
M E N U



I N S P I R E D  B Y  T H E  A R G E N T I N E  W A Y 
O F  L I F E  A N D  I T S ’  C U I S I N E



S E L E C T I O N  O F  S T A R T E R 
F O R  T W O 

Gambas, Croquettes & Veg Empanadas 
with crème fraiche, black garlic aioli & misted 
salsa Verde

18

P A N  R Ú S T I C O  ( V ) 	 4 .5
Rustic sourdough bread for two with homemade 
chimichurri sauce 

P A D R Ó N  P E P P E R S  ( V ) 	 4 .25
Spanish padrón, smoked salt flake 
& herb crème fraîche

G O R D A L  O L I V E S  ( V ) 	 3 .95 
Spanish Gordal pitted green olives 

E M P A N A D A S  ( C H O I C E  O F  T W O ) 	 7.95
Argentina’s favourite savoury pastry, 
served with Chimichurri

T H I N  F L A N K ,  B O I L E D  EG G  &  O L I V E S  OR

P R OVO LO N E ,  TO M ATO  &  BAS I L  ( V )

G A M B A S 	 10.5
Chargrilled Argentinian king prawn, garlic bread, 
black garlic aioli & shellfish infused oil

T A C O 	 8 .5
Beef brisket, tortilla, salsa criolla & pickled shallots

S C A L L O P S 	 12 .5
Scottish scallops, shrimp, lemon & clarified 
caper’s butter, mojo verde, crispy shallot & 
a bread

P R O V O L E T A  ( V ) 	 7.95
Dry aged provolone cheese, vine tomato,
oregano, ajimolido & rustic bread

P U L P O  	 1 1 .95
Grilled octopus, baby potatoes, romesco, 
& salsa roja

C H I P O T L E  W I N G S 	 8 .25
Smoked chipotle, toasted sesame, fresh
chillies & spring onion

C R O Q U E T T E S 	 9.25
Slow braised tweed valley lamb shoulder, 
minted salsa verde & rosemary creme fraiche

C H O R I P A N  	 7.95
Handmade artisan sausage, chimichurri, bread, 

& rocket leaves

Those with dietary requirements or food allergies, please ask for the manager/allergen chart before ordering

“Chimichurri is the typically Argentine barbecue 
sauce. Ours is made by mixing fresh parsley, 
oregano, garlic, crushed red pepper, olive oil, 
vinegar, lemon and a pinch of sea salt”

NIBBLES ENTRANTES   S T A R T E R S



Minimum 35 days+ dry aged beef served with vine ripened cherry tomatoes, 
roasted mushroom and dressed wild rocket.

F L A T  I R O N  	 8 O Z  18.95
R E C O M M E N D  R A R E  O R  M E D I U M  R A R E  O N L Y

    Z A B U T O N 	 9 O Z  21 .95

P I C A N H A 	 1 O 0 Z  22.95

R U M P 	 1 2 O Z  23.95

S I R L O I N 	 9 O Z  23.95     1 4 O Z  30.95

R I B E Y E 	 8 O Z  24.95     1 2 O Z  32.95

F I L L E T 	 8 O Z  30.95

T - B O N E 	 1 6 O Z  32.95

C O T E  D E  B O E U F 	 1 8 O Z  34.95

FROM THE  PARRILLA

Fillet tails skewer, house seasoning, dauphinoise, bordelaise & wild rocket

30.95

STEAK ESPETADA



F I L L E T  &  G R I L L E D 	 8 O Z  33.95
P R A W N S

C H I M I C H U R R I  ( V G ) 	 2 .5

P E P P E R C O R N 	 2 .5

D I A N E 	 2 .5

B L U E  C H E E S E  H O L L A N D A I S E 	 2 .5

M A L B E C  &  B O N E  	 2.75 
M A R R O W  J U S  	

S A L S A  V E R D E 	 2 .5

M E L T E D  S T I L T O N  	 2 .5

B O N E  M A R R O W  	 2.95
&  A N C H O V I E S  B U T T E R
  	
C H I L L I  G A R L I C  B U T T E R  	 2 .5

S H A R I N G  B O A R D
Minimum 35 days aged 8oz ribeye, 14oz sirloin,
1 homemade sausage, grilled prawns, choice
of two sauces, 2 steak chips, vine tomatoes,
mushroom & wild rocket

