02 CLIMB AND DINE

STARTERS

BEEF EMPANADAS ©:
Red pepper, raisin, Spanish onions,
cumin served with fresh tomato salsa

YELLOWTAIL TIRADITO B
Truffle mayo, yuzu soy pearls,
panko crumb

MAINS

CHURRASCO DE CUADRIL 200g ¢
Marinated for 48 hours in garlic, parsley
and olive oil. With chips and your choice
of peppercorn, béarnaise, mushroom or
blue cheese sauce

CORN-FED CHICKEN BREAST ¢
Carrot, ginger, humita puree,
romesco sauce

DESSERTS

SALTED DULCE DE LECHE
CHEESECAKE iN:DiiV:
Toasted marshmallow

COCONUT TRES LECHE N:D:iV:
Coconut flourless cake, pear sorbet

GAUCHO

BURRATA SALAD B!V
Avocado pureg, heirloom tomato,
pistachio vinaigrette

PEA & MINT TORTELLONI Vi Ve
Garden vegetables and cucumber
consomme

ARGENTINE ICE CREAM b: G:iV:
Selection of flavours

/NiContainsnuts D! Containsdairy ~ iGiGluten-free  iViVegetarian  VeiVegan

All prices include VAT and a discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts, please let us know if you
have any allergies orintolerances - we are happy to provide you with any allergen information you need.



