
4-16 OBRIEN ST

BONDI BEACH (02) 9319 5454 LIMABAR.COM.AU

LIMABAR_BONDI HOLA@LIMABAR.COM.AU

Please inform us of any allergies before ordering, we aim to cater for dietary requirements, however we cannot guarantee our food will be allergen free. 
Vegetarian options (v) can be made vegan.  

A service charge of 10% will be added to your bill for all groups of 8 or more. 10% Sunday Surcharge applies.

15% Public holiday surcharge. 1.5 % credit card payment surcharge.

PISCO
BAR MORADA SOUR  PISCO, LIME, CHICHA SYRUP, ANGOSTURA   22

CHILCANO  PISCO, LIME, GINGER BEER, ANGOSTURA   21  MOJITO DE PISCO  PISCO, LIME, MINT, SODA  21

MARACUYA PICANTE PISCO,YUZU GIN, PASSIONFRUIT, HABANERO CHILLI   22

APERITIVO
CHIFLES AND GUACAMOLE (GF) (DF)  DEEP FRIED BANANA PLANTAIN, CHULLPI CORN, GUACAMOLE  
CHOROS A LA CHALACA (GF) (DF)  MUSSELS WITH PERUVIAN DRESSING AND CHALAQUITA 5/30/50

CEVICHE CLASICO (GF) (DF) MARKET FISH, TIGER’S MILK,SWEET POTATO, CRISPY CUZCO CORN 28
CEVICHE CARRETILLERO (GF) (DF) MARKET FISH, ROCOTO TIGER MILK, PERUVIAN CORNS, CALAMARI CHICHARRON

AJI AMARILLO TIRADITO (GF) (DF)  PERUVIAN AJI AMARILLO TIGER’S MILK, KING FISH, PLUM, FENNEL, QUINOA 29

PAPA RELLENA (GF) (DF) BEEF STUFFED POTATO, SALSA CRIOLLA, ROCOTO MAYO

23SUMMER TIRADITO (GF) (DF) (V) COCONUT TIGER’S MILK, FRUITS, CHALAQUITA, SWEET POTATO, AVOCADO

15

LECHE DE TIGRE  (GF) (DF)  TIGER MILK, ONION, LIME, CHILLI, MARKET FISH, CALAMARI RINGS

18 SIDES 
ARROZ CON CHOCLO (GF) (DF) WHITE RICE, PERUVIAN CORN 7
PAPAS A LA HUANCAINA POTATOES, HUANCAINA SAUCE, CHEESE 14 

16 E  N   SALADA (GF)(DF) FRESH SALADOLIVES, CHIVES, LETTUCE, ONIONS, TOMATO 

CALIENTES

ANTICUCHO (GF) (DF)  BEEF TENDERLOIN, ANTICUCHERA SAUCE, POTATOES, CORN, HAPCHI SAUCE

JALEA NIKKEI (GF) (DF)  WHOLE MARKET FISH, SALSA NIKKEI, SESAME, TARTARE SAUCE, SHALLOTS, CHALAQUITA

ARROZ CON MARISCOS (GF) (V) SEAFOOD MIX, AJI AMARILLO, AJI PANCA,  RICE, SALSA CRIOLLA 35

PULPO (GF) (DF)  CHARGRILLED FREMANTLE OCTOPUS, ANTICUCHERA SAUCE, CAULIFLOWER PUREE, DRY OLIVES 40
CALAMARI A LO MACHO (GF)  GRILL CALAMARI, TACU TACU, MACHO SAUCE, AJI PANCA, AJI AMARILLO

LOMO SALTADO (GF)(DF) BLACK ANGUS STRIPLOIN, LOMO SALTADO SAUCE, TOMATOES, POTATOES,RICE 48

26

40

SALSAS PERUANAS 
.HUANCAINA .HAPCHI .CHIMICHURRI 

DESSERT 
ARROZ CON LECHE (GF)RICE, CONDENSED MILK, COCONUT MILK, BERRIES, CHICHA MORADA REDUCCION

2 

TASTING MENU  MIN 2 GUESTS

40

PISCO SOUR  PISCO, LIME, ANGOSTURA   21

B A R C E V I C H E R I A

PAPA RELLENA

CEVICHE CLASICO

AJI DE GALLINA ROLLS

CALAMARI A LO MACHO

ARROZ CON LECHE

85PP 

SHOP 1,

Groups of 8 or more are required to dine from our tasting menus.  

