
For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 15% service charge will be added to your bill.

Amazónico Asado
Feliz Pascua
£65 per person 

Pão de Queijo 
Brazilian cassava cheese bread

Guacamole
Avocado, red chilli, crispy plantain

Petiscos
Bites

Ensalada Amazónica
Mango, avocado, confit tomato,

kalamansi citrus

Aguachile
Mexican style stone bass ceviche,

avocado cream, jalapeño

Entrantes
Starters

Hamachi Maki
Yellowtail, green papaya, citrus mayo,

yuzu tobiko

Cumbaru
Tonka mousse, white coffee ice cream,

Brazil nuts and Easter eggs

Brigadeiros (+£11)
Selection of traditional Brazilian
chocolate truffles to take home

Postres
Desserts

Espetada
Brazilian inspired grilled

chicken thighs

Costilla Huacatay
Black mint marinated lamb chops

Merluza
Chillean seabass anticucho

marination

Pierna de Cordero
Roasted leg of lamb

•••

Parrilla Mixta 
Grilled Meats

A feasting platter designed to be shared

Zanahoria
Chargrilled baby carrots,

Amazonian honey

Boniato
Sweet potato, Parmesan,

citrus crumble

Ensalada de Col
Cabbage salad, sesame dressing


