
EVENTS BROCHURE



T
H

E
 H

O
X

TO
N

E
V

E
N

T
S

 B
R

O
C

H
U

R
E

Expand and enrichen your culinary vocabulary
with the bold heat of our native Peruvian peppers,

the smoky richness of our anticuchos (grilled skewers),
and the vibrant freshness of our ceviches – all perfectly paired

with the zesty kick of a handcrafted Pisco Sour.

At Llama Inn, we invite our guests to rediscover
Peruvian classics reimagined through a modern lens…
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Invite and host your friends, family and colleagues in our
light-filled dining room or outdoor terrace area, offering

uninterrupted views of the London skyline.
From a large party booking to a full private hire, our space can host

up to 100 standing or 65 seated guests.

The Space
Greenhouse Restaurant & Rooftop Terrace
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FOOD AND BEVERAGE MENUS

T
H

E
 H

O
X

TO
N

E
V

E
N

T
S

 B
R

O
C

H
U

R
E



T
H

E
 H

O
X

TO
N

E
V

E
N

T
S

 B
R

O
C

H
U

R
E

Epadron peppers, aji vinaigrette (ve)
Slowly braised beef empanada, raisins, rocoto carretillero

Fried cheesy yucas, huancaina sauce, peanuts (v) (n)
Mixto ceviche, seabass, grilled octopus, peruvian peppers,

tiger’s milk, avocado (sf) (gf)

Grilled chicken thighs, aji de gallina parmesan cream, botija tapenade (n)
Slow-braised beef shoulder, seco sauce, creamy beans, quince (gf)

Choclo & jasmine rice (v) (gf)
Hispi cabbage coleslaw (ve) (gf)

Cocunut tres leches, vanilla sponge cake, coconut ice cream (v)

All our prices are in GBP, inclusive of VAT and subject to 13.5% service charge.

SHARING SET MENU - FESTIVAL DEL LLAMA
55 per person
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Emaldon oyster, olive chalaca, sherry (sf) (gf)
Slowly braised beef empanada, raisins, aji carretillero sauce

Fried cheesy yucas, huancaina sauce, peanuts (v) (n)
Tuna ceviche, seasonal fruit, yuzu kosho tiger’s milk, nori crisp (sf)

Pork chop, aji panca & figs glaze, pickled daikon (gf)
Charred grilled cod, aji amarillo, charred peppers, sorrel, cassava purée (gf)

Slow-braised beef shoulder, seco sauce, creamy beans, quince (gf)

Choclo & jasmine rice (v) (gf)
Hispi cabbage coleslaw (ve) (gf)

Cocunut tres leches, vanilla sponge cake, coconut ice cream (v)

All our prices are in GBP, inclusive of VAT and subject to 13.5% service charge.

SHARING SET MENU - GRAND FESTIVAL DEL LLAMA
70 per person



SAVOURY BITES

Maldon oyster, olive chalaca, sherry (sf) (gf)	 5
Leek anticucho, aji mirasol romesco, botija olive (ve) (gf) (n) 	 5
Chicken anticucho, shiso vinaigrette, aji verde	 7
Rib eye anticucho, aji amarillo, lemongrass (gf)	 8
Fried cheesy yuca, huancaina sauce, peanuts (v) (n)	 4
Slowly braised beef empanada, raisins, rocoto salsa 	 5
Squash & pea empanada, huacatay ricotta (v)	 5
Pork should slider, sweet potato, salsa criolla, spicy mayo	 8

BOWLS

Fennel salad, orange, sugar snap peas, huacatay pesto, parmesan (v) (gf)	 7
Tuna ceviche, seasonal fruit, yuzu kosho tiger’s milk, nori crisp (sf) 	 9
Slow cooked beef, yuca puree, lomo sauce (gf)	 12
Sweet corn ceviche, tomato chalaca, cancha, feta (v) (gf)	 7

SWEET BITES

Coconut tres leches, vanilla sponge cake, coconut ice cream (v)	 6
Lucuma tiramisu, mascarpone, coffee (v) 	 6

Note: we will require a preorder of your preferred selection of canapes
5 working days prior to the event date.
All our prices are in GBP, inclusive of VAT and subject to 13.5% service charge.

CANAPÉS MENU
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For full private hires, we offer a thoughtfully curated
beverage list featuring wines, alcoholic and non-alcoholic

cocktails, and more – tailored to suit any occasion!
Let us know your preferred beverages and quantities
from our Events Beverage List, and we will happily put

together a detailed proposal for your event.

All our prices are in GBP, inclusive of VAT and subject to 13.5% service charge.

Beverage Preorder



EVENT SPECIFICATIONS & SERVICES
We can accommodate furniture removal if necessary. Exclusive decorations,

such as balloons and floral arrangements, are allowed in case of a full
private hire. For more details, feel free to consult with

our dedicated events team.

AUDIO & VISUAL SUPPORT
In case of a full private hire, we offer an additional DJ Service, to be paid
separately of the minimum spend. The Set must finish by midnight inside

and 10PM outside. You are also welcome to organize a screen
and/or an AV system, via a third party, if required.

ALLERGEN NOTICE
Kindly notify us of any allergies, intolerances or dietary requirements.

Due to the nature of our sharing set menus,
we cannot ensure the complete absence of allergens.

For more information about ingredients, please feel free to ask.

Venue Services & Guidelines
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OPERATING HOURS
Monday 12pm - 10pm

Tuesday and Wednesday 12pm - 11pm
Thursday and Friday 12pm - 12am

Saturday 11am - 12am
Sunday 11am - 10pm

LOCATION
Llama Inn, 1 Willow Street, London, EC2A 4BH

DRESS CODE
Casual

EVENTS TEAM
nolwenn.sillanpaa@ennismore.com
reservations@llamainnlondon.com

81 Great Eastern Street, London, EC2A 3HU

mailto:nolwenn.sillanpaa%40ennismore.com?subject=
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