
All weights are approximate and are taken prior to cooking. VAT is included at the current rate.
Wheat and nuts are in daily use in our kitchen. If you have a food allergy,   please ask to speak to the duty manager for assistance.

ARGENTINIAN NIGHT
Vino

San Felipe Malbec - Mendoza | 8.95 175ml | 11.95 250ml | 34btl
Cruz Gran reserva Malbec - Mendoza | 44btl

San Felipe | Pinot gris 8.95 | 175ml | 11.95 250ml | 34btl
STARTERS

SHARING BOARD £9.95pp
Shrimp, mango & avocado Taco

Flame grilled El Gordito chorizo & Morcillia sausage 
Chicken empanadas

Grilled corn (V/GF)

STEAKS
Imported Argentinian beef, in house dry aged 30-60days, served with chimichurri & choice of 2 sides(GF)

£8/100g
£9/100g
£70
£34.95
£35.95
£39.95

T-Bone 
Porterhouse
500g Chateau Briand 
250g Sirloin
250g Ribeye
190g Fillet

SIDES
Patatas fritas  |  Buttered new potatoes | Garlic green beans | Onion rings | Creamed spinach 

Creamed mash |    Buttered greens |     Garlic portabello mushrooms |          Roasted vegetables 

MAINS
Mixed grill £75

 Ribeye, Sirloin, El Gordito Chorizo, Morcillia, Chicken wings, chimichurri, grilled corn, patatas 
fritas (2-3person)

Galician Octopus £24.95
Paprika new potatoes, roasted vegetables, chimmi churri (GF)

Crispy ñoquis £18.95
Roasted mediteranean vegetables, chimmichurri (V)

DESSERTS
Dulce de leche doughnut £4

DESSERTS

(GF) Gluten free(V) Vegetarian (Vg) Vegan (N) Nuts




