
Starters

Roast plum tomato soup
With crème fraiche and chilli flakes

Sautéed shrimp and garlic pincho
Chilli butter sauce and house lime pickle

Beetroot and orange cured salmon
Black pepper and pink grapefruit salad on tostados

Pulled pork tostado
Adobo seasoning and citrus salsa

Sticky honey spiced chicken wings
On sour cream

Smashed avocado and Pico de gallo
Smashed avocado and pico de Gallos

Sweet potato and chorizo croquettas
Red onion salsa and garlic mayonnaise

£6.00

£8.00

£8.50

£7.00

£6.50

£7.00

£7.50

Mains

Pan roasted sea bass
Tomato and red chilli on chargrilled pepper stew finished with salsa verde

Grilled boneless fillet of red snapper
Clam and prawn stew and a toasted garlic ciabatta

Hanging chicken
Pimento, onion, garlic and red chilli butter, with a side of Mexican slaw and coconut scented rice or yam fries

Slow braised jerk rubbed chicken drumsticks and thighs
Coconut, chilli and Caribbean chive rice

Pork fillet wrapped in Cuban style ham
Sautéed sliced garlic potatoes and spring greens with piquillo pepper sauce

Chargrilled grain fed Argentinian rib eye of beef
Grilled tomato, mushroom and fries

Chargrilled grain fed Argentinian sirloin steak
Chipotle butter and chimichurri with yam fries, garlic confit tomato and sweet corn fritter

Oven roasted okra and coconut curry
Cilantro and chilli rice and plantain crisps

Hanging Summer vegetable kebab
With smoked paprika, honey and rosemary marinade, Summer vegetable skewer chargrilled and oven baked with 
coconut scented rice or yam fries

£16.50

£18.00

£16.50

£16.00

£18.50

£25.50

£22.50

£14.00

£12.00

Our kitchens handle numerous ingredients. Although we have strict controls in place to reduce the risk of contamination, it is not 
possible for us to guarantee that our dishes will be 100% allergen free. Please speak to our staff about the ingredients in your meal, 

when making your order.



Desserts

Dulche de leche and Colombian cocoa tart
Whipped cream and coffee ice cream

Pina colada cheesecake
Pineapple, stem ginger syrup and white chocolate shavings

Citrus and chilli iced parfait
Mojito granita and peppermint syrup

Toasted banana bread
Caramelised banana and white chocolate ice cream

Wild berry flan
Stewed berries and vanilla whipped cream

Classic key lime pie
Crushed biscuit, soft meringue and lime sorbet

Tropical fruit salad
Citrus sorbet

£6.50

£6.50

£6.50

£6.50

£6.50

£6.50

£6.50

Our kitchens handle numerous ingredients. Although we have strict controls in place to reduce the risk of contamination, it is not 
possible for us to guarantee that our dishes will be 100% allergen free. Please speak to our staff about the ingredients in your meal, 

when making your order.

After Dinner Drinks

Havana seleccion de maestros experience
The world famous rum blended with a  hot espresso and homemade chocolate and orange fudge

Cafe cubano
Double espresso shot, condensed milk, Havana Especial rum,  Crème de Cacao, hot frothy milk, 
dusted with cinnamon and nutmeg  with biscotti

Doncellita
A drink with a slightly risqué origin that was an after-dinner favourite in Havana, Cuba. Dark 
Crème de Cacao with a whipping cream float, garnished with a Maraschino cherry

£9.95

£5.95

£4.50


