
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.

£40 • 3 courses
£48 • 4 courses

Desserts
Piña Rostizada

Roasted caramel-glazed pineapple, corn cake, coconut sorbet

Tapioca Tropical
Coconut & kaffir lime tapioca pearls, yuzu cream, chilli-infused mango

Ice Cream & Sorbet
Dulce de Leche • Vanilla • Coconut • Avocado • Chocolate

Mango & Passion Fruit • Banana

Salmon 
Scottish salmon, pear kimchi, green shiso

Pulpo
Octopus tartare, crispy cassava, spicy cream

Betarraga
Beetroot stew, Greek yogurt, almonds

Wagyu Empenada 
Wagyu beef, huitlacoche cream

Huevo
Poached egg, sautéed king oyster mushrooms, sweet potato

Camarones 
Vanilla-marinated prawns, vermicelli noodles, peanut sauce

Saltado 
Wok-flamed chicken, seasonal vegetables, saltado sauce

Patata
Tofu milanese, grilled potato, watercress emulsion

Sea Bass
Grilled sea bass, crushed baby potato, pil pil sauce

Lomo de Aguja
Chimichurri-marinated Denver steak, cabbage & citrus salad

Ejecutivo
Business Lunch Menu


