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Smal

OLIVES & SOURDOUGH 3

LITTLE BIRDS 6.7
crispy boneless chicken thighs, romesco sauce

CORN & CHIPOTLE 5
grilled corn, chipotle cream, parmesan

® SPICY PRAWNS & SCAMPI 8.4
pan fried prawns, scampi and corn in a spicy white wine
sauce

® SOURDOUGH & TOMATOES 6.5
toasted sourdough topped with avocado, fresh tomato,
coriander and green olives
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@® ROAST CHICKEN 11.5
roasted free range chicken, plantain chips

MUQUECA 15
Brazilian fish stew with prawns, mussels, scampi, coconut
milk & chilli

SALMON SALAD 12
house smoked salmon, lettuce, croutons & green beans,
topped with a poached egg and caesar dressing

TUNA SKEWER 13
tuna loin with a pineapple, shallot & red pepper skewer
and a smoked paprika & lime dressing.

ITS A PARTY 11.5
beef patty, smoked bacon, cheese, tomato, baby gem &
avocado, topped with a fried egg.

HALLOUMI BURGER 9.8
grilled halloumi, red peppers, greek yogurt, rocket

HALLOUMI & GUAVA JAM 4.5

@ GRILLED CHORIZO 4
grilled parrilla chorizo, chimichurri aioli

SQUID & LIME MAYO 7.6
crispy squid, lime & herb mayo

®® TRUFFLED POLENTA & MUSHROOM 7.3
truffled polenta topped with a wild mushroom ragout

@® VEGAN FEIJOADA 7

black beans, tofu, sweet potato and mushroom casserole
+asamain 13

® BAVETTE 13
house seasoned flank steak, matchstick chips, vinaigrette

ARROZ VERDE 13
asparagus, pea and broccoli risotto, topped with a

poached egg and parmesan
+ vegan option available

LINGUINE 14
spicy sea food linguine, with rocket & cherry tomatoes.

ASPARAGUS TORTELLONI 13
pasta filled with asparagus, served with a truffle & potato
cream

CHICKEN BURGER 9.5
crispy chicken, bacon, cheese and salad.

BEEF BURGER 9.5

beef, tomato, baby gem, cheese
+add avocado, chorizo, egg, mushroom, bacon or halloumi to any burger
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Sides

PORTUGUESE RICE 4.8 QUINOA 4.5 BRAZILIAN RICE 4.8
red onions, tomatoes, olives, mushrooms, onion, cherry peas, corn, chilli, pequi
bacon tomatoes, mint

POTATOES 3.5
roast baby potatoes

BLACK BEANS 3.5
slow cooked black beans topped

RANCHERA 4.4
red pepper casserole, topped with
feta cheese

with toasted cassava flour

BROCCOLI DUKKAH 4
tenderstern broccoli, kale,
pistachio dukkah dressing

Sweets

@ STRAWBERRY FOOL 5.5
strawberries and cream with a
mango & passion fruit coulis

@ AFFOGATO 5.5
vanilla ice cream, served with
cuidado coffee espresso

ORANGE CAKE 4
topped with mascarpone cheese,
mint & honey

HALLOUMI 3.5
pan fried halloumi slices

©® CHOCOLATE CAKE 6
chocolate truffle cake

FRIES 2.5/3
fries or sweet potato fries

HAZELNUT CHEESECAKE 5.5
chocolate & hazelnut cheesecake

®®@ 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.




DISARONNO SOUR 7.5
disaronno, egg white, lemon juice
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PORNSTAR MARTINI 9
Passoa, vanilla vodka, passion
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Coragdo 8

silver tequila, pineapple juice, blue MANGO DAIQUIRI 8
curagao Rum, frozen mango
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JAPANESE SLIPPER 7 ESPRESSO MARTINI 8

fruit midori, cointreau, lemon juice kahlua, vodka, brazilian espresso
¢ NN c AN\ 77% ) ¢ NN
RUIVA PICANTE 8
PINEAPPLE PUNCH 7.5 cachaca, Aji pepper, passion fruit, Gs&G 7.5
rum, orange juice, granadine, ginger syrup gin, green apple syrup, tonic
¢ N\oenr ) ¢ Noer

pineapple

ARIZONA SUNSET
orange, granadine, limonata

White

HOUSE WHITE gl 4.5 / bt 20
Ask waiter for details

ALICE VIEIRA DO SOUZA 34
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CHERRY DAIQUIRI 4.5
frozen cherries, lemonade, sugar

SWEET HEAT 4.5
chilli syrup, mint, tonic

GALASSIA GARGANEGA gl 6 / bt 23

Light, fresh and easy drinking white from Italy. It has
crisp, lemon citrussy notes with a delicious streak of
acidity Pinot grigio, Italy - 2017

Citrus freshness, lemon peel and stone fruit Douro -

Portugual 2018

BELLAVISTA CHARDONNAY 30
Luscious tropical fruit aromas of banana and pineapple

VINHO VERDE PEROLA DO LIMA 24

Zesty lime and green apple flavours are complemented by
a slight and refreshing spritz on the finish typical of this
wine. Portugal 2017

Red

HOUSE RED gl 4.5 / bt 20
ask Waiter for details

BELLAVISTA CARMENERE 30
Ripe red and black berry fruits combined with hints of
mocha and coffee - Chile 2016

ALICE VIEIRA 33
Full bodied and fruit driven; subtle baked red fruit and
smokey aromas Reserve, Douro, Portugual

Chile - 2017

LOS MEDANOS TORRONTES 34
Aromatic, floral, the perfect Summer white,Organic,
Argentina 2018

EL BUZO PINOT NOIR gl 6.5 / bt 24
Juicy red fruit with a subtle smoky finish, Chile 2017

SANTA IRENE 28
Soft black fruits, toasty notes - The hidden gem from
Argentina! Bonarda

LOS MEDANOS MALBEC 36
Juicy plum, spice and hints of chocolate with a finish full
of dark fruit. 2017

%\mrwihg % Rose

PROSSECO REGUTA D.0.C 27

LA SOURCE REVERVE ROSE, PAYS d-oc FRANCE 21

SPUMANTE ROSE EXTRA DRY, VENETO 28

PINOT GRIGIO, " IL NARRATORE " 25

ASAHI 4

LIMONATA / ARANCIATA 2.5

Drinks

SAN MIGUEL 4

DRAUGHT MORETTI 4.5

COKE / DIET COKE 2.5

STILL / SPARKLING WATER 500ml
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®®@ 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.




