
CANAPÉ MENU

CANAPÉS | Minimum of three per person
SEA BASS CEVICHE 43kcal

Aji amarillo and ponzu dressing, lime, 
avocado crema, pickled jalapeño, red onion 

STEAK TARTARE 71kcal

Beef, pickled shallot, cornichon, 
rosemary cracker 

SALMON TOSTADA 98kcal

Mango salsa, avocado  

CRISPY CHICKEN 175kcal

Ají Amarillo mayo, pickled cucumber 

SUPERSTRACCIA SALAD 76kcal

Orange, fennel, basil    

CHORIZO STEAK SLICES 145kcal

Churrasco, marinated in garlic, parsley and 
olive oil 

SEARED DIVER SCALLOP 193kcal

‘Nduja butter, aguachile verde, lemon crumb

MINI BURGER 289kcal

100% Argentine beef patty, cherry tomato jam, 
baby gem lettuce, onion, mayo, brioche bun 

SPAGHETTI ROMESCO 92kcal

Superstraccia, confi t cherry tomatoes, basil

FILLET STEAK SALAD 73kcal

Quinoa, green beans, cucumber, red meat 
radish, mizuna, coriander, mint, lemon and oilve 
oil dressing

BOARDS | To share
CHURRASCO DE CHORIZO 500g 1296kcal | 48
Spiral cut, marinated in garlic, parsley 
and olive oil

CHURRASCO DE LOMO 400g 787kcal | 60 
Spiral cut, marinated in garlic, parsley 
and olive oil

EMPANADAS for six to share | 37 

Beef 236kcal

Sweet potato and provolone 234kcal

Chicken and chorizo 231kcal

DESSERTS | Minimum of three per person

BITES & BOWLS | Minimum of three per person

CHOCOLATE & COCONUT  2.5
GANACHE 162kcal

Lime Chantilly cream 

MINI CHEESE SELECTION  70kcal 4.5
Selection of British cheeses, farmhouse chutney

MINI ETON MESS 73kcal 3
Vanilla mascarpone cream, marinated 
strawberries and raspberries, meringue

Adults need around 2000 kcal a day. 
All prices include VAT and a discretionary 12.5% 

service charge will be added to your bill.

ALLERGEN INFORMATION 
Scan the QR code to fi nd out more 
about allergen details

Vegetarian Vegan


