
 

£20.00 per person including VAT 

A service charge of 12.5% will be added to your bill 

 

STARTERS 
 

Pinchos de Pollo 
Citrus and coriander-marinated chicken skewers, grilled and served 
with papas huancainas (Peruvian-style potatoes served in a cheese 

sauce flavoured with turmeric and cayenne) 
 

Quinoa Fritters with Aji Criollo 
Crispy savoury pancakes of fresh quinoa, the sacred grain of the Incas , 
served with a spicy  relish of tomato, coriander, onions and jalapeño 

chillies 
 

Bolinhos de Bacalao 
Salt cod and potato croquetas served with homemade avocado salsa 

 
MAIN COURSES 

 
Ropa Vieja 

Cuban dish of beef brisket shredded and braised slowly with tomatoes 
and peppers, served with congri (cuban rice and beans), salad and 

maduros 
 

Moqueca 
A classic dish from coastal Brazil - a delicious soupy stew of swordfish, 
prawns, mussels, tomatoes and coconut milk, seasoned with chili and 

coriander, served over rice 
 

Pastel de Acelga 
A typical latinamerican  pie wrapped in filo pastry, filled with Swiss 

chard and feta cheese, and served with baby spinach  and radish salad 
 

DESSERTS 
 

Torta de Banana  
Upside-down caramelised banana cake served with coconut foam and 

warm aguardiente chocolate sauce 
 

Tropical Sorbet 
Home-made mango cahipirinha sorbet 


