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pico de gallo 
guacamole tostada 
served with tortilla chips

cornish lobster taco 
ketta caviar, gold leaf 

hamachi ceviche tostada 
with huacachila chilli sauce 

slow cooked lamb quesadilla with cheese seared beef
onglet tiradito
with frisee salad & chili salsa

vegetarian menu starter alternative 
tomato tartare (VG), mushroom tostada (VG), spicy
potato croqueta with Manchego & truffle (V)

M A I N S :  C H O O S E  O N E

24-hour lamb barbacoa 
with crispy cassava

tortilla crusted hake talla
with red kale & sauteed seaweed

cheese enchilada 
with red chilli sauce (V)

pistachio mole 
with wild mushroom & 
courgette slices (VG)

all mains served with: 
coriander lime rice, charro beans, tortilla & patatas bravas to
share

A M U S E - B O U C H E

S T A R T E R S  T O  S H A R E
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truffle Manchego fries
 
guacamole with tortilla chips 

individual bowls 
served on the Chefs counter

tapioca pearl, fruit brunoise, coconut sorbet

cinnamon roll 
with roasted pineapple mango 

sticky toffee pudding 
with chamoy sorbet 

rice pudding 
with Mexican coffee liquor glaze

P R E  D E S S E R T

M I D N I G H T  S N A C K

D E S S E R T  T O  S H A R E
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f a
ge tempura fish taco

lime mayonnaise 

carrots & cucumber sticks
with guajillo hummus

selection of ice creams and toppings

mini nachos 
crispy corn tortillas topped with a mild
salsa, cheese & guacamole

pasta 
with tomato sauce & parmesan cheese 

breaded chicken breast 
with potato fries & avocado dip

M A I N

D E S S E R T

STARTER 

F I S H  C O U R S E

A M U S E - B O U C H E


