
4 courses | £65 per person
Any allergens? Ask our manager. Allergenic ingredients are present in our kitchen – we cannot guarantee dishes are 100% free of these ingredients.

10% discretionary service charge, shared by all staff.

Argentinian Surf & Turf
Ribeye 340g | Sirloin 280g | Fillet 220g +£4

Perfect for two to share: Beef Costilla 1kg +£10pp

Your choice of juicy steak brushed with our special house baste, topped with king prawns
kissed with rich garlic butter, served with potato terrine & picante chimichurri.

MAIN
Choose one main each

Valentine’s Espresso Martini
Dark espresso meets sweet white chocolate & Baileys,

finished with raspberry & vanilla. £9

V A L E N T I N E ’ S  S P E C I A L

Steak Sauces
Malbec, Peppercorn or Creamy Mushroom +£2.50

Glass of Bubbly
Coca Con Tomate Bread & Gordal Olives

ON ARR IVAL

Beef Rib Croquette | Porcini Croquette
Fritas Calamari | Chorizo

TO START
Choose one starter each

Served to share
Tenderstem Broccoli & Fries

Sharing Churros
Traditional churros with warm, melted chocolate & fresh strawberries.

DES SERT
Served to share

Enjoy with - Finca La Colonia Malbec £7.95         | £29.95175ml btl

His & Hers Valentine’s Cocktails £10.50 each
Rum-ance: Strong, smooth & seductive. Cherry rum, strawberry, cranberry & lime.

Sweetheart: Sweet & irresistible. Violet, lychee & gin.


