
DESSERTS
CHRISTMAS PUDDING     
Traditional Christmas pudding served with creamy custard or 
vanilla ice cream.

CHOCOLATE BRIGADEIRO CHEESECAKE      
Our dulce de leche cheesecake topped with brigadeiro 
chocolate sauce & crushed malted nuts. 

TEMBLEQUE       
A creamy set coconut pudding with winter  
berries & mango purée. 

CINCO LECHE CAKE   
An indulgent sponge cake soaked in cream, milk & arequipe 
with cinnamon & topped with a toasted meringue.

MAINS
FROM THE OVEN 
Made from scratch & served with dishes of crispy roasted 
potatoes & seasonal vegetables to share.

ROAST TURKEY  ask for   
Sliced butter-basted turkey crown with pig in blanket & sage  
& onion croquettes.

ROAST RIB OF BEEF 
Roast rib of dry aged beef.

SECO DE CORDERO    ask for   
Peruvian-style slow-cooked lamb shank in a red wine  
& Amarillo chilli sauce.

TILAPIA AL AJILLO ROJO      

Fillets of tilapia pan-fried with a garlic, chilli, paprika & sherry 
vinegar dressing. Served with coriander rice & winter greens.

OUR LATIN FAVOURITES 
Christmas with a twist! Celebrate with the bold flavours  
& spices of Latin America.

XINXIM    ask for   
Chicken & crayfish in a creamy lime & peanut sauce with 
spring onion rice, fine green beans, sweet plantain  
& sprinkled with coconut farofa.

MOQUECA DE PALMITOS   ask for   ask for  
Butternut squash, palm hearts & spinach in a creamy 
coconut curry with charred red peppers, garlic & fresh 
tomatoes. With spring onion rice, sweet plantain, pico de 
gallo & a coconut farofa to sprinkle.

STARTERS
CHA CHA CHORIZO    ask for   
Smoky pork & garlic chorizo, braised with onions in a red 
wine, tomato & chipotle sauce, with warm ciabatta.

SMOKED SALMON TIRADITO   
Smoked salmon dressed in a tiger’s milk; a zingy lime, fresh 
ginger & fruity Amarillo chilli dressing. Topped with pink 
pickled onions, sweet roquito peppers & fresh coriander.

FIESTA ENSALADA       
Chicken wings smothered in a sticky barbecue jerk & rum 
glaze, topped with crispy onion & chilli.

SPICED RED PEPPER SOUP    ask for   ask for  
A creamy, spiced red pepper, tomato & ancho chilli soup, with 
sour cream & corn tortilla chips.

JACKFRUIT TINGA TACOS      ask for   
Two grilled corn & flour tortillas topped with a pulled smoky 
chipotle jackfruit, topped with pink pickled onions & coriander.

ON ARRIVAL
SOUTH AMERICAN MEDLEY BOARD

Always made from scratch
  Vegetarian       Vegan       Gluten free       Contains alcohol       Contains nuts/peanuts     We haven’t listed all of the ingredients in every dish. Any allergies/

intolerances? Please let your server know. We may need to withdraw or change this menu from time-to-time due to local events. Some dishes may contain bones. Our 
chicken is Halal. For parties of 5 or more, an optional 1O% service charge will be added to your bill. 1OO% recycled paper, printed with vegetable-based inks. O518C

This is a sample menu and slight changes 
may occur due to product availability.

Christmas Day



DESSERTS
CHRISTMAS PUDDING     
Traditional Christmas pudding served with creamy custard or 
vanilla ice cream.

CHOCOLATE BROWNIE & ICE CREAM   
Warmed gooey chocolate brownie & creamy vanilla ice cream.

RASPBERRY JELLY & ICE CREAM     
Wibble wobble, wibble wobble, raspberry jelly with vanilla ice 
cream in a bowl.

MAINS
ROAST TURKEY  ask for   
Sliced butter-basted turkey crown with pig in blanket & sage  
& onion croquettes.

ROAST RIB OF BEEF 
Roast rib of dry aged beef.

QUESO & TOMATO QUESADILLA    
Gooey cheese & baby tomatoes in a toasted tortilla served 
with a salad of crispy lettuce, cucumber sticks, carrot sticks, 
baby tomatoes & pepper.

CRISPY COD TACOS 
Battered cod chunks served in a warm taco with creamy 
mayonnaise, served with fries & a salad of crispy lettuce, 
cucumber sticks, carrot sticks, baby tomatoes & pepper.

CRISPY CHICKEN  
Chicken breast pieces coated in a crunchy corn crumb, served 
with fries and a salad of crispy lettuce, cucumber sticks, carrot 
sticks, baby tomatoes & pepper.

STARTERS
PÃO DE QUEIJO      
Warm Brazilian cheese dough balls with a garlic butter  
for dipping.

ALBONDIGAS  
Patagonian-style lamb meatballs with apple, mint, parmesan 
& a pinch of nutmeg. Braised in a rich tomato, mint & mild 
chilli sauce & served with ciabatta.

SPICED RED PEPPER SOUP    ask for   ask for  
A creamy, spiced red pepper, tomato & ancho chilli soup, with 
sour cream & corn tortilla chips.

COD BITES 
Battered cod chunks with a creamy mayonnaise dip.

ON ARRIVAL
SOUTH AMERICAN MEDLEY BOARD

Always made from scratch
  Vegetarian       Vegan       Gluten free       Contains alcohol       Contains nuts/peanuts     We haven’t listed all of the ingredients in every dish. Any allergies/

intolerances? Please let your server know. We may need to withdraw or change this menu from time-to-time due to local events. Some dishes may contain bones. Our 
chicken is Halal. For parties of 5 or more, an optional 1O% service charge will be added to your bill. 1OO% recycled paper, printed with vegetable-based inks. O518C

Christmas Day
for Kids

This is a sample menu and slight changes 
may occur due to product availability.