F O R  T W O  71 .95

T O M A H A W K
F R E N C H  T R I M M E D  L O N G  B O N E

Choice of two sides & two sauces, cherry vine
tomatoes, Portobello mushroom & dressed
wild rocket

F O R  T W O  84.95 

F I L L E T  &  O C T O P U S 	 8 O Z  35.95
O R  S C A L L O P S 

SALSAS S A U C E S BUTTERS

LAND & SEA

SHARING

S C O T T I S H  G R I L L E D  L O B S T E R  T A I L  28.95
Herb, Roasted Garlic & mirin butter (Subject to availability)



S T E A K  C H I P S 	 3 .75

S E A S O N E D  C H I P S 	 3.95
Smoked paprika, garlic & thyme
	
M A N C H E G O  & 	 4 .5
T R U F F L E  C H I P S

M A C  &  F O U R  C H E E S E S 	 5 .5

D A U P H I N O I S E  P O T A T O E S 	 4 .25

P A R M E S A N  M A S H 	 3 .75

G R I L L E D  C H I L L I 	 4 .5
B R O C C O L I N I 
With citrus dressing

W A G Y U  B E E F  B U R G E R 	 14 .95
Buttery tender patty, premium cheese, 
herb mayo, caramelized onion & baby gem

S U P E R F O O D  B U R G E R 	 12 .95
Cauliflower, sweetcorn, kale, chickpeas,
cannellini  beef tomato, pickled shallots, 
chimichurri mayo & Baby gem 

C R E A M Y  S P I N A C H 	 4 .5

A S P A R A G A S ,  H O L L A N D A I S E 	 5 .5
&  A L M O N D 

S A L T  &  V I N E G A R 	 3 .95
O N I O N  R I N G S

C O R N  O N  T H E  C O B 	 3 .75

P R E M I U M  H A G G I S 	 4 .75
D I N G W A L L

S I G N A T U R E  B E E F ,  H A G G I S 	 4.5
&  W H I S K Y  S A U S A G E 	

All burgers are served with steak chips

P E R S O N A L I S E  Y O U R
B U R G E R  W I T H  G A R N I S H E S :

H A G G I S 	 2.5

O N I O N  R I N G S 	 1 .95

GUARNICIONES   S I D E  O R D E R S

BURGERS



C H I C K E N  E S P E T A D A 	 17.95
Marinated chicken breast, dauphinoise,
wild rocket & chimichurri

O X  B E E F 	 19.95
Slow braised OX cheek, mash, heritage carrot,
asparagus & port wine jus

M O N K F I S H 	 21 .95
Grilled monkfish tail, roasted baby potatoe, 
sauteed green lentil, shrimp, capers & fresh herb 
butter, & mojo verde

V E N I S O N 	 24.95
Scottish wild roe deer, wild mushroom confit, 
mash potato and madeira sauce

L O M O  S T R O G O N O F F 	 18.95
Fillet slices, wild mushroom, crème fraîche 
& parmesan mash

D U C K 	 18.95
Pan fried Gressingham duck, dauphinoise, 
glazed heritage carrots, green lentil & red wine jus

G N O C C H I 	 13.95
Spinach, parmesan, pistachio, basil & pine nut

R U C U C U  ( V ) 	 10.95
Wild rocket, blue cheese, olives, red onions, 
toasted walnuts, sun-dried tomatoes, reduced 
vinaigrette dressing

A D D  5 O Z  P I C A N H A  S T E A K 
T O  Y O U R  S A L A D  F O R  A N  E X T R A   10.95

A R G E N T I N I A N  R I C E  P U D D I N G 	 6 .5
Crushed walnuts, raisins & blueberry

B U D I N  D E  P A N 	 6 .95
Argentinian Bread & Butter pudding, served 
with salted caramel ice cream

L E M O N  C H E E S E C A K E  	 7.5
Served with whipped cream

W A R M  S T I C K Y 	 7.25
T O F F E E  P U D D I N G
Toffee sauce, soft fruits & vanilla ice cream

C R È M E  B R U L E E  	 6 .95
Mascarpone crème Brulée & berries

C H U R R O S 	 7.95
Mini churros filled with dulce de leche, 
cinnamon, served with vanilla ice cream 
& dark chocolate sauce

S E L E C T I O N  O F  S E A S O N A L 	 2 .15
D A I R Y  I C E  C R E A M 	 per scoop

Please ask about our flavours

POSTRES   D E S S E R T S

HOUSE SPECIALTIES
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