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NIBBLES
Pao detiqueiyois for the table tol share
Stare your - night withiBrazil S nationdl-cockitqili~" the;Caipirinha
TO START
Beef short rib crequettess cassava, ‘mango & pomegranate-sdlsa
Pairs perfectly with otiv Tilia'Chardonnay, Argenting

THE MAIN EVENT

Fire Cooked Picanha

Popular South - American cut:-of beef,  caoked over open flames

Served-with cassava chips, foasted. .seasonal vegetables;

chimichurri and pickledired onions

Pairs 'perfectly with the Pusarisa Malbec, Argentina

SOMETHING SWEET

Maracuja
PasSienfruit mousse, chocolate soil, passionfruit & mint gel

Trytrh psowith  as Eas co Sour

Please make our team aware of any allergies or dietary requirements.
A 10% discretionary service charge will be added to your bill, all of which is shared with the team serving you today.



	Taste of  South America
	NIBBLES Pão de queijo - for the table to share Start your night with Brazil’s national cocktail - the Caipirinha
	TO START
	Beef short rib croquettes, cassava, mango & pomegranate salsa Pairs perfectly with our Tilia Chardonnay, Argentina

	THE MAIN EVENT
	Fire Cooked Picanha Popular South American cut of beef, cooked over open flames
	Served with cassava chips, roasted seasonal vegetables, chimichurri and pickled red onions
	Pairs perfectly with the Pasarisa Malbec, Argentina

	SOMETHING SWEET
	Maracujá  Passionfruit mousse, chocolate soil, passionfruit & mint gel Try this with a Pisco Sour



