
DE LA CASA



STARTERS



Empanadas

Beef/Cheese traditional Argentine pastries



Choripan

Argentine beef & pork sausage, criollita & toasted sour

dough



Grilled Portobello Mushroom

Goats cheese, crispy pangritata, balsamic glaze






M A I N S



Bife de Cuadril 225g

Our meaty rump steak served with hand cut chips and a

choice of beárnaise or pepper sauce



Spatchcock Chicken

Grilled whole spring chicken, lemon, chipotle sauce



Miso Glazed Salmon

Glazed tenderstem broccoli, squid ink mayonnaise




ALL SERVED WITH A SELECTION OF GRILLED

VEGETABLES & MIXED SALAD




DESSERTS



Churros

Sugared doughnut sticks with dulce de leche and bitter

chocolate dips

Dulce de Leche Ice Cream

Artisan Ice Cream by Sulqui




2 Courses £30

3 Courses £35






EXTRA SUPPLEMENTS

Glass of Prosecco £7

Grilled Gambas Starter £7

Bife de Lomo 225g £9

A L L  P R I C E S  I N C L U S I V E  O F  V A T .  

A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  W I L L  B E

A D D E D  T O  Y O U R  B I L L .  

S O M E  D I S H E S  M A Y  C O N T A I N  N U T S .

P L E A S E  S P E A K  T O  Y O U R  S E R V E R  F O R

F U R T H E R  A L L E R G E N  I N F O R M A T I O N






STARTERS



Empanadas

Beef/Cheese traditional Argentine pastries



Crab Croquetas

Devon crab meat, parmesan, chimi mayonnaise, pickled

chilli



Golden Beetroot Salad

Feta, figs, tomatoes, walnuts, rocket, balsamic glaze






M A I N S



Bife Ancho 300g

The real 'steak eater's steak', served with hand cut chips

and a choice of beárnaise or pepper sauce



Bife de Lomo 225g

Our most tender cut, served with hand cut chips and a

choice of beárnaise or pepper sauce

Spatchcock Chicken

Grilled whole spring chicken, lemon, chipotle sauce

Miso Glazed Salmon

Glazed tenderstem broccoli, squid ink mayonnaise



ALL SERVED WITH A SELECTION OF GRILLED VEGETABLES

& MIXED SALAD




DESSERTS



Churros

Sugared doughnut sticks with dulce de leche and bitter

chocolate dips

Banoffee Pie

Dulce de leche, cream, oreo biscuit base, ice cream 




2 Courses £40

3 Courses £45



EXTRA SUPPLEMENTS

Glass of Prosecco £7

Grilled Gambas Starter £7

Bife Ancho 400g £9.75

TARQUINO

A L L  P R I C E S  I N C L U S I V E  O F  V A T .  

A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  W I L L  B E

A D D E D  T O  Y O U R  B I L L .  

S O M E  D I S H E S  M A Y  C O N T A I N  N U T S .  P L E A S E

S P E A K  T O  Y O U R  S E R V E R  F O R  F U R T H E R

A L L E R G E N  I N F O R M A T I O N






SELECTION OF STARTERS



Empanadas

Beef/Cheese traditional Argentine pastries



Grilled Gambas

Argentine red prawns, chimi mayonnaise, lemon



Sausage Platter

Argentine sausage, lamb & mint chorizo, chorizo pincho &

chicken longaniza




STEAK SAMPLER



100g each of the following cuts:

Bife Ancho

The 'steak eater's steak' known for its rich & buttery

flavour



Bife de Chorizo

Our juicy sirloin steak with its flavoursome belt of

crackling

Bife de Lomo

 Our most tender cut with a 'melt in your mouth' texture &

delicate flavour

Bife de Cuadril

The heart of rump known for its lean texture & meaty

flavour









ALL SERVED WITH A SELECTION OF GRILLED VEGETABLES

& MIXED SALAD




DESSERT SAMPLER



Churros

Sugared doughnut sticks with dulce de leche and bitter

chocolate dips

Banoffee Pie

Dulce de leche, cream, oreo biscuit base, ice cream 

White Chocolate Cheesecake

Mascarpone, digestive biscuit, raspberry coulis, berries





£70 PER PERSON









SHARING FEAST

A L L  P R I C E S  I N C L U S I V E  O F  V A T .  

A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  W I L L  B E

A D D E D  T O  Y O U R  B I L L .  

S O M E  D I S H E S  M A Y  C O N T A I N  N U T S .  P L E A S E

S P E A K  T O  Y O U R  S E R V E R  F O R  F U R T H E R

A L L E R G E N  I N F O R M A T I O N



VEGETARIAN

A L L  P R I C E S  I N C L U S I V E  O F  V A T .  

A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  W I L L  B E

A D D E D  T O  Y O U R  B I L L .  

S O M E  D I S H E S  M A Y  C O N T A I N  N U T S .  P L E A S E

S P E A K  T O  Y O U R  S E R V E R  F O R  F U R T H E R

A L L E R G E N  I N F O R M A T I O N




STARTERS



Empanadas

Traditional cheese Argentine pastries



Grilled Vegetables (V)

Selection of grilled vegetables drizzled 

with chimichurri



Golden Beetroot Salad

Feta, figs, tomatoes, walnuts, rocket, balsamic glaze








M A I N S



Spicy Quinoa (V)

Grilled vegetables, corn, black beans, sun blushed

tomatoes, mushrooms



Porcini Ravioli

Wild mushrooms, parmesan, cream, truffle oil



Moving Mountains Burger (V)

Tomato, bbq sauce, pickled chilli, guacamole, plantain

chips







DESSERTS



Churros

Sugared doughnut sticks with dulce de leche and bitter

chocolate dips

Sorbet (V)

Selection of artisan sorbet by Sulqui







2 Courses £22

3 Courses £27









All items marked (V) suitable 

for vegan diets





