
Chicken Leg, Pickled Chilli, 
Mint Salsa Verde, Queso Fresco 
Cheese, Coriander Emulsion

Pork Belly, King Prawn, 
Toasted Sesame Seed Mole, 
Pickled Lemon

Beef & Salt Baked Celeriac, 
Remoulade, Black Garlic 
Emulsion, Celeriac Straw

Tacos Skewers
Tostada, Short Rib, Tru�e 
Emulsion, Maitake Mushroom, 
Pickled Onion

Soft Shell Taco, Pork Belly, 
Chipotle Emulsion, 
Barbecued, Mango Salsa  
( 3  P I E C E S )

Soft Shell Taco, Sesame Tuna, 
Ají Amarillo Aioli, Guacamole 
( 3  P I E C E S )

£10

£11

£11

£12

£11

£13

Padrón Peppers, 
Sea Salt, Chilli & Lime

Croquetas De Ají De Gallina, 
Corn-fed Chicken

Corn Ribs, Ancho Chilli 
Butter, Tajín

3x Oyster, Grapefruit Granita 
or Papaya Hot Sauce with 
Coriander & Lime

RawSnacks
Stone Bass Aguachile, 
Avocado Purée, Pickled 
Cucumber & Jalapeño 
Gazpacho

Beef Tartare, Chargrilled 
Papaya Hot Sauce, Roast Red 
Pepper, Beef Fat Crouton

Tuna, Pickled Watermelon, 
Smoked Yoghurt, Burnt Lime

Sea Bream Ceviche, Leche 
de Tigre, Pickled Fennel

£5.50

£6.50

£5.50

£9

£10

£10

£12

£9.50



For allergens, please 
scan the QR code.

Please make your server 
aware of any allergies or 
dietary requirements you 
may have.

Please note, we add a 
discretionary 12.5% service 
charge to our bills.

Barbecued Flat Iron, Ají 
Amarillo, Salsa Verde

½ Grilled Poussin, Nduja, 
Preserved Lemon

Smoked Paprika Seabass, 
Sweetcorn Elote, Chorizo

Chipotle & Honey Lamb 
Rump, Chimichurri

SidesGrill
Crisp Potato Terrine, Queso 
Fresco, Pickled Jalapeño

Chargrilled Tenderstem 
Broccoli, Tahini Dressing, 
Sesame & Lime

Chargrilled Courgette, 
Cashew Nut Cream, 
Oregano, Pico De Gallo

Tomato, Watermelon and 
Mint Salad, Con�t Garlic
and Sesame

£14

£16

£15

£14

£6.50

£6

£6

£5.50

Caramelised Milk Panna 
Cotta, Rhubarb Compote 
White Chocolate Crumb

A�ogato Latino, Vanilla Pod 
Ice Cream, Espresso Co�ee

Brigadeiros, Chocolate 
Crémeux, Chocolate Tru�e, 
Salted Caramel

Dessert
£8

£6.50

£8



V E G E T A R I A N  



Smoked Paprika Cauli�ower 
Steak, Sweetcorn Elote

Grill

Maitake & Portobello 
Mushroom, Ají Charapita Chilli, 
Pickled Onion, Tru�e Emulsion 

Salt Baked Celeriac, Remoulade, 
Black Garlic Emulsion, 
Celeriac Straw

Tacos 

Skewers

Tostada, Chargrilled 
Cauli�ower, Ancho Chilli 
Slaw, Feta, Mojo Verde

Soft Shell Taco, Courgette, 
Chipotle Emulsion, Barbecued 
Mango Salsa  ( 3  P I E C E S )  

Padrón Peppers, Sea Salt, 
Chilli & Lime 

Corn Ribs, Ancho Chilli 
Butter, Tajín

Snacks

Sides
Crisp Potato Terrine, Queso 
Fresco, Pickled Jalapeño

Chargrilled Tenderstem 
Broccoli, Tahini Dressing, 
Sesame & Lime

Chargrilled Courgette, 
Cashew Nut Cream, 
Oregano, Pico De Gallo

Tomato, Watermelon and 
Mint Salad, Con�t Garlic
and Sesame

£6.50

£6

£6

£5.50

Please make your server aware of 
any allergies or dietary requirements 
you may have.

Please note, we add a discretionary 
12.5% service charge to our bills.

Caramelised Milk Panna 
Cotta, Rhubarb Compote 
White Chocolate Crumb

A�ogato Latino, Vanilla Pod 
Ice Cream, Espresso Co�ee

Brigadeiros, Chocolate 
Crémeux, Chocolate Tru�e, 
Salted Caramel

Dessert
£8

£6.50

£8

For allergens, please 
scan the QR code.

£5.50

£5.50

£10

£9

£12

£9

£9
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