mareido

CHILEAN COASTAL TO ANDEAN DINING
LUNCH

2 COURSES 24
3 COURSES 27

Ensalada de betarraga
Beetroot, goat’s curd & almonds

Ceviche
Hamachi, lemon, chilli & plums

Crudo Valdiviano
Beef tartare, rye toast, quince & cured egg yolk

Gnocchi palta
Gnocchi, grilled avocado & courgette

Escalopa
Breaded chicken thigh, purple potato & chimichurri

Salmon
Seared salmon, confit onions & tomatoes, crispy quinoa

Flan
Corn flan, caramel popcorn

Durazno al jugo
Blood nectarine, raspberry & champagne

SIDES

Sopaipilla - Pumpkin bread, pebre & fermented chilli
Marraqueta - Chilean bread roll, avocado butter
Empanadas

Corn pastelera & black truffle

Braised Wagyu & caramelised onion

Lobster & gruyere

Papas - Roasted potatoes, brown butter & herbs

Ensalada de verano - Peach dressing, pumpkin seed & leaves

7.5
7.5
7.5

We are proud to source our produce from British suppliers including Flourish Farms, Butcher & Edmonds, Henderson, Shrub,

Natoora & Reach the sea.

Please let a member of the team know of any food allergies or intolerances. A 12.5% discretionary service charge will be added
on top of your bill which is distributed to the staff. We charge £2 per table for unlimited filtered still and sparkling water, who

donate all their net profit to WaterAid.



	CHILEAN COASTAL TO ANDEAN DINING
	Sopaipilla - Pumpkin bread, pebre & fermented chilli
	Marraqueta - Chilean bread roll & avocado butter
	Empanadas
	Corn pastelera & black truffle

	7.5
	Braised Wagyu & caramelised onion

	7.5
	Lobster & gruyère

	7.5
	Tiradito - Cornish tuna, pebre & fried capers
	Ostiones - Orkney scallops, parmesan & merken salsa
	Anticucho - Shiitake, onion & Chilean hazelnut romesco
	Ensalada de betarraga - Beetroot, goat’s curd & almonds
	Crudo Valdiviano - Beef tartare, rye toast, quince & cured egg yolk
	Ceviche - Hamachi, lemon, chilli & plums
	Churrasco Italiano - Wagyu slider, pink tomato & avocado
	Gnocchi palta - Gnocchi, grilled avocado & courgette
	Pollo asado - Roasted chicken, purple potato & chimichurri
	Mariscal - Monkfish, mussels, clams & grilled piattone beans
	Lomo vetado - 45-Day aged ribeye steak, Carmenere & cream
	Papas - Roasted potatoes, brown butter & herbs
	Ensalada de verano - Peach dressing, pumpkin seed & leaves
	Flan - Manjar & pisco caramel
	Selva Negra - Cherry, chocolate and cream tart
	Durazno al jugo - Blood nectarine, raspberry & champagne


	SUMMER FEASTING MENU
	ATACAMA
	£75
	Marraqueta Chilean bread roll, avocado butter
	Sopaipillas Pumpkin bread, pebre & fermented chilli
	Empanadas Corn pastelera & black truffle  / Lobster & Gruyere
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	Ensalada de betarraga Beetroot, goat’s curd & almonds
	Gnocchi palta Gnocchi, grilled avocado & courgette
	Mariscal Monkfish, mussels & clams
	Pollo asado Roasted chicken, purple potato & chimichurri
	Ensalada de verano Peach dressing, pumpkin seed & leaves
	Papas Roasted potatoes, brown butter & herbs
	Selva Negra Cherry, chocolate & cream tart
	Flan Manjar & pisco caramel

