FISH & FIELD



STARTERS

MAINS

DESSERTS

FISH & FIELD

An alternative menu for those of your party with
specific dietary requirements. Capturing the essence

of the outstanding natural produce that Argentina has

to offer beyond beef.

SALMON CEVICHE

Cured in citrus juices, avocado, palm hearts and roasted

pepper sauce
MOZZARELLA EMPANADA

Provolone, Spanish onion, oregano
GRILLED PROVOLETA

Salad Criolla

PUMPKIN TORTELLINI

Parmesan, cream and chives
RISOTTO

Radicchio, malbec and parmesan
WHOLE GRILLED SEA BASS

AUl main courses are served with tomato salad

DULCE DE LECHE TART

Banoffee ice cream and coconut tuile
RICOTTA AND LEMON CAKE

Confit of orange, blueberries and raspberry coulis
CHOCOLATE AND HAZELNUT TRUFFLES

White chocolate and ginger ganache

£44.00 PER PERSON

All prices include VAT. Service charge is not included; however,
a discretionary 10% will be added to parties of six persons or more.

Some dishes may contain nuts.





