
Lunch
S T A R T E R S

Menu

CHOOSE 1 STARTER & 1 MAINS PLATE
with 1 shared side for the table

Colombian Chicken & Potato Empanadas (gf) - 2pc

Mushroom & Manchego Cheese Croquettes - 2pc

Patacones with grilled corn, avocado & tomato salsa (gf|v|vg) - 2pc

Fried Calamari with saffron aioli & seasonal herbs (gf)

$49 PER PERSON

Ocean Trout Ceviche dressed with Peruvian chilli, avocado & radish (gf)

Crispy Skin Pork Belly with mushroom ponzu, guava &hibiscus (gf)

Coffee glazed Lamb Shoulder w- fennel & yam puree (gf)

Confit Baked Pumpkin with sofrito, coconut cream, & pepitas (gf|v|vg)

M A I N S

Green Tomato Salad with goat’s cheese, palm heart & dried olive (gf|v|vg)

Cassava & Sweet Potato Chips (gf|v|vg)

S H A R E D  S I D E

Colombian Churros | $4 ea

Tea, Coffee or Hot Chocolate | $5 ea

FINISH WITH A LITTLE EXTRA...


