
Sourdough with 
olives and alioli  (V)

APPETISERS

STARTERS

£4

Empanadas (ask your server 
for more details)

£5

Padrón peppers, fried, 
Maldon salt (VE)(GF)

£3.5

Chimichurri marinated 
anchovies (F)(GF)

£4

Malbec braised beef shin, celeriac
purée, roasted carrots

£8.5

Fried baby squid, wasabi and garlic
kewpie mayo (M)(GF)

£7.5

Honey and chipotle chicken wings (B)

£5.5

Potato and onion bhaji ,  plant based pickled
mango raita, mint, cucumber (VE)

£5

MAINS

Baked Staal Smokehouse haddock, confit
potato, petit pois,  garlic butter capers (F)

£19.5

Lamb duo: spice rubbed and braised neck
of lamb, parrilla lamb chop, sweet potato
mash, mint jus

£22

Jerk mushrooms, asparagus, rice and
peas, pan fried plantain (VE)

£11.5

8oz Wagyu burger, molasses bacon,
raclette cheese, pickle, rocket, chipotle
alioli ,  pretzel bun, beef dripping chips

£16

Chicken thighs, chicken croquette,
hasselback potatoes, Peruvian green
sauce, asparagus

£15

STEAKS

Dry-aged Hereford tomahawk
varying weights (GF)

Priced on weight

Black Angus fillet 
300g (GF)

£31.5

Dry-aged Hereford sirloin
340g (GF)

£27.5

Chef's trim flat iron 
340g (GF)

£16.5

All  our beef is fully traceable and cooked over wood and charcoal on our parril la gril l .  Generously seasoned with Maldon salt ,  served with
chimichurri ,  Padrón peppers and either hasselback potatoes, beef dripping chips or skin-on fries.                                                                       

Sauces:  peppercorn £3.5   -    blue cheese (V)(GF) £3.5   -    chil l i  chimichurri (VE)(GF) £2.5   -    truffle and mushroom (V)(GF) £3.5

                      -  serves two. 3 cuts of steak, creole sausages, boneless
chicken thighs, belly pork, Padrón peppers,  chimichurri ,
hasselback potatoes

MIXED GRILLS TO SHARE

TO SHARE

SIDES

Skin-on fries (V) (GF) £3.2

Beef dripping chips (GF) £3.2

Mediterranean salad (VE)(GF) £3.5

Macaroni cheese (V) £4

Chimi-buttered broccoli (V)(GF) £4

Thyme and molasses carrots (V)(GF) £3.5

£38 £78

The Original

                                   Skil let-baked provolone cheese, oregano,
red chil l i  pesto, toasted sourdough

                   Choose either:  chicken Asada, pork carnitas,  steak Asada,
banana blossom or plantain. With pico de gallo,  salsa Roja,  Lombardi
peppers,  guac

£9pp - minimum two people £10

Baked provoleta (V)Tacos (GF)

Gambas pil pil ,  garlic,  chilli  (C)(GF)

£9

Please note, gluten, celery and other allergens are handled in the kitchen. If  you have any intolerances please notify a member of staff before ordering. 
All weights and measures are correct before cooking. (V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (M) Molluscs, (C) Crustaceans, (B) Contains Bones, (F) Fish

Surfs up: add shell-on prawns (C)(GF) £5.

Duck breast au jus, carrot and ginger purée,
5 spice roasted carrots,  pomme frites (GF)

£17.5

                                    -  serves two. Fil let,  picanha, arrachera, lamb
chops, boneless chicken thighs, braised beef shin, Padrón peppers,
chimichurri ,  hasselback potatoes

El Chico Grande (GF)

Chimi slaw (VE)(GF) £2 Jerk greens (V)(GF) £4 Coconut rice and peas (VE)(GF) £3

https://www.olivemagazine.com/recipes/vegetarian/celeriac-puree/

