
Guacamole con Crocantes   GF   V   VG
Avocado, ají amarillo, corn tortillas 

 
Garbanzos & Cangrejo   GF

Chickpeas dip, picked crab, ají panca, quinoa flat bread

Trufado   GF
Potato croquettes, tuna tataki, truffle

Bao con Wagyu
Pulled wagyu, truffle mayo, rocket cress

–

Ceviche Mixto
Seabream, octopus, atlantic red prawns, squid, ají amarillo

Tiradiro de Vieras
Orkney scallops, wasabi caviar, nashi pear, truffle ponzu

– 

Pescado a la Chorrillana
Grilled halibut, pickle clams, coconut panca sauce, coriander

Asado de Tira de Wagyu con Trufa   GF
Braised wagyu short rib, corn puree, candid habaneros

Arroz Chaufa   V   VG
White corn, lime dressing, peashoots

–

Tonka
Chocolate & tonka bean cake, masago rice praline

Half a bottle of Veuve Clicquot Rosé Champagne per person

All prices are listed in GBP & are inclusive of VAT.
A discretionary 15% service charge will be added to your bill.

If you have allergies or dietary enquiries please speak to our staff prior to ordering.

V: Vegetarian GF: Gluten Free VG: Vegan

VALENTINE’S MENU




