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2 Courses for £29.95
3 Courses for £39.95

STARTERS

Sopa de Maiz
Aji corn chowder served with toasted sourdough

Casquinha de Siri
Baked spiced crab meat, white wine, parmesan & cream sauce served with lemon rice

Arepa de Carne
Slow roasted birria beef, poached egg, arepa, tallow bavaroise sauce

Panceta de Cerdo Adobo
° . Adobo pork belly skewer, asian style slaw, cashew crackling crumb

King Prawns
Chimichurri mayo, baby watercress, rocket & pico de gallo

) MAINS

Urban Fresh Festive Roast
Our twist on the traditional roast, served with chimichurri sausage stuffing, smokey pig in

blanket, pil pil roasted potatoes, Brazilian collard greens & spiced corn

3' choose from
! ﬁ‘ Peruvian Spiced Turkey
Chimichurri Rump of Beef
, Adobo Sticky Pork Belly

Sabayon de Merluza Unhucuta
Pan fried al pastor rubbed hake with unhucuta sabayon, crushed
new potatoes, grilled asparagus

Wild Mushroom Feijoada Saltina
\ Wild mushroom & black bean stew in pastry with
chimichurri sweet potato mash & bravas sauce

S Urban Wagyu Burger
60z wagyu burger, wasabi mayo, truffle infused red
® onions, parmesan cheese & triple cooked chips
o Carrillera de Buey Estofada
o Malbec braised ox cheek, pil pil sweet potato
mash, malbec & black bean reduction
-
DESSERTS
s Dulce de Mamon Taco Churros Loops
Stewed papaya taco with mango & pineapple Churros served with dulce de leche & mincemeat
salsa & clotted cream sauce, & vanilla ice cream
Planoffee Tartaleta de Chocolate y Chile

Fried plantain served with biscoff crumb, salted Chocolate & chilli tartlet with stem ginger &
caramel, clotted cream & milk chocolate crumb coconut ice cream

Terms & Conditions
Deposits - Festive Menu bookings require a deposit of £10 per person to secure the booking. Bookings are considered provisional & not .
confirmed until deposit is received. Provisional bookings are held for a period of 7 days - If full deposit is not received in this time the booking

may be cancelled and the table rebooked. Deposits are non-refundable but can be transferred to another date as per our cancellation policy .

Please note that we work with fresh produce & occasionally our chefs may have to change menu items if there is any unaviodable supply chain

issues during December

Cancellations - If the booking is cancelled up to 48 hours prior to the booking, the full deposit can be transferred for use on another date up

to the 31st March 2025. Cancellation within 48 hours or no shows will be charged the full deposit amount

Please make our team aware of any allergies  GF Gluten Free VG Vegetarian




