
Earn points for every pound you spend

& turn your visits into rewards! From

discounts to exclusive treats, it’s our

way of saying thank you. Sign up today

and start enjoying the perks!

S I G N  U P  T O  O U R
L O Y A L T Y  R E W A R D S

S C A N  T O  J O I N

U R B A N  R O A S T S
E x p e r i e n c e  p r e m i u m  m e a t s  w i t h  a  b o l d  S o u t h  A m e r i c a n  t w i s t .  E a c h  r o a s t  i s  s e r v e d  w i t h  g o l d e n
r o a s t  p i l  p i l  p o t a t o e s ,  t e n d e r  c o l l a r d  g r e e n s ,  c h a r r e d  c o r n  c o b ,  t e n d e r  s t e m  b r o c c o l i  a n d  a  r i c h ,

f l a v o u r f u l  g r a v y .  C h o o s e  y o u r  p e r f e c t  c u t  a n d  s a v o r  t h e  t a s t e  o f  t r a d i t i o n  w i t h  a  t w i s t .

D E S S E R T S

S T A R T E R S

Beef top rump slow
cooked in chimichurri

spices & red wine

Roast Picanha

M A I N S

Savoury pastries filled with slow cooked beef,
pork & tomatoes. Served with bravas sauce  

Wild Mushroom Ceviche
Mushrooms marinated in lime, garlic &
coriander 

Empanadas

Sticky Pork Belly
Slow cooked pork belly served with pico
potatoes & Asian slaw

La Plancha Ardiente 
Your choice of Chicken, King Prawn or Paneer 
Served on a searing hot skillet with peppers,
onions, aji & chimichurri sauce, pico de gallo,
guacamole & served with soft tortillas

Moqueca 
Brazilian style seafood stew with
sweet potato, peppers, coconut &
chilli, served with  wild rice

Gambas Pil Pil 
Tiger prawns, garlic & chilli butter served
with crusty bread

“Picanha” Rump Cap Steak
served with cherry tomatoes, watercress
& your choice of  triple cooked chips or
chimichurri potatoes 

Spiced Salmon Fillet
South American spiced salmon served
with black bean & avocado salsa, arroz
rojo rice & coconut yoghurt 

Argentinian Apple Cake
Spiced with cinnamon, nutmeg & ginger smothered in
banoffee toffee & served with vanilla ice cream 

Chocolate & Hazelnut Churros
Served with caramel sauce & vanilla ice cream

Selection of Luxury Ice Cream & Sorbet
Seasonal flavours & served with Florentine wafers 

Please make staff aware of any dietary requirements or allergies . A discretionary service charge of 12.5% is added to tables of 6 or more 

Instagram your food @urbanfreshely

vg - suitable for vegetarians | ve - suitable for vegans | gf - gluten free

Mother's Day
S a t u r d a y  2 9 t h  &  S u n d a y  3 0 t h  

2  c o u r s e s  £ 3 2 . 9 5  -  3  c o u r s e s  £ 3 8 . 9 5

Birra Beef 
Pulled beef slow cooked in adobo peppers
& served with pico de gallo & tortilla chips 

Coxinha 
Brazilian croquettes filled with chimichurri
chicken, served with salsa verde  

Smashed avocado with chilli, coriander & tomato
served with charred corn & tortilla chips

Guacamole 

Paella Mixta Vegetarian  
Arborio rice, sweet potato, fried paneer cheese,
padron peppers & charred corn

E n j o y  a n y  o f  o u r  d r y  a g e d  s t e a k s  w i t h
a l l  o u r  r o a s t  t r i m m i n g s !

SUNDAY STEAKS

Chicken Supreme
Corn fed chicken

breast marinated in
peruvian spices  

Pork Belly 
14 hour slow roast pork

belly with cumin, smoked
paprika & black pepper

Roccoto Relleno
Roasted red pepper stuffed

with emmental cheese,
habanero sauce & savoury rice 

‘Solomillo’ 
Sirloin Steak

‘Chuleton’ 
Ribeye Steak

‘Filete’ 
Fillet Steak

£6 £8 £10


