


Starters
PAN DE AJO Y QUESO

Garlic ciabatta slices topped with melted cheese.

ROAST VINE TOMATO SOUP
Served with toasted focaccia.

PRAWN COCKTAIL
Served with lettuce, tomato, cucumber and Marie rose sauce.

EMPANADAS ARGENTINIAN
Pasties filled with spiced beef. Served with salad & homemade barbecue sauce.

Desserts
CHOCOLATE PEGA JOSO  

Homemade chocolate brownie, served warm with salted caramel ice cream.

CHURROS CON DULCE DE LECHE
Freshly fried doughnuts, rubbed in cinnamon & sugar, served with milk caramel 

sauce & strawberry.

ICE CREAM
Two scoops of Madagascan vanilla, salted caramel or chocolate ice cream.

 

Mains
ARGENTINIAN LIGHTLY SPICED TURKEY CROWN

Served with chestnut and cranberry stuffing, accompanied with roasted vegetables, 
tender stem broccoli, Yorkshire pudding, boulangère potatoes and turkey jus.

ROASTED 30-DAY DRY AGED ANGUS SIRLOIN
Accompanied with roasted seasonal vegetables, tender stem broccoli, rosemary and 

garlic roast potatoes, Yorkshire pudding and a rich beef gravy.

PAN ROASTED SALMON
Served on a bed of tender stem broccoli with a rich and creamy saffron, mussel and 

king prawn chowder.

30-DAY DRY AGED ANGUS 6OZ SIRLOIN STEAK
Grilled to your liking, served with rustic fries, grilled mixed peppers and a choice of rich 

beef jus or peppercorn sauce.


