
For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 13% service charge will be added to your bill.

Bites
Pão de Queijo 

Brazilian cassava cheese bread
Guacamole

Avocado, red chilli, crispy plantain

Cangrejo
Dover crab, spicy cassava cake, tomatillo sauce

Petiscos

Starters
Ensalada Amazónica

Mango, avocado, confit tomato, 
kalamansi citrus

Aguachile
Mexican style stone bass ceviche,

avocado cream, jalapeño

Nigiri (4 pcs)
Chef’s nigiri selection

Entrantes

Desserts
Babajito

Seasonal berries, white chocolate crémeux, strawberry juice 

Postres

Amazónico Asado
Festival de las Madres

A Special Treat for All the Mothers
A Glass of Veuve Clicquot Ponsardin

Papas al Horno 
Josper grilled new potatoes,

thyme, rosemary

Ensalada Mixta
Mixed green leaves, cherry tomatoes, 

lime dressing 

Grilled Meats

Lubina
Whole grilled sea bass

Cordero
Confit lamb shoulder 

A feasting platter designed to be shared

Langostino
Grilled tiger prawns

Picanton Caipira
Soy & paprika-marinated baby chicken

Parrilla Mixta 
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