
 

SOBREMESA 
A LA CARTE 

 

 

ENTRADA 

 
Papas Andinas (VG, GF)                                 £5.95 
Peruvian appetizer made with crispy colourful native potatoes and huancaina dip 

Nachos (VG available on request)                                    £7.95 

Twice cooked tortillas with melted cheese, sour cream and Pico de Gallo 

Add Guacamole: £4.95 
 

Pan Casero (VG)                              £6.95 
Our signature bread made with bamboo charcoal, smoked paprika and truffle dough 

Add Olives: £3.95 
 

Coxinha de frango (GF)                                             £8.95 

Brazilian style croquets filled with shredded chicken, caramelised onions, cilantro, aji Amarillo,  

smoked paprika and cheese 
 

Anticucho de Corazon (GF)                       £9.95 
Grilled Ox-heart skewers, served with chimichurri, aji Amarillo and criolla salad 
 

Pato al Mango (GF)                                £10.95 
Pan seared Gressingham duck breast served with lentil and criolla, dressed with mango de leche 
 

Causa de Camarones (GF)                            £9.95 
Prawns and avocado tian served over Peruvian style potato salad with Amarillo sauce and soft boiled egg  
 

Rollito de Salmon y Cangrejo (GF)              £11.95 
Crab, salmon & avocado rolled in nori seaweed, served on watermelon with wasabi, Amarillo, and herbal oil 
 

 

Chicharon de Calamar  (GF available on request)                                          £8.95 

Baby squid lightly dusted in flour & maize then fried in rapeseed oil served with salsa criolla and  

aji Amarillo 
 

Causa de Berenjena (V, GF)                £8.95 
Layers of smoked aubergine, chickpea puree and avocado on a potato croquette with pomegranate, 

aji Amarillo and queso fresco 
 

Mushroom Tostada (VG, GF)                    £8.95 
Sautee wild mushroom with huacatay, cilantro and garlic on avocado and black bean tostada 
 

Tartar de Remolacha (VG, GF)                               £9.95 
Tian of beetroot tartar served on crushed avocado and diversity quinoa, dressed with tigers milk 

 

 

 

 

 

We are Latin kitchen; therefore we use garlic, onion, coriander, chilly and sweet peppers. Due to marinades, sauces and spices we cannot completely 
remove it from your dish however we are happy to minimize the fresh use of the above if requested. 
Food allergies & intolerances: before ordering, please speak to our staff about your requirements. 

For groups of 7 and above, a discretionary service charge of 12.5% will be added to your bill. 



 

PRATO PRINCIPAL 
 

CLASSICO Del Casa 
 

Xinxim de Galinha (GF)                               £15.95 
Brazilian classic of chicken breast in a creamy peanut & lemon curry with palm hearts, shredded shrimps  

toasted coconut and green beans 
Add Rice: £3.95 or Yuca Chips: £4.95 
 

Pescado Encocado (GF)                      £17.95 
Traditional coastal dish from Northern Ecuador, consisting seasonal white fish (ask for today’s fish) mussels  

and tiger prawns, all braised in a tangy coconut and tomato sauce 

Add Rice: £3.95 or Yuca Chips: £4.95 
 

Pork Belly Nikkei                    £16.95 
Free-range pork belly braised in Miso, ginger & garlic. Served with sweet potato & polenta, bok choy  

and crackling 
 

Matambre  (GF)                                                                             £16.95 
Argentinean beef roulades, grilled then slow cooked, with chimichurri, paprika, hardboiled egg and carrots,  

served with huancaina potatoes and grilled tomato 
 

Chef’s Cartel Burger                  £24.95 
28oz minced beef, egg, Chorizo, melted cheese, tomato, lettuce and Amarillo sauce in black squid ink bun 
Add Sweet potato fries: £3.95 or Yuca Chips: £4.95 
 

Bahian Jackfruit Curry (VG, GF)                                 £16.95 
Jackfruit & palm hearts braised with green beans in a Bahian tangy coconut and peanut sauce with ginger, garlic,  

cumin, cayenne pepper, coriander, tomatoes & bock choy 
Add Rice: £3.95 or Yuca Chips: £4.95 

