Chimichurri margarita / 15 Pinot Noir ‘Barda’ Bodega Chacra
Olive o0il washed tequila & mezcal, 18 (GLASS) / 49 (CRF) / 99 (BTL)

chimichurri agave, ginger 2024, Patagonia, Argentina

Chipd, Argentine cheese bread [each] Y/ 5.5

Cheddar & caramelised onion empanada [each] Y / 8.5
Braised pork collar & pineapple empanada [each] / 8.5
Padron peppers, za'atar V8 / 9.5

Smoked cecina, morcilla, porchetta / 13%

Argentine chorizo, Moscatel peppers / 12

Layered potatoes, garlic cream, guindilla chillies v / 12.5
Bolognese arepa, wild garlic butter / 19.5

Sea bream tiradito, blood orange, shiso / 15

Heritage tomatoes, house ricotta, seaweed, pine nuts v / 12.5
Argentinian white prawns, kombu butter / 24

Crab tostada, brown crab mayonnaise / 28.5

Asparagus, huancaina v / 15

Smoked beetroot, cashew cream, pickled walnuts V& / 14

Gnocchi, parmesan, peas vV / 18 / 29

Sea bass, tamarind jam / %9

Monkfish, sikil pak, pickled lime / %9
Chicken Adobo / 29.5

Hispi cabbage, beurre blanc vV / 23
Tamworth pork chop, beetroot ketchup / %5
Aubergine, burnt pepper V& / 19.5

Lake District lamb t-bone, bagna cauda, salsa verde / 48
Iberico pork "matambre" 250g / 42
Argentine sirloin %00g / 44

Paddock farm bone in rib-eye 800g / 125
Paddock farm t-bone 1000g / 130

Mixed leaves "¢ / 5

New potatoes, salmoriglio v / 7.5
Leeks, romesco V& / 9O

Grilled vegetables ¥ / 8.5

Broccolini, aji amarillo vg / 9

Please let us know if you have any particular allergies or dietary requirements. A discretionary service charge
of 1%3.5% will be added to your bill. All prices are in GBP and are inclusive of VAT.



WINES BY THE GLASS
125ML / 375ML / 750ML

SPARKLING

Prosecco Contarini Blanc de blancs 12 / 55
NV, VENETO, ITALY
Veuve Clicquot Yellow Label Brut 19 / 99

NV, CHAMPAGNE, FRANCE

WHITE
Verdejo Cal Y Canto 9.5 / 26 / 49

2024, CASTILLA, SPAIN

Torrontés ‘Serie A’ Familia Zuccardi 11 / 29.5 / 58
2025, SALTA, ARGENTINA

Albarifio Reserve Bodega Garzon 12.5 / 35 / 69

2025, MALDONADO, URUGUAY

Chablis Famille Savary 15 / 45 / 85

202%, BURGUNDY, FRANCE

Sancerre ‘Terre de Silex’ Chateau de Sancerre 2% / 64 / 1925
2022, LOIRE VALLEY, FRANCE

Chardonnay ‘White Bones’ Catena Zapata 35 / 99 / 195
202%, MENDOZA, ARGENTINA

ROSE

Piquepoul Rosé Foncalieu 9.5 / 27 / 49
2024, LANGUEDOC, FRANCE

RED

Tempranillo Vega Badenes Bodegas Isidro Milagro 9.5 / 26 / 49
2024, CASTILLA, SPAIN

Bonarda Clasica Colonia Las Liebres 10 / 28.5 / 55

2025, MENDOZA, ARGENTINA

Malbec Dofia Paula 12.5 / 35 / 69

2024, MENDOZA, ARGENTINA

Malbec ‘Auténtico’ Bodega Colomé 18 / 49 / 99

2024, SALTA, ARGENTINA

Malbec ‘Argentino’ Catena Zapata 35 / 99 / 195

2022, MENDOZA, ARGENTINA

Valpolicella Ripasso Superiore ‘Macion’ 14 / %38 / 75

2020, VENETO, ITALY

Pinot Noir ‘Barda’ Bodega Chacra 18 / 49 / 99

2024, PATAGONIA, ARGENTINA

‘Cheval des Andes’ Cheval Blanc/Terrazas de los Andes 44 / 125 / 245
2004, MENDOZA, ARGENTINA

Barolo ‘Dagromis’ GAJA 29 / 85 / 165

2020, BAROLO, ITALY

Chateau d'Armailhaec 38 / 112 / 220

2016, PAUILLAC, BORDEAUX, FRANCE

Please let us know if you have any particular allergies or dietary requirements. A discretionary service charge
of 1%.5% will be added to your bill. All prices are in GBP and are inclusive of VAT.
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