9

Scallop Tiradito, Passion Fruit, Avocado, Plums & Yellow Chilli Leche de Tigre 46

                                                 

S TA R T E R S  &  TA PA S

Razor Clams A la Plancha with Pil Pil, Con�t Garlic & Limo Chilli Pepper
4 4

Razor Clams a la Plancha with Pil Pil, Con�t Garlic & Limo Chilli Pepper

4 4

Collarín a la Meunière 
4 2

“Tortilla Vaga” with Fish
Chicharrón & Szechuan Escabeche

5 8

River Shrimps al Ajillo

6 5

Braised Sweetbreads with Brown Butter, Quince Purée 
& Umeboshi

6 8

Seared Soy/Mirin Tuna, Chives Oil, Pomme Purée &           “Fish Fragance” 

                                                   4 5  

Grilled Northern Prawns with     Pickled Lime & Ras al Hanout                           
                                                              6 7

Fish Cheeks a la Meunièr 

4 2

Braised Tuna with Bean Stew, Ravigote Sauce, Caponata & Korean Chili                         
                                                      9 5    

Pork Tomahawk, Roasted Apple & Brandy                               (Price x 500 
gr)                                                13 0                                  
                                

Sea Mousse, Leak Terrine & L´Ancienne Mustard Sauce   4 5

Silverside Boquerones, Tomato, Alioli & Avocado

                                                    4 2

Cured Tuna, Potato Purée, Chivea & ¨Fish Fragance¨  4 9

Sea Urchin & Dashi Butter                                                                
6 9

Grilled Octopus, Mussels,   White Beans & Ajo Blanco      Vinaigrette                                                    5 8                                                       


