DRINKS MENU

COCKTAILS

Pisco Sour: Pisco quebranta, lime, sugar syrup, egg white, amargo chuncho bitters | 7
Redchurch Chicha: Apple cider, pisco, choclo puree, light barley tea, honey, mirin | 75
Vida Eterna: Marigold and mandarin infused pisco, juniper berries, guava juice, tonic water | 8
Tupac Amaru: Grapefruit infused pisco, cape gooseberry coulis, smoked vodka, ginger ale | 8
Andes Hopper: Andean mint infused pisco, Mozart white chocolate liquor, half & half (cream and milk] | 7.5
Inkafe: Coffee infused pisco, pomegranate infused pisco, berries | 8

Chaman: Greengage and plum infused pisco, cognac Hennessy VS, greengage and plum jam, muscovado
sugar, fresh sage | 8

Quinoa Shock: Cinnamon infused pisco, quince liquor, quinoa milk, apple juice, biscuit | 8

BEER
Cusquena Premium Peruvian beer
3.75
WINES

WHITE 175ml 250ml Bottle
Santa Alvara Chardonnay 2012, Crisp, zingy, mango, spice and honey 3.75 b.2 15
Gran Hacienda Sauv. Blanc 2012, Crisp, citrus and tropical 5 6.75 20
Finca La Colonia Torrontes 2013, Mineral, peach and floral 4.5 6.25 18
Adobe Gewiirztraminer 2012, Floral, lychee and mineral 21
Passo Blanco P.G/Torrontes 2013, Floral, citrus and fresh 22
Intipalka Chardonnay 2012, Light, aromatic fruits 24.5
Signos de Origen 2011, Tropical fruits, almonds and honey 28.5
RED 175ml 250ml Bottle
Santa Alvara Merlot 2013, Ripe fruits and spices 3.75 5.2 15
Gran Hacienda Cabernet Franc 2012, Berries, vanilla and long finish 5 6.75 19
Carelli 3% Malbec 2012, Spicy, plums, soft 55 675 21
Terra Andina Syrah 2009, Velvety, blackberries, caramel 6 75 23
Chakana Malbec 2012, Dark fruits, velvety perfumed 25
Intipalka Cab Sauv/Petit Verdot 2011, Rich red fruits 31
Lapostolle Cuvee Alexandre Pinot Noir 2011, Berries and spices 33
Finca Decero Petit Verdot 2010, Complex flowers and fruits 34
ROSE 175ml  250ml Bottle
Montevista Sauvignon Rose Clear dry raspberry fruit 3.75 5.2 15
SPARKLING 125ml Bottle
Miguel Torres Estelado Rose Fruit notes, fine fizz and refreshing 6 28.5
Cordillera Pinot Noir Brut Crisp and light 7 30
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DRINKS MENU

HOT DRINKS

Coffee
Espresso | 1.7
Double espresso | 2.5
Americano | 2.5
Latte | 3
Cappuccino | 3
Mocha | 3

At Andina we serve our own fairtrade Peruvian, Costa
Rican and Tanzanian coffee blend

Peruvian Teas | 2
Andean Mint: Muna, culen, peppermint
Artichoke: Artichoke, starflower, dandelion
Yacon: Yacon leaves
Chamomile: 100% Peruvian chamomile
Melisa: Lemon verbena, balm, rosemary

English Breakfast Tea | 2.5

Hot Chocolate | 3

JUICES

Chambi: Pear, cucumber, grapefruit, ginger | 4

Supay: Orange juice, pomegranate, goldenberry,
limo chilli | 4

Ekeko: Carrot, melon, pear juice, lime, maca, ginger | 4

Freshly Squeezed Juices | 3
Carrot | Cucumber | Apple | Melon | Orange

Fuerza | 4
Amaranth, quinoa, apple, cinnamon, milk, maca

Fuerza is our traditional Peruvian liquid meal
breakfast. All the ingredients are cooked then
blended to create a thick hot healthy drink

Hot Emoliente | 3.5
Plain | Cinnamon | Mint

Emoliente is a traditional Andean revitalising warm
drink rich in vitamin C and minerals. Ours is made
from toasted barley, linseed, plantain leaf, horsetail
tincture, alfalfa sprouts and quince and served warm

with lime and honey

SMOOTHIES

Green Vayeho: Avocado, pear juice, mint,
spinach, lime | +.5

Urubamba: Blueberries, quinoa, goat’s milk yogurt,
quinoa milk, purple maize flour, honey.
Breakfast in a cup | 4.5

Saramama: Amaranth, banana, mango, blueberries,
apple juice | 4.5

Inti: Mango, lucuma, lime, quinoa milk, vanilla | 4.5

Chaska: Dried figs, apple juice, banana,

SOFT DRINKS

Still or Sparkling Water
Small bottle 1.8 | Large bottle 4.5

Chicha Morada | 3
Explanation Purple maize superfood refresher

Coke / Diet Coke | 2.5

Please note that a discretionary 12.5% service charge will be added to your bill
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