	SUMMER FEASTING MENU PATAGONIA £90
	Marraqueta Chilean bread roll, avocado butter
	Sopaipillas pumpkin bread, pebre & fermented chilli
	Empanadas Corn pastelera & black truffle  / Braised Wagyu / Lobster & Gruyere
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	Ensalada de betarraga Beetroot, goat’s curd & almonds
	Gnocchi palta Gnocchi, grilled avocado & courgette
	Mariscal Monkfish, mussels, clams & grilled piattone beans
	Pollo asado Roasted chicken, purple potato & chimichurri
	Lomo vetado 45-Day aged ribeye steak, Carmenere & cream
	Ensalada de verano Peach dressing, pumpkin seed & leaves
	Papas Roasted potatoes, brown butter & herbs
	Selva Negra Cherry, chocolate & cream tart
	Durazno al jugo - Blood nectarine, raspberry & champagne
	Flan Manjar & pisco caramel

	CHILEAN COASTAL TO ANDEAN DINING
	LUNCH
	2 COURSES 24 3 COURSES 27
	Ensalada de betarraga
	Beetroot, goat’s curd & almonds

	Ceviche
	Hamachi, lemon, chilli & plums

	Crudo Valdiviano
	Beef tartare, rye toast, quince & cured egg yolk

	Gnocchi palta
	Gnocchi, grilled avocado & courgette

	Escalopa
	Breaded chicken thigh, purple potato & chimichurri

	Salmon
	Seared salmon, confit onions & tomatoes, crispy quinoa

	Flan
	Corn flan, caramel popcorn

	Durazno al jugo
	Blood nectarine, raspberry & champagne


	SIDES
	Sopaipilla - Pumpkin bread, pebre & fermented chilli
	Marraqueta - Chilean bread roll, avocado butter
	Empanadas
	Corn pastelera & black truffle

	7.5
	Braised Wagyu & caramelised onion

	7.5
	Lobster & gruyere

	7.5
	Papas - Roasted potatoes, brown butter & herbs
	Ensalada de verano - Peach dressing, pumpkin seed & leaves

	CHRISTMAS FEASTING MENU
	ATACAMA
	£95

	Sopaipillas Chilean pumpkin bread with beef tartar & caviar
	Marraqueta Bread loaf with mushroom & black garlic butter
	Empanadas:  Spiced sausage & pear
	Crudo Valdiviano Salmon tartar, pickles & rye bread
	Tomates Winter tomato ceviche, smoked avocado
	Chupe Lobster & smoked haddock gratin
	Melilla Mechada Braised ox cheek, potato and swede puree
	Gnocchi Kale, cavolo nero & marscapone
	Ensalada Raddichio, green goddess & apple
	Repollitos Crispy brussel sprouts, brown butter & citrus
	Chocolate flan Olive oil
	CHRISTMAS FEASTING MENU
	PATAGONIA
	£120
	Sopaipillas Chilean pumpkin bread with beef tartar & caviar
	Marraqueta Bread loaf with mushroom & black garlic butter

	Empanadas:
	Spiced sausage & pear
	Celeriac & truffle
	Smoked mussels, clams & eel
	Crudo Valdiviano Salmon tartare, pickles & rye bread
	Tomates Winter tomato ceviche, smoked avocado
	Croquette Braised wagyu & cauliflower
	Chupe Lobster & smoked haddock gratin
	Chuleta Grilled pork chop, maqui & beetroot
	Gnocchi Kale, cavolo nero & mascarpone
	Ensalada Raddichio, green goddess & apple
	Repollitos Crispy brussel sprouts, brown butter & citrus
	Chocolate flan Olive oil
	Walnut pie Cola de mono ice cream
	CHRISTMAS SET MENU
	ATACAMA
	£95
	CHOOSE ONE OF EACH COURSE


	Empanadas:  Spiced sausage & pear
	Crudo Valdiviano Salmon tartar, pickles & rye bread
	Tomates Winter tomato ceviche, smoked avocado
	Chupe Lobster & smoked haddock gratin
	Melilla Mechada Braised ox cheek, potato and swede puree
	Gnocchi Kale, cavolo nero & marscapone
	Chocolate flan Olive oil
	Walnut pie Cola de mono ice cream
	SHARING SIDES INCLUDED

