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El Inca Plebeyo brings together signature dishes made with 
South-American flavours, designed to share. 

‘CEVICHES’ 
Raw seafood cured in lime juice 

Add Green Plantains for the perfect combination! 
 

Ceviche Ecuatoriano (gf) £9.50  
Fresh sea bass cubes cured with lime juice, tamarillo & chillies. 

 

Prawn Ceviche (Camarones) ( gf) £9.90  
Cooked prawns, lime & tamarillo & chillies 

 

Hot Prawn Ceviche (Camarones) ( gf) £9.90  
Cooked prawns, purple potatoes, giant white corn & roasted 

quinoa 
 

Ceviche Clásico (gf) £9.60  

Fresh sea bass cubes cured with lime juice, rocoto chilli, served 

with sweet potato  

 

Mushroom Ceviche (v) £7.90 
King oysters mushrooms, panca chilli & truffle oil  

 

 

‘TIRADITOS’ 

Garnished raw fish and seafood, marinated to perfection 

Tuna tiradito (gf) £8   

Sliced yellow fin tuna with rocotto chilly sauce. 

 

  SALADS (ENSALADAS) 
South-American flavours that make your taste buds (and 

body) dance! 

Quinoa Salad (v, vg) £7.80 
Apple & tomato, pomegranate, Muscatel vinegar & coriander 

 

Broad Bean Salad with Homemade cheese (v) £7 
Pomegranate, yellow chilli dressing & cheese 

 

‘PINCHOS’ 
Inspired bites (street-food style) to ignite your palate  

Chicken Wings (Alitas de Pollo) £6 
Seasoned with yellow chilli    

 

Ripe Plantains with Homemade cheese  

(Plátanos con queso) (v) £5.50 
Homemade cheese and tomato salad 

 

               MEATS (CARNES) 

Take a journey through hearty slow-cooked stews and 
grain-fed grills 

Barley Risotto with spinach and leg of lamb £13.80 
Pearl barley, spinach puree, parmesan cheese,  leg of lamb 

(120g) slow-cooked in ‘chicha de jora’ 
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Pork Belly (Panza de Cerdo) (gf) £13 
Pork belly served with sweet potato puree, and Tomato & 

onion garnish 

 

Grilled chicken (Pollito a la Brasa) (gf) £12.90 
Marinated with yellow chilli, with grilled sweet potato and 

chimichurri sauce 

 

Lamb rump with flat mushrooms (gf) £17.50 
Lamb rump (280g), grilled mushrooms with panca puree 

 

Parrilla Plebeya (gf) £26 (gf) 
Mixed meat platter with selected, meats  

 please ask waiter for the Chef’s cut of the day 

 

Ecuadorian roast (Hornado) £18 
Slow-roasted pork (12hrs slow-cooked), crackling, white corn, 

fried ripe plantain, potato patties,  tomato & onion 
 

 

FISH & VEGETARIAN 

Classic and tasty veggie and fish dishes 

Pearl Barley Risotto (v) £10 
Pearl barley, broccoli, parmesan cheese. 

 

 

Grilled seabass and lentil stew (gf) £12.50 
Grilled sea bass served with rice & a lentil stew. 

 

Fish stew with coconut  

(Encocado de pescado) (gf) £13 
 Steamed Fish (Catch of the Day)  rice & brócoli 

 

CHEF’S RECOMMENDATIONS 
A mix of gourmet dishes and accompaniments to give 

you a truly South-American experience  

Fish Suggestion £26.50 
Ceviche Ecuatoriano (starter) + Grilled Sea Bass (main) + 

Patacones (side) 
 

Vegetarian Suggestion £23.30 
Platanos con Queso (starter) + quinoa salad (starter) + pearl 

barley risotto (main)  

Mixed Suggestion £31.90 
Ceviche Ecuatoriano + Fried Green Plantains + Grilled 

Chicken (main) + Steamed Broccoli (side) 

 

SIDES (ACOMPAÑAMIENTOS) 
South-American sides 

Fried Green Plantain (Patacones) (gf, vg) £4.50 

 

Potato patties with basil & cheese sauce  

(Llapingachos) (gf, v) £4.50   

 

Lentil stew (gf, v) £4,50/ with pork (gf) £5,50  

(Menestra) 

 

Basil & cheese sauce/ Chimichurri (gf, v) £3 

 

Steamed broccoli (gf, vg) £4 

 

Steamed rice (gf, vg) £3 
 

Flat mushrooms with smoky panca chilli  

(gf, vg) £4 
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DESSERTS (POSTRES)  

Our contemporary deserts offer the perfect ending to 
your South-American experience 

Quinoa Pudding (gf, v) £6.90 
Chef’s own creation - quinoa, coconut cream, caramelised 

sugar, served with a scoop of  ice-cream 
 

Chilli chocolate fondant (gf, v) £6,90 
Ecuadorian dark chocolate (80% cocoa) + chilli candies 

 

Caramalised Figs with Homemade Cheese (gf, v) £6 
(Higos con queso) 

 

ABOUT THE CHEF 
Jorge Pacheco, born in Ecuador and trained in Michelin-star 
and Mayfair London restaurants, opened El Inca Plebeyo to 
share his re-discovery of his native cuisine; translating 
Ecuadorian and South American flavours into original 
signature dishes that showcase his passion for gastronomy.   

ALLERGIES NOTE 
Our menu is nut free. We prepare food with the following 
ingredients: Milk, Eggs, Wheat, Fish and Shellfish. We are 
happy to help as much as we can. If you are allergic to specific 
allergens, please let us know. 

HAPPY HOUR! 
Buy One Get, One Half Price. Happy Hour cannot be redeemed or 

used in conjunction with any other offer or voucher. 

 

gf - gluten free      v- vegetarian         vg - vegan 
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