
Please inform us if you have any allergies or special requirements. Our menu is completely gluten-free and 
we will always try to tweak dishes to suit your needs. (V) = vegetarian, (Vg) = vegan.  
20% VAT is included in the price and a 15% discretionary service charge will be added to your bill 

 

 
 

 
Canapés & bowl-food menu (Summer 2024) 

 

Nibbles (Each order suitable for around 10 people) 

Plantain toston, guacamole taquero (Vg)        £25 
 

The land (10 servings per order) 

 

Potato & salsa criolla, yellow-corn empanadas, serrano chilli salsa (Vg)   £30 
Tapioca and cheese croquettes guava and balsamic reduction (V)    £30 
Nikkei palm heart tostada, guacamole (Vg) & chipotle mayonnaise (V)   £32 

Bowl of roast aubergine, fried beans with salsa negra, Maya hummus, green rice (Vg) £55 
 
 

The Sea (10 servings per order)  
 

Nikkei tuna tostada, guacamole & chipotle mayonnaise (sashimi grade raw fish)  £40 
Bowl of Grilled tuna skewer, steamed rice, chilli de arbol oil, chipotle mayo drizzle £60 
 
 

The Farm (10 servings per order) 
 

Beef & olives, criollo corn empanadas, serrano chilli salsa     £32 
Crispy pork belly lettuce tacos, agave & Sriracha chilli reduction    £32 
Cochinita Pibil, roasted pineapple and habanero chilli jam, blue corn tacos  £40 
Grilled chicken skewer, achiote mojo, quinoa salad, cassava chip     £60 
 
 

Sweet ending (10 servings per order) 
 

Purple corn Churros with chocolate-chilli sauce (Vg)      £30 
 


