
 

 

 
 

 
 

BRUNCH (Served till 2pm) 
 

EGG AVOCADO               £6.95 
2 poached eggs served on crushed 

avocado and sweet potato tostada with 

Amarillo mayonnaise 

*add smoked salmon for £2.00 

HUEVO RANCHERO        £7.95 
Two fried eggs in tomato salsa, black 

beans & avocado on a grilled tortilla 

*add chilli beef for £2.00 or  

4oz rump steak for £4.50 

EGG QUESADILLAS        £7.95 
Grilled flour tortillas with egg & cheese 

*add mushroom, chilli beef or chicken 

for £2.00 

FRITTATA                         £6.95 
Spanish omelette with spinach, feta, 

peppers & onions 

LLAPINGACHOS              £5.95 
Ecuadorian potato pancake filled with 

cheese, served with Salsa Mani (peanut 

sauce) and criolla salad 

*add mushroom, chilli beef or chicken 

for £2.00 

 

SMALL PLATES 
 

NACHOS              £6.95 
Twice cooked tortillas with melted cheese, 

pico de gallo and sour cream dip 

MARBLE BREAD           £6.95 
Made with bamboo charcoal, served with 

herbal oil 

ANTICUCHO       £7.95 
Grilled rib-eye skewer, served with 

chimichurri, aji Amarillo and criolla salad 

CALAMAR                         £8.95 
Baby squid lightly dusted in flour & maize 

then fried in rapeseed oil served with salsa 

criolla and aji Amarillo 

MUSHROOM TOSTADA    6.95 
Sautee mushroom with huacatay, cilantro 

and garlic on crushed avocado and black 

bean tostada 

COXINHA                          £6.95 
Brazilian style croquets filled with shredded 

chicken, caramelised onions, cilantro, aji 

Amarillo, smoked paprika and cheese 

 

PRAWN MALAGUETA    £8.95 
Grilled tiger prawn skewer in sweet chilli 

sauce, served with criolla salad 

 

SMALL MAINS 
 

ARROZ CHAUFA               £9.95 
Coriander rice stir fried with garlic, ginger, 

chilli and soya, bok choy, lima beans, 

onions, peppers, jack fruit and fried egg 

LOMO SALTADO             £12.95 
Peruvian style stir-fry beef with tomato, 

onions, garlic, ginger, coriander yellow chilli 

and soya, served with fried potatoes 

ARROZ CON MARINOS    12.95 
Stir-fry rice with aji Amarillo, coriander, 

garlic, ginger, tiger prawns and baby squid 

Xinxim de Galinha           £11.95 
Brazilian classic of chicken breast in a 
creamy peanut & lemon curry with palm 
hearts, shredded shrimps  
toasted coconut and green beans 
 

QUINOA Y GRANADA       £8.95  
Diversity quinoa, pomegranate, parsley, red 

onions, tomato, queso fresco and avocado 

Add grilled chicken for £3.50 

 

STREET FOOD 

FAJITA WRAP                  £8.95 
Tortilla wrap filled with chicken, peppers, 

onions & chipotle (Vegan available) 

Add rice for £2.95 

BURRITO                          £9.95 
Grilled flour tortilla filled with chilli beef, rice, 

refried beans, peppers, onions, jalapenos, 

cheese and chipotle (Vegan available) 

SOFT TACOS                    £8.95 
2 Soft tortilla pockets filled with shredded 
lettuce, tomato, avocado and a choice of 
grilled chicken or fish (Vegan available) 
Add rice for £2.95 

CHEVITOS              £9.95  
Uruguayan loaded steak sandwich with egg, 

melted cheese, onion, tomato, lettuce, 

jalapenos and Amarillo sauce. 

Add yucca chips for £4.95 or Sweet 

potato wedges for £3.95 

PORK TAMALES             £9.95  
Pulled pork with teriyaki in a polenta parcel, 

steamed with a banana leaf. 

Add yucca chips for £4.95 or Sweet 

potato wedges for £3.95 

                        

SUNDAY PAELLA & SANGRIA 
(minimum 2 people) 

MARISCOS                 £15.95 pp 

Spanish rice cooked with saffron, onion, 

peppers, garlic, beans and tomato. Made 

with shellfish: squid, tiger prawns, mussels 

and sea bass 

DE LA SAFOR            £14.95 pp 
Spanish rice cooked with saffron, onion, 

peppers, garlic, beans, rosemary and 

tomato. Made with chicken, meatballs, 

chorizo and duck 

MIXTA                         £14.95 pp 

Spanish rice cooked with saffron, onion, 

peppers, garlic, beans, tomato, prawns, 

squid, chorizo, chicken, meatballs, and 

mussels 

VERDURA                   £13.95 pp 

Spanish rice cooked with saffron, onion, 

peppers, garlic, beans, and tomato. Made 

with mushrooms and seasonal vegetables  

 

SANGRIA JUG                £14.95  
Classic – Red wine, Brandi, Seasonal fruits, 

and orange juice 

 

CLERICO                         £14.95  
House white wine, Rum, seasonal fruits, 

mint & Lemonade 

 

REAL SMOOTHIES 

TROPICAL CRUSH          £3.95 
Passion fruit, Papaya, Mango & Pineapple 

GROOVY GREEN            £3.95 

Avocado, Spinach, Pear, Mint, Green Apple 

& Mint 

MERRY BERRY               £3.95 
Blackberry, Strawberry, Raspberry, 

Blueberry & Banana 

 

COFFEES & TEA 

 

COFFEE COLOMBIA        £2.50 

COFFEE EL SALVADOR  £2.50 

COFFEE BRAZIL               £2.50 

DECAFFE                          £2.50 

TEA                                    £1.90 

SOBREMESA 

LUNCH MENU 

Allergens: All food may contain 

traces of gluten, nuts, dairy, garlic 

or soya 

Tell us about your allergy or diet 

requirement before ordering. 

 


