SHARING
65 per person | An informal menu with an abundant G U< I IO

selection of dishes, designed to share with the whole table

STARTERS | SERVED FAMILY STYLE

EMPANADAS :

A mix of our signature flavours Tomato salad infused with truffle,
served with salsa golf aged balsamic, toasted sourdough
Beef 236kcal STEAK TARTARE 485kcal

Sweet potato & provolone iV 231kcal

Sirloin, palm heart emulsion,
Chicken & chorizo 234kcal rioin, paim heart emuision

slow cooked free-range egg, cracker

MAINS

All served with chips, mac and cheese, seasonal salad and chimichurri sauce

TIRA DE ANCHO 100G 330kcal CHORIZO0 100G 207kcal
RIBEYE. Spiral cut, slow grilled with SIRLOIN. Tender yet succulent
chimichurri with a strip of juicy crackling
CUADRIL 100G 125kcal

RUMP. The leanest cut with a pure,
distinctive flavour

DESSERT
TRAY BAKED COOKIE DOUGH iV: 505kcal

Double chocolate chip cookie, dulce,
vanillaice cream

E ALLERGEN INFORMATION Add a sapling to your menu to offset your meal
: By adding a £5 donation to our charity partners ‘Not for
Sale’, we will plant a high-quality sapling on your behalf
which will ensure your meal with us will be offset

Scan the QR code to find out more
about allergen details

Please be advised that all our food is prepared in an environment where allergens are present. We will take every reasonable
precaution when preparing your food, but there is the risk of potential cross contamination of allergens. The allergen information
identifies the known prescribed allergens within our dishes including if a dish ‘may contain’ an allergen. Please let us know if you have
any allergies orintolerances including those additional to the core 14. The term ‘May Contain’ is used to highlight where an allergenis
not in a recipe or intentionally in a dish, but where the manufacturer of an ingredient believes that cross-contamination may still be
atrisk. Adults need around 2000 kcal a day. All prices include VAT and a discretionary 12.5% service charge will be added to your bill.

Vegetarian



