
1 - 31 Aug 2026
Birmingham’s Latin Legend.
The city’s first true Argentine asado.
Searing tradition. Serving passion.
The juiciest steaks this side of Buenos Aires.
 
This Festival, Turn Up the Heat.
Make it fiery. Make it Fiesta.
Let your taste buds tango.



T O  B E G I N
Choose one starter

CROQUETTE
Rich, crispy morsels with porcini (v) or beef rib.

MAÍZ EMPANADA
Maíz Argentine pastry parcel. (v)

CHORIZO
Mini chorizo, sherry caramel.

CALAMARI
Crispy squid, garlic, lemon aioli.

M A I N S
Choose one main

PORK & MORCILLA ARROZ
Pork belly, morcilla, bomba rice, smoky paprika, herbs,
savoury stock. 

DUROC PORK BELLY
Crispy Duroc pork belly, served with potato terrine
& picante chimichurri. 

MARUCHA FLAT IRON
Lean & juicy 240g flat iron steak taken from the
shoulder. +2.50
Add Malbec, Peppercorn or Creamy Mushroom +2.50

FLAT IRON CHICKEN
Half a boneless chicken grilled on the parrilla, served
with potato terrine, picante chimichurri & our house
spicy red pepper sauce.

SP ICED PRAWN SPAGHETTI
Wild Atlantic prawns & spaghetti in a spiced arrabbiata
sauce topped with chimichurri butter & chives.

S I D E S
Any two for 10

PARMESAN POTATO |  ENSALADA CRIOLLA |  CARROT ASADOS  |  GARLIC MUSHROOMS

2 Courses £25 | 3 Courses £30

B I R M I N G H A M  R E S T A U R A N T  F E S T I V A L

D E S S E R T S
Choose one dessert

CHURROS
Traditional churros tossed in a cinnamon sugar with
warm chocolate sauce.

APPLE EMPANADA
Caramelised apple pastry flavoured with cinnamon,
served with dulce de leche ice cream.

Terms & Conditions: The Birmingham Restaurant Festival Menu is available for tables of up to 6 guests. It cannot be combined with any other offers
or privileges. Advance booking is required via the ‘BRF26’ booking link. Subject to availability.

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 applies.
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