Pre-Theatre



PRE-THEATRE MENU
2 COURSES £25.00
3 COURSES £30.00

ADD EXTRA GREENS OR SALAD £4.95

: STARTERS

HUMITA EMPANADA
i Sweetcorn, provolone and chive

| CHICORY SALAD
i Coriander mayonnaise, apple,
| pomegranate and pecans

- LOMO CARPACCIO
Marinated tenderloin,

: provolone, baby kale,

i pine nuts and pumpkin seeds

: MAINS

. CHURRASCO CUADRIL 200g

i Marinated for 48 hours in garlic,
: parsley and olive oil. With chips
and your choice of peppercorn,
: béarnaise, mushroom or

: blue cheese sauce

GRILLED SKEWERED
ARGENTINE PRAWNS
© Aji molido marinade,

: mixed leaves and

: humita saltefia

. JERUSALEM

ARTICHOKE RISOTTO
i Baby kale

Allprices include VAT and a discretionary 12.5% service charge

will be added to your bill. Some dishes may contain nuts, please let

us know if you have any allergies orintolerances - we are happy to
provide you with any allergen information you need

DESSERT

DULCE DE LECHE CHEESECAKE
: Hot salted dulce de leche and
toasted marshmallow

: FREGGO Choose 2 scoops
Argentine ice cream: Vanilla,

: dulce de leche, chocolate

. Sorbet: Malbec, strawberry, lemon

. MANGO MESS

i Whipped cream and passion fruit

: GREENS & SALADS

. SPINACH
: With garlic and lemon

. BROCCOLI
| Salsa Verde and toasted almonds

| SUGAR SNAP PEAS

: Shallots, garlic, aji molido and
chopped mint

HEIRLOOM TOMATO SALAD
MIXED SALAD

ROCKET AND KALE SALAD
: Parmesan and pumpkin seeds



