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STARTERS

(s La Boca Nachosv
r*fl.,n . Nachos tapp“ed with B it
" | melted cheese, jalapeﬂas
i guacamale splcytamato b
3l salsa 8 sourcream.

“Pan de AJO
y Quesov;
Garllc t:labatta slices

topped with melted cheese,
served with salad.

Paté de Figado

% de Frango

" 1 Chicken liver pété with garlic
Srr'- 4 & honey. Served with red anion

£ jam 8 toasted ciabatta slices.

». Empanadas
"Argentinian pasties filled with

spiced beef. Served with salad '

' & homemade barbecue sauce.

Gambas.con
| Chimichurri
R Surcharge £4.95
... Garlic & chilli king prawns
. cooked with paprika &

\ chimichurri sauce. Served
»swith toasted ciabatta.

| DESSERT

Monday-Thursday from 3pm

{;S;iurloin 60z e
"Sirloin 100z

Churros con -

2 course £2185 |8 course £27.95

Saturday 12&m—4'prn

STEAK 3%

SAUCE
Surcharge Salsa Especial
Perejily Queso Azul

Rump 100z Jugo de Vino Tinto |
. Surcharge Salsade Pimienta | .
¥ Salsa Diane g
Ribeye 100z ’ ;igﬁﬁ

Surcharge A i ‘3&5&

e o

Burguesa de Humo %““’H- :
Dry-aged beef steak mince burger.
Served on a glazed brioche bun with
smoked bacon, manchego cheese, lettuce
& tamato. Served with rustic fries.

~'"Risotto de Bife

Creamy slow-cooked beef risotto with tomato

& manchego cheese. Served with garlic bread. . *.

Panceta de Cerdo

Slow-roasted pork belly cooked with
chilli, ginger, garlic, onian & celery. Served
with honey sauce & mashed potato.

Cannelloni de Queso. .

y Espinacas “. S A
Pasta tubes stuffed WIt:h sp/naeh gaats ,
cheese 8 sun-dried tomatao, baked with
creamy tomato 8 mozzarella cheese.

Chocolate ‘ ,

‘-.11‘ o b

MAIN CQURSE
‘Sirloin of Eeef £1795

“Aecaompanied wﬁih e,it;her mashed or
roast potatoes, 3 asél"eﬁctran of roasted
r:arrdfs, red onion §.‘seasanal greens.
Served with a [wmem?de Yorkshire,
pudding & rich;, gra\fy‘made with beef |

f s‘tack r‘ed wrne 8 redcurrants ¥

Slow-Roasted
- Pork Belly 1795

Accompanied with e/ther mashed or rosst =

potatoes, a selection of roasted carrots,
red onion & seasonal greens. Served
with a hamemade Yorkshire pudding &
rich _IUS made with a fruity park stock.

Chlcken Breast £179

Stuffed with sp/nach Argentlne
provolone cheese & sun-dried tomatoes,
accampanied with either mashed or roast
potatoes, with a selection of roasted
carrots, red onion & seasanaLgreens
Served with a homemade Yarkshire pudd/ng
and a chaoice of eltﬁer a rich gravy made
/'with beef stock, rerd wine 8 redcurrants or
arich _jUS ‘made! w;th a fruity pork stock.

Frenéh—Tmmm&d
“Liamb Chops £1955

carf? ots, red onion & seasonal greens.

““Leche £V 5:

sy A PN ¢

ACFGN’fﬂanled with either roastor o ni
i r*‘rmashed potatoes, a selection of roasted

La Leche Hélada Dulce de Leche

Freshly fried daugmauts, i
i\  Any two scoops of van/lla, X

chocolate or salted

: . Served with milk: caramel
| caramelice cream.

-

rubbed in cinnamon -3 su§ar brownie, served
el .warmwith satted
*sauce B strawbe'rnw e

SRS 4.~ 1.5 | AT ..A&.-......-.,- e e —————

Pega Joso

"Homemade chocolate

‘carameliicecream.. i

v ey T

"Served\ with a homemade Yorkshire
pudd:ng‘ a rich gravy made with beef:
stock, rgd wine & redcurrants.

P BT

.V SU/table for veg@b%r/ans

I‘Sunday frum 12pm—5Spm;

Last suttlng 3:30pm.
Lk 4 y
Homemade
Yorkshire :

Pudding & Lt
Gravy

Roasted
Vegetables” a8

Additional'side of ﬁ.;r‘;f
g raa&'ted vegetables k d
L consisting of roasted ' .
' carrots, red enion & i
seasonal greens. e
G "fj}
| 4

J-rq.-

Chp.rros cor, f
iDulce de .

f -.'-Freshly fried doughnuts,
i rubbed incinnamaon
| 8 sugar. Served wrth

]
R
g e i e

r, milk caramel sauce. s L
. &strawberry. . }H
. e L i T
- Chocoldte -#+i -51
' Pega Joso

J Homemade chocolate
| brownie, served

i warm with salted

| caramelice cream.
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