 

FAJITAS        

All served on sizzlers with soft flour tortillas and house dips 

Pollo (GF)                                                        £16.95 

Chicken tenders sizzled with bell peppers, onions, garlic, sweetcorn, and coriander 
 

Carne Asada (GF)                                                                    £17.95 

Grass-fed beef marinated in garlic, wine, coriander and paprika, sizzled with bell peppers & onions 

 

Porco y Piña (GF)                                                               £16.95 
Pulled pork sizzled with pineapple, onions, bell peppers, garlic, ginger & coriander 
 

Yaca y champiñones (VG) (GF)                                       £16.95 
Jackfruit & Mushroom sizzled with mango habanero, bell peppers, onions, garlic and coriander  

 

ENCHILADAS 

All served with rice, and house dips 
 

Champiñones (VE)                            £14.95 
Mushroom, peppers, onions & tomato rolled in flour tortilla and baked with chipotle & cheese 
 

Pollo                                     £16.95 

Pulled chicken, peppers, onions & tomato rolled in flour tortilla and baked with chipotle & cheese 
 

Porco Adobo                       £15.95 
Pulled pork, peppers, onions & tomato rolled in flour tortilla and baked with chipotle & cheese 
 

Camarones y Chorizo                       18.95 
Prawns, chorizo, peppers, onions & tomato rolled in flour tortilla and baked with chipotle & melted cheese 

 
Add Frijoles for £4.95 or Rice for £3.95 

 



 

ARROZ 
Peruvian style rice with coriander, garlic, ginger & chilli 
 

Arroz Chaufa (VE) (V available on request)                        £14.95 
Peruvian style stir-fry rice with coriander, garlic, ginger, chilli, soya, onions, peppers lima beans and egg 
Arroz con Pato                                                    £17.95 
Pan seared Gressingham duck breast glazed with mango habanero and ponzu served with chaufa rice 
 

Arroz con Pollo                                                   £16.95 

Grilled chicken fillets with lime garlic and coriander served with chaufa rice 
 

Arroz con Camarones                                  £18.95 
Prawns with garlic lime and paprika sizzled with chaufa rice 

 

Tamales 

Polenta parcel filled with a choice of the below and steamed in banana leaf, served with house salad 
 

Con Porco (GF)                                        £14.95 
Pulled pork, teriyaki, chipotle, coriander and apples 
 

Con Pollo (GF)                                                        £15.95 
Braised chicken, Amarillo, tomato, coriander, onions & cream cheese 
 

Con Carne (GF)                                                              £16.95 

With chilli beef, beans, onions and peppers 
 

Con Yaca  (VG)                                      £15.95 
Pulled jackfruit, peppers onions, teriyaki 

Add Frijoles for £4.95 or Rice for £3.95 

     

La Parilla 

From the Grill 

Porco adobo                                   £14.95 

Pork chops marinated in orange, soya, coriander, ginger, chilli and cumin 

Pollo ala Brasa                       £16.95 
Baby chicken marinated in black beer, Amarillo, ginger, garlic, soya and herbs 

Camarones ala Malagueta  (GF)                     £18.95 

Dozen of tiger prawns glazed with malagueta chilli 

Chuletas de Cerdo  (GF)                                        £18.95 
Lamb chops with chimichurri 

Add Frijoles for £4.95,  Rice for £3.95, Yuca chips for 4.95, House Salad for 3.95 or Sweet potato wedges £4.95 
 

extras 

From the Grill 

Rice (GF) (VG)              £3.95 

Freijoles  (GF)(VG)          £4.95 

Quinoa (GF)(VG)                £4.95 

Yucca Chips (GF)(VG)                        £4.95 

House Salad (GF)(VG)          £3.95 

Set flour tortillas (VG)         £2.95 

 

Guacamole (GF)(VG)          £4.95 

Set of house dips (GF)         £2.95 

Extra Cheese (GF)          £2.95 

Green Beans (GF)(VG)          £3.95 

Sweet potato wedges (GF)(VG)            £4.95 

 

 
 


