
Our menu contains allergens, if you suffer from a food allergy or intolerance, please let a member of the restaurant team know upon
placing your order. All prices are not inclusive of VAT. A 12.5% discretionary service charge will be added on top of your bill. We
charge £2 per table for unlimited filtered still and sparkling water, 50% of this goes directly to Belu and their WaterAid charities.

SPRING FEASTING MENU
PATAGONIA

90

Crudo Valiviano Beef tartare, rye, quince & cured egg yolk

Caldillo Grilled monkfish, lobster bisque, tomato

Coliflor y pastelera Cauliflower, potato, courgette & onion chimichurri

Empanadas: cauliflower & black truffle / wagyu / lobster

Ensalada de tomates Tomatoes, rhubarb & citrus

Marraqueta Chilean bread roll, avocado butter

Papas Roasted potatoes, brown butter & herbs

Torta Amor Rhubarb love cake

Zapallos Yellow courgette, Galia melon & whipped yogurt

Ensalada de palmitos Baby gem, palm hearts & green goddess dressing

Pollo y arvejas chicken, green asparagus, pickled carrots & peas

Sopaipillas pumpkin bread, pebre & fermented chilli

Chocolate Chilean hazelnuts & passionfruit

Lomo vetado 45-Day aged ribeye steak, Carmenere & cream

Flan Manjar, lucuma & kumquats



Our menu contains allergens, if you suffer from a food allergy or intolerance, please let a member of the restaurant team know
upon placing your order. All prices are not inclusive of VAT. A 12.5% discretionary service charge will be added on top of your bill.

We charge £2 per table for unlimited filtered still and sparkling water, 50% of this goes directly to Belu and their WaterAid
charities.

SPRING FEASTING MENU
ATACAMA

75

Crudo Valiviano Beef tartare, rye, quince & cured egg yolk

Caldillo Grilled monkfish, lobster bisque, tomato

Coliflor y pastelera Cauliflower, potato, courgette & onion chimichurri

Empanadas: cauliflower & black truffle / lobster

Ensalada de tomates Tomatoes, rhubarb & citrus

Marraqueta Chilean bread roll, avocado butter

Papas Roasted potatoes, brown butter & herbs

Zapallos Yellow courgette, Galia melon & whipped yogurt

Pollo y arvejas chicken, green asparagus, pickled carrots & peas

Sopaipillas pumpkin bread, pebre & fermented chilli

Chocolate Chilean hazelnuts & passionfruit

Flan Manjar, lucuma & kumquats


	SPRING FEASTING MENU PATAGONIA 90
	Marraqueta Chilean bread roll, avocado butter
	Sopaipillas pumpkin bread, pebre & fermented chilli
	Empanadas: cauliflower & black truffle / wagyu / lobster
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	Zapallos Yellow courgette, Galia melon & whipped yogurt
	Coliflor y pastelera Cauliflower, potato, courgette & onion chimichurri
	Caldillo Grilled monkfish, lobster bisque, tomato
	Pollo y arvejas chicken, green asparagus, pickled carrots & peas
	Lomo vetado 45-Day aged ribeye steak, Carmenere & cream
	Ensalada de tomates Tomatoes, rhubarb & citrus
	Ensalada de palmitos Baby gem, palm hearts & green goddess dressing
	Papas Roasted potatoes, brown butter & herbs
	Chocolate Chilean hazelnuts & passionfruit
	Torta Amor Rhubarb love cake
	Flan Manjar, lucuma & kumquats

	SPRING FEASTING MENU ATACAMA 75
	Marraqueta Chilean bread roll, avocado butter
	Sopaipillas pumpkin bread, pebre & fermented chilli
	Empanadas: cauliflower & black truffle / lobster
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	Zapallos Yellow courgette, Galia melon & whipped yogurt
	Coliflor y pastelera Cauliflower, potato, courgette & onion chimichurri
	Caldillo Grilled monkfish, lobster bisque, tomato
	Pollo y arvejas chicken, green asparagus, pickled carrots & peas
	Ensalada de tomates Tomatoes, rhubarb & citrus
	Papas Roasted potatoes, brown butter & herbs
	Chocolate Chilean hazelnuts & passionfruit
	Flan Manjar, lucuma & kumquats