	Ensalada Raddichio, green goddess & apple
	Repollitos Crispy brussel sprouts, brown butter & citrus
	SPARKLING
	TABALI TATIE LIMARI BRUT
	TABALI TATIE LIMARI EXTRA BRUT ROSÉ
	125/ 750 ML
	12 / 60

	WHITES
	PACIFIC OCEAN
	125 / 500 / 750ML
	VIÑA LEYDA COASTAL, LEYDA 2025
	MATETIC CORALILLO, CASABLANCA 2024
	MONTES, ZAPALLAR 2025
	9 / 32 / 45
	11 / 39 / 55
	GARCES SILVA, AMAYNA 2025, LEYDA

	OLD VINES
	MORANDE SEMILLON TERROIR, MAULE 2023
	7 / 26 / 38
	DE MARTINO GALLARDIA OLD VINE, ITATA 2020
	ANA MARIA CUMSILLE ALTOS DE GUARILIHUE, ITATA 2022

	VOLCANIC & GRANITIC
	MORANDE VITIS UNICA, CASABLANCA 2021
	TABALI BARRANCO, LIMARÍ 2023
	DE MARTINO TRES VOLCANES, MALLECO 2019
	ERRAZURIZ LAS PIZARRAS, ACONCAGUA 2022
	12 / 42 / 58
	149

	DESERT
	FALERNIA ELKI PEDRO XIMENEZ, ELQUI 2023
	TABALI TALINAY, LIMARI 2023
	ECHEVERRIA, GRAN RESERVA, 2023
	CONCHA Y TORO AMELIA, LIMARÍ 2023
	6 / 23 / 32
	10 / 37 / 54


	ORANGE
	ECHEVERRIA NO ES PITUKO, CURICO 2025
	TERROIR SONORO REPTILIANO, ITATA
	GONZALEZ BASTIAS NARANJO, MAULE 2022
	7 / 26 / 38

	ROSE
	LEYDA ROSÉ 2023
	7 / 26 / 38

	REDS
	125ML /500/ 750ML
	COOL CLIMATE COASTAL
	TABALI PEDREGOSO, LIMARÍ 2023
	8 / 29 / 43
	MATETIC CORALILLO, ACONCAGUA 2022
	VIÑA LEYDA LOT 21, LEYDA 2023
	11.50 / 41 / 57
	UNDURRAGA TH, LEYDA 2023
	MATETIC EQ COOL CLIMATE, SAN ANTONIO 2020
	CONO SUR OCIO, CASABLANCA 2020
	GARCES SILVA, AMAYNA 2023, LEYDA

	THE ANDES
	PEREZ CRUZ COT, MAIPO ANDES 2022
	SAN PEDRO SIDERAL, CACHAPOAL 2023
	HARAS DE PIRQUE ALBIS, MAIPO 2020
	110
	SAN PEDRO KANKANA, ELQUI 2022
	135
	SAN PEDRO SIDERAL MAGNUM (1500ML), CACHAPOAL 2023
	120

	OLD VINE HERITAGE
	TERROIR SONORO TINTO NITANTO, ITATA 2019
	COPA, ITATA 2021
	ANA MARIA CUMSILLE AGUILA, ITATA 2022
	GONZALEZ BASTIAS PAIS MATORRAL, MAULE 2020
	PEDRO PARRA IMAGINADOR
	RETA ROMELIO, MAULE 2021
	9.75 / 36 / 51
	12.50 / 44 / 61
	100

	SUN-KISSED
	BUENA VIDA PIE FRANCO, COLCHAGUA 2023
	6 / 23 / 32
	DE MARTINO LEGADO, MAIPO 2023
	EMILIANA COYAM, COLCHAGUA 2022
	9.50 / 34 / 47
	VIK OMEGA, CACHAPOAL

