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Starters 
Champiñones al Ajillo Chestnut mushrooms sauteed in garlic and fresh garden herbs with 

smoked paprika, lemon juice and finished with white wine and cream. Served on toasted rustic 

bread.                   £7.25 

Pan seared king scallops nestled on a bed of citrus infused pea puree, finished off with diced 

crispy chorizo, tendril pea shoots and sorrel.                                                               £12.95 

El Gordito, Flame grilled pork & beef Argentine Chorizo. A smoky paprika & garlic sausage, 

served with sauteed onions, dressed leaves and a black garlic ketchup.          £6.95 

Warm and spicy buffalo chicken wings marinated in house then roasted until they fall off the 

bone topped with sweet chillies, garlic aioli and finished with fresh coriander, spring onion 

and crispy shallots.                 £6.95 

Spicy Malagueta king prawns in a malagueta marinade consisting of chilli, garlic, paprika and 

lime juice then sauteed to order and served with dipping bread.            £7.95     

 

 

Chef’s Specials 
Chicken supreme, pan roasted on buttery fondant potato, seasonal vegetables, and a creamy 

oyster mushroom & white wine sauce.             £16.95 

Braised feather blade of beef, slow cooked in red wine for a rich intense flavour 

accompanied by a creamy horseradish mash, parsnip crisps and seasonal vegetables      £18.50 

Oven roasted pancetta wrapped monkfish, with a prawn, white wine and lobster bisque 

sauce with buttery fondant potato and seasonal vegetables.          £19.50 

Mushroom and chestnut wellington, wild mushroom, chestnut, sweet potato, and 

caramelised red onion in puff pastry. Served with seasonal vegetables, fondant potato and a 

mushroom and red wine sauce.                   £15.95 

Welsh lamb ballantine infused with fresh garden herbs.  Served with a buttery fondant 

potato, seasonal vegetables and a fresh mint and red wine lamb sauce.         £21.00 

Pork porchetta, marinated belly pork slow cooked and serve on a sweet apple mash seasonal 
vegetables and a Welsh cider reduction.                  £18.95 
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From the Grill 
All cuts are 40 day, PGI Gold Dry Aged Grass Fed Welsh Beef. Served with chunky chips, 
roasted Mediterranean vegetables and chimichurri sauce. All our steaks are rested for half 
their cooking time. 

8oz Merlot steak, full of flavour and very lean cut of beef cut from the shin of the animal, 
served med rare.                £18.95 

8oz Rump steak, a tasty and lean steak cut from the lower back area of the beast cooked to 
your liking. Chef recommends med/med rare.            £21.95 

10oz Ribeye steak, for the ultimate juicy, beefy flavour, ribeye is a great choice. Ultra-
flavourful steak, individually cut from prime upper rib. Cooked to your liking.      £29.95 

Seasoned Flank steak loose grained steak full of beefy flavour, taken from the thick end of 
the flank, with Chefs peppery Montreal steak seasoning, only served medium rare         £18.50 

16oz Cowboy steak rich juicy and flavourful with generous marbling, this is a ribeye served 
on the bone and cooked to your liking. Chef recommends med/med rare.                       £34.00 

Hanger steak, also known as butchers’ steak, dark in colour and rich in flavour, served 
medium rare.               £18.95 

 

Burger Menu Two 4oz Chef’s own Welsh beef patties, crafted from 100% select cuts. 
All burgers served on a pretzel style bun, with crisp salad leaves, red 
onion, tomato, Chef’s burger sauce, tomato relish & seasoned fries. 

The Classic Patagonian 
Beef patties, topped with Welsh Cheddar & 
crispy shallots.  £15.95, add bacon +£1.00 

The Argentinean 
Beef patties, jam-packed with mild Argentine 
sausage, cheese & chimi’ mayo.  £17.95 

The Mighty Mimosa 
Beef patties, sauteed leeks and Perl Las blue 
cheese.  £15.95 

The Spaniard 
Beef patties, Spanish chorizo, Manchego 
cheese, crispy shallots.   £17.95 

The Botanical Patagonian  
BBQ marinated pulled protein, vegan cheese 
& vegan burger sauce.   £14.95 

The Spicy Chick 
Butterflied peppery chicken fillet, sweet chilli, 
jalapeños, & crisp smoky bacon.  £15.95 

Sides Extra Burger toppings;  Mac and Cheese, Bacon, 
crispy shallots, extra cheese, prawns + £1.00 per 

Garlic bread £3.50, with cheese            £3.95 Chimichurri sauce                                 £2.95 

Hand cut chips                                         £4.25 Seasonal vegetables                             £3.25 

Garlic butter                                             £1.50 Fresh side salad                                     £3.25 

Peppercorn/Blue Cheese/Mushroom sauce       
All £3.50 per portion 

Manchego cheese & truffle chips         £5.25 


