
For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 13% service charge will be added to your bill.

£40 • 3 courses
£48 • 4 courses

Desserts
Crema de Choclo

Corn brûlée, coconut sponge, vanilla ice cream

Tapioca Tropical
Coconut & kaffir lime tapioca pearls, yuzu cream, chilli infused mango

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

Mango & Passion Fruit • Banana

Guisante
 British farmed peas, egg yolk, shimeji mushroom

Pulpo
Octopus tartare, crispy casava, spicy cream

Piña
Pineapple gazpacho, tuna, basil oil

Tequeños
Chicken rolls, tybo cheese, coriander sauce

Esparagos
Poached egg, almonds cream, asparagus

Camarones
Tiger prawns, char-grilled tomato sauce, jalapeño, chimichurri, corn tortilla

Saltado 
Wok flamed chicken thigh, seasonal vegetables, Peruvian saltado sauce

Orzo Verde
Chlorophile, orzo, flamed green beans

Salmon 
Grilled salmon, cabbage salad, nikkei dressing

Cordero
Lamb rump, nikkei marination, grilled aubergine puree

Ejecutivo
Business Lunch Menu