	VOLCANIC AND GRANITIC
	ECHEVERRIA NO ES PITUKO, MAULE 2023
	TAYU, MALLECO 2024
	ANNA MARIA CUMSILLE LOMAS COLORADAS

	ICONS
	MONTES PURPLE ANGEL, APALTA 2021
	SAN PEDRO ALTAIR
	CONCHA Y TORO DON MELCHOR, PUENTE ALTO 2020
	VIÑA VIK, CACHAPOAL 2019
	SEÑA, ACONCAGUA 2020
	145
	150
	185
	240
	280
	Our wine list is a journey across Chile’s extraordinary and varied landscapes, from coastal, Pacific vineyards of Leyda and Casablanca, the Atacama desert in Limari to the sun-drenched valleys of Colchagua, the historic soils of Maule, and the wild, untamed south of Itata.



	APERITIF
	ARAUCANO      9
	LA CHUPILCA   12

	SPARKLING
	Tabali Tatie Limari Brut Tabali Tatie Limari Extra Brut rosé
	GLASS
	CARAFE
	125ML
	500ML
	GLASS



	WHITE
	125ML
	Falernia Elki Pedro Ximenez, Elqui 2023                                              Morande Semillon Terroir, Maule 2023                                                 Viña Leyda Coastal Sauvignon Blanc, Leyda 2025                   De Martino Tres Volcanes Chardonnay, Malleco 2019                              Montes Albariño, Zapallar 2025                                          Tabali Barranco Viognier, Limarí 2023

	RED
	Tabali Pedregoso Malbec, Limarí 2023 De Martino Legado Carmenere, Maipo 2023 Copa Cinsault, Itata 2021  Viña Leyda Lot 21 Pinot noir, Leyda 2023 Ana Maria Cumsille Aguila Pais, Itata 2022
	GLASS
	125ML
	9.5
	9.75
	11.5
	12.5
	CARAFE

	500ML
	CARAFE

	500ML
	BOTTLE

	750ML
	BOTTLE

	750ML
	BOTTLE

	750ML


	ROSE/ORANGE
	Viña Leyda Pinot Noir rosé  No es pituko orange
	GLASS
	CARAFE
	BOTTLE
	125ML
	500ML
	750ML


	pisco
	MAREIDA SOUR
	MANGO SOUR
	ANDEAN OLD FASHIONED
	PEBRE PICANTE
	STRAWBERRY SPRITZ
	PISCOLA

	beer
	ROTHHAMMER
	LUCKY SAINT

	apéritif
	ARAUCANO
	LA CHUPILCA DEL DIABLO

	0%
	RICA RICA SOUR
	JARR KOMBUCHA
	CHILEAN TEA SELECTION

	Coffee
	ORIGIN SANTA BARBARA
	ORIGIN ATLAS DECAF

	pisco
	MAREIDA SOUR
	MANGO SOUR
	ANDEAN OLD FASHIONED
	PEBRE PICANTE
	STRAWBERRY SPRITZ
	PISCOLA

	beer
	ROTHHAMMER
	LUCKY SAINT

	apéritif
	ARAUCANO
	LA CHUPILCA DEL DIABLO

	0%
	RICA RICA SOUR
	JARR KOMBUCHA
	CHILEAN TEA SELECTION

	Coffee
	ORIGIN SANTA BARBARA
	ORIGIN ATLAS DECAF

	pisco
	MAREIDA SOUR
	MANGO SOUR
	ANDEAN OLD FASHIONED
	PEBRE PICANTE
	STRAWBERRY SPRITZ
	PISCOLA

	beer
	ROTHHAMMER
	LUCKY SAINT

	apéritif
	ARAUCANO
	LA CHUPILCA DEL DIABLO

	0%
	RICA RICA SOUR
	JARR KOMBUCHA
	CHILEAN TEA SELECTION

	Coffee
	ORIGIN SANTA BARBARA
	ORIGIN ATLAS DECAF

	CHILEAN COASTAL TO ANDEAN DINING CANAPE MENUS
	COPIHUE £65
	Pumpkin bread, pebre & fermented chilli
	Lobster empanada
	Corn & Comte empanada
	Beef tartare, rye, quince & cured egg yolk
	Mushroom skewer, Chilean hazelnut romesco
	Fried chicken & lovage

