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AVAILABLE 1ST - 24TH DECEMBER
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® .WHITE CHRISTMAS MENU £40pp. o
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8 ® Based on two sharing ® O
¢
WELCOME PROSECCO
© o o
() “ L#] CROCANTES CON GUACAMOLE (VG) (GF) © ﬁ o
Three house crisps, salsa loka served with guacamole, mixed at the table.
® O @
SALMONE Y MARACUJA (GF)
Salmon, passion fruit tiger milk, soy sauce, cucumber, radish, red onion, crispy sweet potato.
® @ CROQUETTAS DE CHANCHO Y YUCCA @ ®
& Smoked pork bon bon, guava ketchup, tajine chilli. Vegan option available. &
@ (&
© @
Choose two tacos: Choose one from:
CERDO ASADO CON All our meat and chicken is cooked on a
ACHIOTE Y NARANJA (GF) (DFA) charcoal grill. Served with farofa, grilled
Pulled pork, coriander, sour cream, pineapple and a sauce of your choice
pickled red cabbage. AT A
(BRAZILIAN STYLE) (GF)
BIRRIA DE RES Rump cap. Individual 260 grams
Y FRIJOLES (GF)
Three chillies braised beef, Salsa Criola ASSADO DE TIRA* (GF)
refried beans, cheddar. (ARGENTINEAN STYLE)
Beef ribs boned.
CHIPOTLE POLLO (GF) (DFA) B
Pulled chicken, chipotle mayo SALSICHAO* (BRAZILIAN STYLE) (GF)
ickled onion lettuce ’ Selection of sausages. Hot & spicy,
b ’ ’ pork & cheese, chicken & bacon.
Individual 280 grams.
TACO DE BACALAO (DF)
Beer battered cod, pea guacamole, CHULETAS DE CORDERO*
aioli, jalapefio, caviar. (ARGENTINEAN STYLE) (GF)
Lamb Chops Individual 260 grams
CHAMPINONES
PICANTE (V) (VG) (GF) (DF) B
Spicy mushrooms, red onion, . (PE RUV.I N TYL.E)
. . Marinated beer chicken, red onion, skewers
miso vegan mayo, crispy shallots.
Choose from:
Chimichurri / Peppercorn / Garlic Chilli Butter
Pico De Gallo. Extra sauce £2
©
a ACOMPANHANTES/SIDES
©
: MAIZ TOSTADO (V)(VGA)(GF) BATATA FRITTA
e @Chargrilled corn, with Parmesan (V)(VGA)(GF)(DF)
® and ancho chilli. Skinny fries, chilli powder, chipot’ mayo. °
g S
© ) o
(GF) Gluten Free (N) Nuts (VG) Vegan (V) Vegetarian (DF) Dairy Free (DFA) Dairy Free Available (VGA) Vegan Option Available
@
o > © @



® 9 ® ® O o P
® ¢ ®PLATINUM CHRISTMAS MENU £60,° o ®
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Based on two sharing

® o o ©
8] WELCOME PROSECCO O
€ »
© @® CROCANTES CON GUACAMOLE (vG) (Gr) @ &
Three house crisps, salsa loka served with guacamole, mixed at the table.
o Ceo ¢ e

SALMONE Y MARACUJA (GF)
) ¥ Salmon, passion fruit tiger milk, soy sauce, cucumber, radish, red onion, crispy sweet potato. Q Q@

LAGOSTINOS CROCANTES (GF)(DF)
Breaded king prawn, pineapple sweet chilli.

Q &
. CROQUETTAS DE CHANCHO Y YUCCA .
v Q Smoked pork bon bon, guava ketchup, tajine chilli. Vegan option available. o v
Q @
Choose two tacos: Choose one from:
CERDO ASADO CON All our meat and chicken is cooked on a charcoal

grill. Served with farofa, grilled pineapple

ACHIOTE Y NARANJA (GF) (DFA) and a sauce of your choice

Pulled pork, coriander, sour cream,

pickled red cabbage. PICANHA*
(BRAZILIAN STYLE) (GF)
BIRRIA DE RES Rump cap. Individual 260 grams

¥ L0 (1) ASSADO DE TIRA* (GF)

Three chilli?s braised beef, salsa criola (ARGENTINEAN STYLE)
refried beans, cheddar. Beef ribs boned.
CHIPOTLE POLLO (GF) (DFA) SALSICHAO* (BRAZILIAN STYLE) (GF)
Pulled chicken, chipotle mayo Selection of sausages. Hot & spicy, pork & cheese,

pickled onion, lettuce. chicken & bacon. Individual 280 grams.
CHULETAS DE CORDERO*
TACO DE BACALAO (DF) (ARGENTINEAN STYLE) (GF)

Beer battered cod, pea guacamole, Lamb Chops Individual 260 grams

aioli, jalapefio, caviar.
ANTICUCHO DE POLLO

(PERUVIAN STYLE)*

CHAMPINONES Marinated beer chicken, red onion, skewers
PICANTE (V) (VG) (GF) (DF)
Spicy mushrooms, red onion, Choose from:
miso vegan mayo, crispy shallots. Chimichurri / Peppercorn / Garlic Chilli Butter

Pico De Gallo. Extra sauce £2

ACOMPANHANTES/SIDES

MAIZ TOSTADO (V)(VGA)(GF) BATATA FRITTA
Chargrilled corn, with Parmesan (V)(VGA)(GF)(DF)
and ancho chilli. Skinny fries, chilli powder, chipotle mayo.
€ @]
f‘ SHARING LATIN AMERICAN POSTRES .X
e ) PUDIM COM CUPUACU E RAPADURA (GF) o Q
° ¢ Condensed milk flan, fruit from the Amazon, custard, peanut crunch. O °
© " o PAN DE QUESO CON GOYABADA (GF) o ’3 ?
© @ Tapioca cheese bread, guava jam. o Q
o O ) CHURROS CON DULCE DE LECHE ) e o
Churros, chocolate sauce.
" o © >



*e ® WINE PAIRING MENU ® o°
o © @OILILIBLILILIILILILILILIBILIBI®IGIE® ® o

® o 125ml serves o ©

CHEF’S WHITE PAIRING MENU £18pp:.

LUNARIS PINOT GRIGIO
® o with Guacamole, pastel and croquettas O

© PORTILLO MALBEC ROSE O
@ ith T @
“ W1 acos @

Q ZUCCARDI MALBEC @
Served with Main course

CHEF’S PLATINUM PAIRING MENU £28pp:

LUNARIS PINOT GRIGIO
with Guacamole and Salmon Y Maracuja

MAREA SAUVIGNON BLANC
with Lagostinos Crocantes and Croquettas De Chancho

WHISPERING ANGELS
with Tacos

TERRAZAS MALBEC
' Served with Main cours&

veo CEESANTE, e

84 Miller Street | Glasgow | G11DT | 0141 260 0770 | info@elsanto.co.uk
Opening Hours: Sunday - Saturday - 12noon - 1:00am | Kitchen Closes 10pm

ﬂ@ www.elsanto.co.uk




