
The Restaurant
‘El Inca Plebeyo’  opened on the 23rd July 2015, as a family-run

restaurant. Its name reflects the idea how humble hans can create

truly remarkable and inspiring dishes.

Our cuisine blends traditional Ecuadorian recipes with influences

from around the world, with the aim of elevating and showcasing

Ecuadorian gastronomy here in London.

The Chef
Chef Jorge Pacheco originally from Loja, Ecuador, refines his craft in

Michelin- starred restaurants in London. Through our food and drinks, he

shares a thoughtful fusion inspired by the diverse regions of Ecuador, bringing

a taste of home to every dish.

C h e f  J o r g e  P a c h e c o  H e r r e r a



N I B B L E S

C R O Q U E T T E S  *  9 . 8 0
S m o k e d  h a d d o c k ,  c a s s a v a ,  a i o l i

G U A C A M O L E  v g  9 . 5 0
C h i f l e s  g r e e n  p l a n t a i n  c r i s p s

C O L D  S T A R T E R S

C E V I C H E  E C U A T O R I A N O                                                   1 6 . 8 0  
S e a  b a s s  c u b e s  m a r i n a t e d  w /  t a m a r i l l o  t i g e r ' s  m i l k ,  r e d  o n i o n s ,  t o m a t o

C E V I C H E  C L A S I C O                                                           1 6 . 8 0
S e a  b a s s  c u b e s  m a r i n a t e d  w /  l i m o  t i g e r ' s  m i l k ,  s w e e t  p o t a t o ,  r e d  o n i o n s

P R A W N  C E V I C H E                                                             1 6 . 5 0
C o o k e d  p r a w n  w /  t a m a r i l l o  t i g e r ' s  m i l k ,  r e d  o n i o n s ,  t o m a t o

M U S H R O O M  C E V I C H E  v g                                                  1 4 . 0 0
G r i l l e d  k i n g  o y s t e r  m u s h r o o m ,  c h i l l i ,  t r u f f l e  o i l

T U N A  C E V I C H E                                                                1 6 . 0 0
S l i c e d  t u n a ,  y e l l o w  c h i l l i  t i g e r ' s  m i l k

S C A L L O P S  C E V I C H E                                                         1 4 . 8 0
H a n d - d i v e d  s l i c e d  s c a l l o p s ,  t a m a r i l l o  t i g e r ' s  m i l k

C E V I C H E  J I P I J A P A                                                          1 6 . 5 0
C u r e d  s e a  b a s s ,  a v o c a d o  w /  p e a n u t  t i g g e r ’ s  m i l k  s e r v e d  w /  c r i s p s  

C E V I C H E  M A C A R E Ñ O                                                        1 6 . 5 0
W a g y u  b e e f  f i l l e t e ,  s l i c e  r a d i s h e s  , c i t r u s ,  t r u f f l e  o i l  

H O T  S T A R T E R S
T A M A L                                                                           1 4 . 8 0  
C o r n  d o u g h  f i l l e d  w /  p o r k ,  s t e a m e d  i n  a  l e a f ,  c o r i a n d e r  s a u c e

M O T E  P I L L O  v  o r  M O T E  S U C I O                                          1 3 . 0 0
S a u t e e d  g i a n t  w h i t e  c o r n  w /  e g g  a n d  c h e e s e  o r  p o r k               

L L A P I N G A C H O S  W I T H  O C T O P U S                                        1 6 . 5 0
P o t a t o  p a t t y ,  c o r n ,  g r i l l e d  o c t o p u s

R I P E  P L A N T A I N  v                                                            1 4 . 0 0
F r i e d  p l a n t a i n ,  h o m e m a d e  c h e e s e ,  t r u f f l e  o i l ,  ' c u r t i d o '

P A N - F R I E D  S C A L L O P S                                                     1 6 . 5 0
H a n d - d i v e d  s c a l l o p s ,  c r e a m y  p a r s n i p  p u r e e  &  t r u f f l e  o i l

B A K E D  A U B E R G I N E  v g                                                      1 4 . 0 0
A u b e r g i n e  m a r i n a t e d  w /  a j i  p a n c a ,  m i x  p e p p e r ,  t r u f f l e  o i l

L e t  u s  k n o w  i f  y o u  h a v e  a n y  a l l e r g i e s .  A l l e r g e n  m a t r i x  a v a i l a b l e

M E N U

E M P A N A D A S  v  9 . 8 0
P u r p l e  c o r n  a n d  c h e e s e

( n )



M E A T  M A I N S

B B Q  B E E F  R I B                                                                   2 6 . 5 0
S l o w -  c o o k e d  b e e f  r i b  g l a z e d  i n  a  r i c h  B B Q  s a u c e ,  s e r v e d  w /  s m o o t h
p o t a t o  p u r é e

P A N Z A  D E  C E R D O                                                              2 3 . 0 0
C r i s p y  p o r k  b e l l y ,  s w e e t  p o t a t o  p u r e ,  g i a n t  w h i t e  c o r n  &  ' c u r t i d o '

P O L L I T O  A L  G R I L L                                                             2 3 . 5 0
W h o l e  g r i l l e d  b a b y  c h i c k e n  m a r i n a t e d  w /  y e l l o w  c h i l l i ,
s w e e t  p o t a t o  a n d  h o u s e  c h i m i c h u r r i

