
*MENU SUBJECT TO CHANGE

WE CANNOT GUARANTEE THAT ANY ITEMS ARE COMPLETELY ALLERGEN FREE  DUE TO BEING PRODUCED IN A KITCHEN THAT CONTAINS
INGREDIENTS WITH ALLERGENS.  IF YOU WOULD LIKE TO KNOW ANY MORE INFORMATION ON ALLERGENS IN OUR FOOD  AND DRINK, PLEASE ASK A

MEMBER OF THE TEAM.

P L A T E D  
R E S T A U R A N T S

STARTERS
 

Charred Corn Ribs (VG)
Buffalo Hot Sauce, Gremolata, Lime Zest & Candied Red Chilli

Iberico Pork Croquette
Mango & Chilli Chutney, Summer Herb Salad

Stone Bass Ceviche
Pineapple Salsa, Lime & Coriander

 
MAINS

 
Roasted Red Marconi Stuffed Pepper (VG)

Cumin-Spiced Mince, Fragrant Rice, Crumbled Vegan Feta

BBQ Chicken
Chimichurri, Garlic & Thyme Parmentier Potatoes, Charred Corn

Latin Spiced Salmon Fillet
Quinoa, Preserved Lemon, Torched Avocado Pico De Gallo,

Crisp Frisse Lettuce

 
DESSERTS

 
White Oreo Cheesecake

Dulce Du Leche, Chocolate Cremeux & Oreo Crunch

Mint Compressed Watermelon
Cachaca Infused Summer Berries, Cucumber, Mint & Lime Sorbet

L A T I N
H I P  H O P


