Set Menu

2 courses £29 - 3 courses £35

Small

VG

Padron Peppers
Sweet Corn Ribs v
Chorizo Criollo

Fine Green Beans & Courgette Salad"

Large

Sea Bass
Baby Chicken
Argentine Beef Entrafia

Strozzapreti & Mussels

Sides

French Fries

Sweet Potato v
Grilled Mushrooms V¢
Charred Broccolini v¢
Dressed Baby Gem V¢
Spinach Gratin v

Desserts

Créme Caramel
Chocolate Cremeux

Dulce De Leche Fondant

Please let us know if you have any particular allergies or dietary requirements
A discretionary service charge of 12.5% will be added to your bill

Mojo Rojo
Lime, Tajine and Ancho Salt
Chimichurri

Feta, Mint & Hazelnut

Bilbaina Sauce
Coriander, Lime and Avocado
Chimichurri (£4 Supplement)

Nduja, Cherry Tomato & White Wine

Herb Salt

Maple, Lime & Korean Chilli Butter
Anticucho Marinade

Aji Amarillo

Fresh Herbs

Aged Comté

Dulce De Leche, Cream
Earl Grey Cream, Pears

Mascarpone, Hazelnuts (£4 Supplement)

V Vegetarian VG Vegan

All prices in GBP & inclusive of 20% VAT

Available up to 8 guests

Monday to Friday 12pm-6pm

8.5