	OXALIS £80
	+ Pork loin slider, cabbage & chilli mayo
	+ Braised beef & caramelised onion empanada

	SUSPIRO £95
	+ Lobster & gruyere empanada
	+ Wagyu slider, salsa verde & avocado


	SUMMER
	Empanadas
	7.5
	7.5
	7.5

	WWW.MAREIDA.CO.UK
	INSTAGRAM.COM/MAREIDA.LONDON
	INFO@MAREIDA.CO.UK
	pisco
	MAREIDA SOUR
	MANGO SOUR
	ANDEAN OLD FASHIONED
	PEBRE PICANTE
	STRAWBERRY SPRITZ
	PISCOLA

	beer
	ROTHHAMMER
	LUCKY SAINT

	apéritif
	ARAUCANO
	LA CHUPILCA DEL DIABLO

	0%
	RICA RICA SOUR
	JARR KOMBUCHA
	CHILEAN TEA SELECTION

	caleta mareida
	RAW BAR
	VEGETABLES
	SWEET

	barra mareida
	160 GREAT PORTLAND STREET
	DRINKS
	ORIGIN COFFEE
	ESPRESSO
	MACCHIATO
	3.5
	CORTADO

	3.5
	AMERICANO
	ICED BLACK AMERICANO
	FLAT WHITE
	MANJAR LATTE

	4.5
	LATTE

	4.5
	CAPPUCCINO

	4.5
	ICED LATTE

	4.5
	ALT MILK +0.5


	RAW BAR
	SALADS
	SWEET
	FLAN Manjar & black lemon
	3.5


	SPRING SNACK MENU
	MAREIDA SOUR
	RHUBARB SOUR
	0% RICA RICA
	Sopaipillas pumpkin bread, pebre & fermented chilli
	11.5
	Empanadas:  Cauliflower & black truffle            Wagyu                                                      Lobster
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	7.5
	7.5
	7.5
	Zapallos Yellow courgette, Galia melon & whipped yogurt
	Tiradito - Hamachi, crispy corn, & shiso



	AN EVENING WITH  CONCHA Y TORO
	FRIDAY MAY 8TH 2026
	TERRUNYO SAUVIGNON BLANC
	AMELIA CHARDONNAY
	AMELIA PINOT NOIR
	DON MELCHOR 2020
	DEVIL’S BRUT
	Sopaipillas Pumpkin bread, pebre & fermented chilli
	Empanadas Grilled corn & comté / lobster /wagyu
	Tiradito - Hamachi, melon, crispy corn, & shiso
	Crudo Valiviano Beef tartare, rye, quince & cured egg yolk
	Tomates Cherry tomatoes, strawberry, ricotta & merken
	Repollo asado Grilled cabbage, red peppers & duchess potatoes
	Lomo vetado 45-Day aged ribeye steak, Carmenere & cream
	Ensalada de zapallos Courgette, green asparagus & basil
	Papas Roasted potatoes, brown butter & herbs
	Ensalada de verano - Mustard leaves & peach dressing
	Chocolate Chilean hazelnuts & passionfruit
	Flan Manjar & pisco caramel
	Chilean bread roll, avocado butter
	Pumpkin bread, pebre & fermented chilli
	Grilled corn & comté empanada
	Spinach, kale & mascarpone empanada
	Roasted carrots, Chilean dukkah & cashews
	Cherry tomatoes, strawberry, yoghurt & merken
	Cauliflower, potato, courgette & onion chimichurri
	Grilled cabbage, red pepper vichyssoise & beans
	Green asparagus, pickled carrots & peas
	Baby gem, palm hearts & green goddess dressing
	Roasted potatoes, brown butter & herbs
	Chocolate - Chilean hazelnuts & passionfruit
	Flan - Manjar, banana & kumquats

