
For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 15% service charge will be added to your bill.

£38 • 3 courses
£45 • 4 courses

Desserts
Crema de Choclo

Corn brûlée, coconut sponge, vanilla ice cream

Dulce Amazonia
Spiced exotic amazonian fruits, red pepper & lime sorbet, citrus

Ice cream & Sorbet
Dulce de Leche • Vanilla • Coconut • Avocado • Chocolate

Mango Passion Fruit • Chamomile

Sandia
Chilli infused watermelon, mozzarella, green shiso pesto, corn croutons

Ceviche de Salmón
Scottish salmon, mango tiger's milk, rice crackers

Salpicon
Yellowtail tartare, tomato gazpacho, creole salsa

Tequeños
Chicken rolls, tybo cheese, coriander sauce

Miga
British asparagus, poached egg, toasted cassava crumb

Pulpo 
Grilled octopus, roasted aubergines & peppers, Peruvian olives tapenade

Anticucho de Pollo 
Char-grilled chicken thighs, panca chilli, citrus salad

Chapa
Caramelised barley, green beans, shiso cream

Lubina
Grilled sea bass fillet, garlic & chilli sauce, roasted vegetables

Arranchera
Chimichurri marinated onglet steak, green salad,

mustard seed dressing

Ejecutivo
Business Lunch Menu