G R I L L E D  L A M B                                                                  3 4 . 0 0
L a m b  r u m p  ,  s a u t e e d  m u s h r o o m s  w /  p a n c a  c h i l l i

S I R L O N  W I T H  A R R O Z  M O R O                                                4 4 . 0 0
W a g y u  B e e f  s e r v e d  w / ’ a r r o z  m o r o ’  r i c e ,  b e a n s  a n d  m e l t e d  c h e e s e

' H O R N A D O '  E C U A D O R I A N  R O A S T                                         2 8 . 0 0
S l o w  c o o k e d  p o r k  s h o u l d e r ,  g i a n t  w h i t e  c o r n ,  r i p e  p l a n t a i n ,  
p o t a t o  p a t t i e s ,  ' c u r t i d o '

P E A R L  B A R L E Y  &  L A M B  R I S O T T O *                                       2 4 . 5 0
S p i n a c h  p u r e e ,  p a r m e s a n  &  l a m b  s t e w

F I S H  &  V E G  M A I N S

E N C E B O L L A D O                                                                  2 4 . 5 0  
Y e l l o w f i n  t u n a  s o u p ,  c a s s a v a ,  p i c k l e d  o n i o n s

E N C O C A D O                                                                       2 4 . 0 0
S t e a m e d  s e a  b a s s  s t e w ,  c o c o n u t  c r e a m ,  m i x e d  p e p p e r s              

S O P A  M A R I N E R A                                                               2 4 . 0 0
S e a f o o d  s o u p  w /  s c a l l o p s ,  m u s s e l s ,  p r a w n s ,  c u t t l e f i s h  

P E A R L  B A R L E Y  R I S O T T O *  v                                                 1 8 . 0 0
S p i n a c h  p u r e e ,  p a r m e s a n ,  ' c u r t i d o '

S I D E S

P A T A C O N E S  v g                                                                  7 . 8 0

C A S S A V A  F R I E S  v g                                                            7 . 5 0      

M E N E S T R A                                                                        9 . 0 0

M U S H R O O M S  W I T H  P A N C A  v g                                             7 . 0 0

S T E A M E D  R I C E  v g                                                              5 . 0 0

S T E A M E D  B R O C C O L I  v g                                                      5 . 0 0

S A U C E  S E L E C T I O N                                                       1 . 5 0 / 4 . 0 0
C o r i a n d e r / C h i m i c h u r r i / Y e l l o w  c h i l l i

F r i e d  g r e e n  p l a n t a i n s

Y e l l o w  c h i l l i  a i o l i

B e a n  s t e w  w /  c h e e s e  v  o r  p o r k

( n )

( 2 8 0 g r )



@incaplebeyo            E l  Inca Plebeyo          incaplebeyo

:sp icy    vg:vegan   v :vegetar ian     * :g luten  (n ) :  nuts

Let  us  know i f  you have any a l lerg ies .  A l lergen matr ix  ava i lable

GMo:  We use vegetable  o i l  produced from genet i  ca l ly  modif ied soya

A  d i s c r e t i o n a r y  o p t i o n a l  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l  

C h e c k  t h e  p h o t o s  o f  o u r  m e n u  b y
c l i c k i n g  t h e  Q R  c o d e


	The Restaurant
	The Chef
	Chef Jorge Pacheco Herrera

	MENU
	NIBBLES
	CROQUETTES * 9.80 Smoked haddock, cassava, aioli
	GUACAMOLE vg 9.50 Chifles green plantain crisps
	EMPANADAS v 9.80 Purple corn and cheese


	COLD STARTERS
	CEVICHE ECUATORIANO                                                  16.80  Sea bass cubes marinated w/ tamarillo tiger's milk, red onions, tomato
	CEVICHE CLASICO                                                          16.80 Sea bass cubes marinated w/ limo tiger's milk, sweet potato, red onions
	PRAWN CEVICHE                                                            16.50 Cooked prawn w/ tamarillo tiger's milk, red onions, tomato
	MUSHROOM CEVICHE vg                                                 14.00 Grilled king oyster mushroom, chilli, truffle oil
	TUNA CEVICHE                                                               16.00 Sliced tuna, yellow chilli tiger's milk
	SCALLOPS CEVICHE                                                        14.80 Hand-dived sliced scallops, tamarillo tiger's milk
	CEVICHE JIPIJAPA                                                         16.50 Cured sea bass, avocado w/ peanut tigger’s milk served w/ crisps
	CEVICHE MACAREÑO                                                       16.50 Wagyu beef fillete, slice radishes ,citrus, truffle oil

	HOT STARTERS
	TAMAL                                                                          14.80  Corn dough filled w/ pork, steamed in a leaf, coriander sauce
	MOTE PILLO v or MOTE SUCIO                                         13.00 Sauteed giant white corn w/ egg and cheese or pork
	LLAPINGACHOS WITH OCTOPUS                                       16.50 Potato patty, corn, grilled octopus
	RIPE PLANTAIN v                                                           14.00 Fried plantain, homemade cheese, truffle oil, 'curtido'
	PAN-FRIED SCALLOPS                                                    16.50 Hand-dived scallops, creamy parsnip puree & truffle oil
	BAKED AUBERGINE vg                                                     14.00 Aubergine marinated w/ aji panca, mix pepper, truffle oil
	Let us know if you have any allergies. Allergen matrix available
	(n)