AJI DE GALLINA ROLL SHREDDED CHICKEN, AJI AMARILLO STEW, CHEESE 12

FRIOS

12

15PAN CON PESCADO (DF) DEEP FRY BONITO ROLL, CHAPLA BREAD(WARIKE BREAD), SALSA CRIOLLA, ROCOTO

32

PRAWN CAUSA  (GF)  COLD MASHED POTATO, PERUVIAN AJI AMARILLO, DICED PRAWNS, CELERY, OLIVES SAUCE

LECHE DE TIGRE CHOICES: NATURAL  I  AJI AMARILLLO  I  ROCOTO 14/16/17

18 

PAN CON CHICHARRON (DF) PORK BELLY ROLL, CHAPLA BREAD(WARIKE BREAD), SALSA CRIOLLA, ROCOTO 16

CEVICHE CARRETILLERO

PRAWN CAUSA

AJI DE GALLINA ROLLS

CHIFLES CON GUACAMOLE

LOMO SALTADO WITH RICE

LUCUMA

65PP 

LUCUMA  (GF)LUCUMA FONDANT, CHOCOLATE GELATO, NUTS CRUMBLE 23 



Sparkling

Gran Castillo Del Rocio Cava Brut

Catalunya, SP

NV Rive Della Chiesa Prosecco

Veneto, IT

Skin Contact

2021 A Los Vinateros Bravos Pipeno 

Itata 1L, CHI

White

2021 Wilhelm Walsh Pinot Grigio ‘Prendo’

Alto Adige, IT

2022 Ottelia Chardonnay

Mt Gambier, SA

2021 Vine Mind Riesling

Clare Valley, SA

2022 Matias Riccitelli Torrontes

Mendoza, ARG

2022 Daniel Dampt Chablis

Burgundy, FR

2021 Forjas del Saines Leirana Albarino

Rias Baixas, SP

Rosé

2022 Mercer Wines Rosato

Orange, NSW

Red

2021 Petit Verum Tempranillo

Rioja, SP

2021 Jed Malbec

Uco Valley, ARG

2022 Domenica ‘Two Cells’ Shiraz

Beechworth, VIC  

2022 Villard Expresion Pinot Noir

Casblanca Valley, CHI

2019 Vina Marty ‘Pirca’ Carmenere

Cachapoal, CHI

Spirits

We’ve got a good selection of Mezcal, Tequila, Gin, Rum, 

Scotch, Liqueur & More... 

Please ask us.
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Pisco Bar

Pisco Sour 

Pisco, Lime, Angostura  

Morada Sour  

Pisco, Lime, Chicha Syrup, Angostura 

Maracuya Sour 

Pisco, Lime, Passionfruit Liqueur, Angostura

Chilcano  

Pisco, Lime, Ginger Beer, Angostura 

Mojito de Pisco 

Pisco, Lime, Mint, Soda

Maracuya Picante  

Pisco & Gin, Passionfruit, Orange, Habanero Chilli

Pisco Barsol Quebranta  (30
ml

 | 60
ml

) 

Grassy, herbal, caramelised  

Classic Cocktails 

Aperol Spritz   

Prosecco, Aperol, Soda Water

Negroni

Gin, Campari, Vermouth

Margarita 

Tequila, Lime, Triple Sec

Espresso Martini

Vodka, Cold Brewed Coffee, Kahlua   

Beer

Pilsen Callao, German Pilsner

Lima, Peru 5.2%

Cusquena Negra, Dark Lager

Lima, Peru 5.6%

Cusquena Dorada, Peruvian Lager

Lima, Peru 4.8%

Young Henry’s Newtowner, Pale Ale

Newtown, NSW 4.8%

Philter, XPA

Marrickville, NSW 4.2%

Heap’s Normal, Quiet XPA Non-Alcoholic

Canberra, ACT 0.5%

Non Alcoholic

Chicha Morada

Soft Drinks  

Sparkling Water Bottle 
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Kola   
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