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Mains  Mains  

SOUTH AMERICAN STREET FOOD – OUR WAY  FEDERICO’S FAVOURITE SOUTH AMERICAN INSPIRED RECIPES  

Mixed Meat and Vegetable Skewers 

Skewers of beef, chicken, chorizo, onions, roasted cherry tomatoes, red and yellow 
peppers in Chef’s marinade with mixed leaf salad 

£12.75 
Chicken Mendoza 

Chicken roulade stuffed with cheese, spinach and pancetta on a bed of 
dauphinoise potatoes and creamy mushroom sauce  

 £15.90 

Chicken Ají Panca  

Juicy chicken thighs, marinated in a sauce of mild honey, ginger, chilli and soya, 

served with cucumber, cashew nuts and a mixed leaf salad 

£10.50 Scallops in Parma Ham 

Chef’s own surf & turf. Pan-fried scallops wrapped in Parma ham, black 
pudding and slow cooked pork belly 

£17.50 

 

Beef Escalope / Milanesa napolitana 

Thinly sliced, pan-fried beef escalope in breadcrumbs, roasted tomato sauce and 

cheese, served with creamy potato purée and tarragon sauce 

£12.50 Lamb cutlets 

Lamb cutlets, served with couscous, peppers, dates, cashew nuts, a fresh yogurt 
and mint sauce and crispy Parma ham 
 

£16.00 

Entraña & Goat Cheese Mash  

Slices of soft entrana steak and creamy goat cheese mash potato (standard mash 
available as substitute), served with peppercorn sauce 

£16.50 Duck Rosario 

Baby duck legs prepared sous-vide, creamy butternut squash mash, with 
blueberry jam and orange and purple beetroot slices  

£16.50 

Steak sandwich 

Strips of falda steak, caramelised onion and mixed leaf salad, served in toasted 
ciabatta, brushed with chimichurri 

£9.50 Sea Bass 

Pan-fried fillet of sea bass with creamy mash potatoes, sautéed spinach, with 
balsamic reduction and red aji 

£16.50 

House Burger 

Beef burger with Parma ham, cheddar cheese, lettuce, tomatoes and 
homemade relish 

£11.50 Black Cod 

Sous-vide black cod caramelised with soya and honey, served with beetroot 
and carrot puree, roasted butternut squash and cashew nuts 

£18.50 

Argentinian Chorizo Baguette 

Traditional chorizo sausages in toasted baguette, brushed with chimichurri, served 
with side salad 

£6.80 Giant Langoustine, Avocado and Mango Salad 

Giant langoustines grilled with garlic butter, served on a bed of seasonal 

leaves, mixed with mango, avocado and a drizzle of balsamic reduction 

£28.00 

  Zucchini risotto (V) 

A rich and creamy risotto with zucchini, truffle oil and parmesan cheese 

£11.50 

 

Steaks & Grills  Sides & Salads                      

 

All steaks are 21-day dry-matured, cured in Chef’s marinade, brushed with chimichurri and cooked to your liking 

Classic Cuts    

  Filet Most tender of cuts with succulent interspersed marbling 300g £28.00 

  Sirloin Tender and succulent with a strip of juicy crackling 300g £22.00 

  Rump One of the leanest cuts with a strong distinctive flavour 300g £17.75 

  Mixed Grill Rump steak, leg of lamb, chorizo sausage, chicken breast and plantain 500g £19.75 

Comedor Cuts    

  Churrasco For when you are very hungry - big, tasty, on-the-bone cross-cut 700g £21.20 

  Asado One chunky, meaty rib, cooked sous-vide for ten hours before grilling 500g £21.00 

  Picana Top of the rump – most prized and most popular cut in Brazil 300g £19.00 

  Vacio Tender and flavourful- cut from the bottom of the sirloin flank 300g £15.00 

Specialty Cuts    

  Wagyu Most highly regarded steak due to its softness and unique marbling 200g £38.00 

Additional sauces: Alioli - Chimichurri - Peppercorn – Béarnaise – Mushroom – Rocoto  £2.00 
 

Hand Cut Chips 

Triple-cooked hand cut chips 

£4.00 

Chips Provencal 

Hand cut with garlic and parsley 

£4.00 

 

Truffle chips   

Hand cut with a drizzle of black truffle oil 

£4.20 

 

Sweet Potato Chips 

Thin and crispy sweet potatoes 

£4.20 

Courgette 

Deep fried courgette 

£4.00 

 

Spinach 

Sautéed spinach with ginger and garlic 

£4.20 

Broccoli 

Tender baby broccoli with garlic and chilli butter 

£4.00 

 

Asparagus 

Fresh asparagus with chef’s hollandaise sauce 

£4.50 

Green Beans 

Blanched, served with shallot and rosemary confit 

£4.00 

 

Mushrooms 

Roasted field mushrooms, garlic, thyme, lemon 

£4.00 

 

Mash 

Creamy potato mash 

£4.00 

 

Tomato and mozzarella salad 

Mozzarella, tomatoes, basil and rocket 

£4.50 

 

Mixed seasonal salad 

Seasonal selection of leaves and vegetables 

£4.50 

 

spinach & pomegranate salad 

Spinach, crunchy pomegranate, goat cheese, 
butternut squash, black eye beans 

£4.50 

 

Seared Foie gras  

Chef’s perfect side for meat lovers 

£6.20 

 
 

Desserts  
  

Passion Fruit & Blueberry Cheesecake 

Passion fruit and blueberry cheesecake with blueberry compote 

£6.00 

 

Strawberry Flambé 

Fresh strawberry flambé drizzled with Amaretto and served with vanilla bean ice cream 

£5.50 

 

Alfajores Dulce de Leche 

Traditional biscuits with sweet milk reduction and ice cream 

£5.50 

 

Churros 

Fried dough pastry with dulce de leche, served with melted dark chocolate dipping sauce 

£5.50 

 

Baked dark chocolate torte 

Warm dark Ecuadorian chocolate cake served with pistachio ice cream and chocolate sauce 

£6.00 

 

Ice Cream   

Please check availability – pistachio, vanilla, dulche de leche  

£5.20 

 
 

Starters 

   

    

Empanadas  

Homemade traditional Argentinian pastries, served with aji sauce and lime, filled 
with a choice of: beef / spicy beef / spinach 

£3.00 

each 

Ceviche 

Cubes of fresh cod marinated in lime, served in a colourful medley of Peruvian corn, 
roasted pumpkin, pickled shallots and crispy plantain 

£8.00 

Baby Squid with Chilli Jelly 

Crispy baby squid wrapped in mooli radish, served with sweet chilli jelly 

£7.00 Seared Tuna 

Thinly sliced tuna splashed in soya, ginger, chilli and sesame seeds 

£9.00 

Crispy Pork Belly  

Slow cooked pork belly with crispy skin, apple chutney and corn bread 

 

£6.50 
Marinated Olives (V) 

House marinated Vinci olives mixed with mushroom, onion and peppers  

£3.50 

Assorted Traditional Bread (V) 

Corn bread, cheese rolls, olive flatbread with Roquefort butter  

Optional: freshly made guacamole 

£3.50 

£2.00 

Steak tartare San Martin 

Raw prime filet steak, finely chopped, mixed with shallots, capers, gherkins, Dijon 
mustard, Worcestershire sauce, anchovies served with quails eggs and Melba toast 
on a thin layer of horseradish and tarragon. 

£9.50 

Provoleta Argentina 

Melted provolone cheese with baguette and rustic tomato sauce 

£6.50 
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