
Small Plates
G U A C A M O L E
Prepared at the table with fresh coriander, red onion, 
lime, tomato & chilli, served with artisanal tortilla chips 

L O A D E D  N A C H O S
Artisanal tortilla chips topped with salsa, avochilli & 
melted cheese

M E X I C A N  C E V I C H E
Fresh fish cured in a vibrant leche de tigre with 
crispy sweet potato and wild oregano 

WAT E R M E L O N  T I R A D I T O
Compressed watermelon, citrus-ponzu, velvet cashew 
cream, toasted sesame 

P O L L O  A  L A  M I L A N E S E
Herb-crusted chicken fillet served with Caesar salad, 
jalapeño tartare sauce, garlic croutons, crispy bacon

R O A S T  C H I C K E N  T A C O S
with lettuce, chipotle mayo & pickled onion

B E E F  B I R R I A  T A C O S
with refried beans, pico de Gallo & queso fresco

C R I S P Y  P O R K  T A C O S
with avochilli, pineapple, pico de gallo & lime 

Barbecue Bowl
Indulge in our signature BBQ bowl, featuring a vibrant medley of seasoned rice, fresh salad, authentic 
feijoada (a rich, smoky Brazilian black bean stew), skinny fries with a smoky chipotle drizzle, and creamy 
avocado. Paired with two skewers of your choice, each expertly marinated and flame-grilled to perfection.

choose any 3 for   £15.95

Please inform us of any dietary requirements. Our kitchen handles all 14 EU allergens; a full guide is available upon request, please ask our team!

VG = Vegan       V = Vegetarian       VGA = Vegan Alternative Available       GF = Gluten Free       DF = Dairy Free 

£11.95

V E G A N  C A S S O U L E T
slow cooked with five beans, served with chipotle 
glazed roasted cauliflower

TA P I O C A  &  H A L L O U M I
Crispy Brazilian-style tapioca & hallomi “cracker” 
sticks with a rich truffled parmesan aioli 

L O A D E D  F R I E S
Topped with cheese, chipotle mayo, and your choice 
of shredded chicken, or slow cooked beef

T U N A  T O S T A D A
Sashimi-grade tuna, “Salsa Negra,” fermented kimchi 
emulsion, and whipped avocado

P O R K  F R I E D  R I C E
Peruvian dish with peppers, onions, soy sauce, 
ginger, chilli & coriander

M E X I C A N  S T Y L E  C O R N
Grilled corn on the cob topped with aioli & queso fresco

B R O C C O L I  T E M P U R A TAC O S
with guacamole, miso mayo, sesame & lime 

F I S H  &  C H I P S  T A C O S
with pea guacamole, Jalapeño tartare sauce & lime
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Lunch Menu
W E E K D A Y S  1 2 P M  -  4 P M


