
PORNSTAR MARTINI 9 

RUIVA PICANTE    8 

JAPANESE SLIPPER 7 

ARIZONA SUNSET - VIRGIN 4.5

• cocktails •

WILD MUSHROOM - (VG) (GF) 
wild mushroom & sweet potato light curry served 
with rice and quinoa 
 

11 

CITRUS & GINGER CHICKEN (DF) 
grilled chicken thighs, served with rice on a 
spicy ginger & coconut sauce 
 

12 

FALAFEL & GRAINS (VG) (GF) 
Quinoa, Rice, sweet potatoes falafels, cannellini 
beans, olives, cucumber, mint, soya beans, onions, 
smoked aubergine 
 

12 

MUQUECA (DF) 
Brazilian fish stew with salmon, prawns, mussels, 
coconut milk , tomato, red onion, ginger  & chilli 
 

15 

BAVETTE 
house seasoned flank steak, chimichurri 
 

13 

LAMB  
harrissa greek yogurt grilled lamb leg skewer, 
Rice, aubergine, cannellini beans, cherry 
tomatoes, diced cucumber, onions, olives  
 

14 

CEVICHE BOWL ( DF) 
tuna & salmon ceviche rice bowl with avocado, soya 
beans, kimchi, cabbage, cucumber, sriracha mayo, 
crispy onions  
 

14 

TERIYAKI SALMON 
roasted salmon fillet with teriyaki, served with 
sautéed vegetables 
 

14 

AGED SIRLOIN 
28 days dry aged sirloin , served with farofa & 
chimichurri 
 

17 

MAINS

SQUID & LIME 
crispy squid with a garlic mayo dip 

7.6

FALAFELS (VG) (GF) 
sweet potatoes, and chickpeas falafels, tahini 
deep 

6 

VEGAN FEIJOADA (VG) (GF) 
black beans, tofu, sweet potato and mushroom 
casserole - as a main with rice 12 

7

TRUFFLED POLENTA & MUSHROOM (VG) (GF)
truffled polenta topped with a wild mushroom 
ragout - as a main 11 

7.3

OLIVES & SOURDOUGH ( VG) 
house seasoned olives, sourdough toast 

3 

GRILLED CHORIZO 
grilled chorizo & lime 

4

HUMMUS ( VG) 
red pepper hummus served with toast 

4

PICO DE GALLO ON TOAST (VG) 
toasted sourdough topped with avocado, fresh 
tomato, coriander and chilli 

6 

PRAWNS & GREMOLATA 
grilled pacific prawns topped with gremolata 

7.9 

CEVICHE 
raw cubes of tuna and salmon, mango,  
lime & chilli sauce 

8.9 

CHICKEN SKEWERS 
grilled chicken skewers, served with jalapeno 
sauce 

6.7

MUSSELS
white wine mussels, with tomatoes & coriander 
 

6.7

SMALL

ME 
NU

Food Allergies and Intolerances. Some of our foods contain allergens. Please speak to a member of staff for more information. GF refers to
dishes prepared with Non-Gluten containing ingredients. A 12.5% discretionary service charge is added to your bill. 



•Desserts •

CHIMICHURRI POTATOES 
roasted baby potatoes, chimichurri 

3.8 

RANCHERA 
spicy onion, red pepper casserole feta cheese 
 

4.4

FRIES 
french fries or sweet potato fries 
 

3/3.5

HALLOUMI
pan fried halloumi slices 
 

4.5

BLACK BEANS 
slow cooked spicy black beans 
 

3.5 

STICKY TOFU 
Korean style tofu  
 

3.8 

BROCCOLI DUKKAH 
tenderstem broccoli, kale, pistachio dukkah 
dressing 
 

4 

RATATOUILLE 
roasted vegetables topped with parmesan cheese 
 

4.4

SIDES

CHICKEN BURGER 
crispy breaded chicken, bacon, lettuce and 
tomato, spicy sriracha mayo in a brioche bun 
 

9.5 

HALLOUMI BURGER 
grilled halloumi, red peppers, greek yogurt and 
rocket in a brioche bun 
 

9.5 

BEEF BURGER 
Our hand made beef patty with cheese, tomato and 
baby gem 

9.5 

add avocado, chorizo, egg, mushroom, bacon or 
halloumi to any burger £1.50 

BURGERS

BELGIUM CHOCOLATE TRUFFLE CAKE (GF) 
indulgent Belgium chocolate cake 
 

5.5 

BROWNIE (VG) (GF) 
gluten free chocolate brownie served with 
vanilla ice cream 
 

6 

AFFOGATO (GF)
vanilla ice cream, served with Cuidado coffee 
espresso  
 

5.5 

LUSCIOUS LEMON CHEESECAKE (GF) 
Luscious Lemon Cheesecake - gluten free 
 

6 

ESPRESSO SGL/DBL 2/2.2

 
LATTE / CAPPUCCINO / FLAT WHITE 2.7 

TEAS 2.3 

TU 
PI

Food Allergies and Intolerances. Some of our foods contain allergens. Please speak to a member of staff for more information. GF refers to
dishes prepared with Non-Gluten containing ingredients. A 12.5% discretionary service charge is added to your bill. 


