WELCOME TO CAMPO DE MAYO. FOR ONE MONTH ONLY, OUR KITCHEN HAS BEEN TAKEN OVER BY THE BOLD, SUNSHINE
FLAVOURS OF LATIN AMERICA. MEXICAN TRADITION SITS AT THE HEART OF THE MENU, JOINED BY THE FLAVOURS OF
PERU, ARGENTINA AND BEYOND. SMOKY GRILLS, FRESH CEVICHES, SLOW BRAISES AND SALSAS WITH A KICK.
MADE FOR SHARING, WE RECOMMEND THREE DISHES PER PERSON. DISHES MAY ARRIVE AT DIFFERENT TIMES WHEN
THEY ARE READY. DIG IN, PASS THINGS ROUND AND ENJOY. jBUEN PROVECHO!

Nibbles

i Whipped Avocado Fried Chips & Dips - Cauli Wings K
H Smooth whipped avocado served 8 Tortilla chips served with three 5.5 Deep fried crispy cauliflower { N
:1 with pickled chillies and crispy house salsas: pico de gallo, salsa | tossed in a citrus, chilli and maple ‘ n
K tortilla chips for dipping VE, GF de morita and salsa taquero VE, GF | glaze 3 N
N . . N
K Whipped Burrata Olives N
:1 Creamy burrata with smoked chilli 9 Marinated green Boscaiola olives 5.5 - Fried Aubergine n
N honey and crispy garlic, served with herbs and citrus VE | Golden fried aubergine with N
]| with charred sourdough v saffron honey, smoked pine nuts i N
n v and whipped ricotta n
N cg N
H Tt H
M Oyster Mushroom Tacos Charred Corn Gambas Pil-pil M
:1 Charred mushrooms with pickled 12 Elotes-style corn on the cob 8.5 King prawns sizzled in fragrant n
M shallots and whipped avocado, rolled in mayo, sour cream, feta, garlic oil with chilli and lime M
:1 served with morita salsa VE, GF manchego and coriander v, GF n
M . Calamari N
:1 FlSh & SeafOOd Cr]ic?py frig? sqhuid sgrlved Withd ‘ n
M Roasted Seabass Fish Tacos . Saliron aioll, charred lemon an M
n Pan roasted seabass with salsa 13.5 Baja-style tajin-spiced battered 12 pars| n
N roja, salsa verde, chilli samphire cod with avocado crema, pico de Y
n and charred lime 6F gallo and pickled red cabbage Crispy Chicken :1
H | Crispy fried chicken glazed with K
n Meat sweet habanero honey and garlic :1
N Birria Tacos Sticky Chorizo SIS N
:1 Slow braised beef tacos with 15 Charred chorizo skewers with 11 - :1
K fresh onion, coriander and birria paprika yoghurt, salsa morita and Abondigas K
n consommé for dipping crispy shallots 6Fx Beef meatballs in a red pepper and :1
M | paprika tomato sauce with a crispy Y

Manchego crumb I N

B Sunday Roast

M WHEN IT’S GONE, IT’S GONE Patatas Bravas N

Crispy fried potatoes smothered in Y

]| > Chicken Supreme Confit Chicken Supreme, Roast Sides our house bravas sauce and herby | N
1 . Potatoes, Buttered Mash, Seasonal Veg, Roasted Carrots, e oil N
K . Yorkshire Pudding, Gravy cr+ 18 Pigs in Blankets cr 6 . 5 § N
n : Cauliflower Cheese 6 ; n
H : Roast Beef Beef Topside, Roast Potatoes, Buttered Mash, ~ £Xtra Yorkie v1.5 4‘ . H
:1 - Seasonal Veg, Roasted Carrots, Yorkshire Pudding, Gravy Extra Gravy . : Sides n
K - 67+ 20 : K
M , = House Patatas N
:1 " Double Meat Beef Topside, Confit Chicken, Roast Crispy diced potatoes seasoned 5.5 n
K * Potatoes, Buttered Mash, Seasonal Veg, Roasted Carrots, ;g Wwith our house Latin spice blend K
n " Yorkshire Pudding, Gravy cr« 24 4 e :1
N : ; N
]|  Vegan Roast Smoked Beetroot & Shallot Tart, Roast : ChlpOtle BlaCk.BeanS ]|
M - Potatoes, Mashed Potato, Roasted Carrots, Greens, Gravy Slow cooked chipotle black beans 5.5 H
:1 5 16.5 served with charred lime and n
& avocado VE, GF
N ! A
N N
H Arroz Rojo K
:1 PLEASE TELL YOUR SERVER ABOUT ANY ALLERGIES. WE HANDLE ALL MAJOR ALLERGENS AND BEE EPEEE e Tt GElTeiE 6 n
M CANNOT GUARANTEE THAT ANY DISH IS ALLERGEN-FREE. ASK TO SEE FULL ALLERGEN INFO. paste, finished with lime crema and H
H jalapefio oil VE, GF !
n A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL BEFORE ANY DISCOUNTS. :1
M TIPS ARE SHARED FAIRLY. THANK YOU FOR CHOOSING TO DINE AT OUR INDEPENDANT M
M RESTAURANT. YOUR CUSTOM ISN’T TAKEN FOR GRANTED. M

K GF = GLUTEN FREE V = VEGETARIAN VE = VEGAN * = ON REQUEST i
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Sangria Sessions EVERY DAY 12PM - 3PM - £48-45 PER PERSON

90 minutes of unlimited drinks with a selection of tapas. Full table opt-in required.
Starters, extra dishes and desserts can be ordered separately.

Nibbles - cHoose 1
Olives, Chips & Dips, Patatas Bravas, Mexican Rice, Twice Baked Sweet Potato, Chipotle Black Beans

Tapas - cHoose 2

Charred Corn, Oyster Mushroom Tacos, Cauli Wings, Fried Aubergine, Crispy Chicken, Sticky Chorizo,
Albéndigas, Gambas Pil-pil, Calamari, Fish Tacos

OR

Roast - cHoosE 1

Chicken Supreme Confit Chicken Supreme, Roast Potatoes, Buttered Mash, Seasonal Veg, Roasted
Carrots, Yorkshire Pudding, Gravy cFx

Roast Beef Beef Topside, Roast Potatoes, Buttered Mash, Seasonal Veg, Roasted Carrots, Yorkshire
Pudding, Gravy cFx

Vegan Roast Smoked Beetroot & Shallot Tart, Roast Potatoes, Mashed Potato, Roasted Carrots, Greens,

Gravy 6Fx

Standard - s4epp

Sangria Red, Rosé, White or Alcohol Free
Beer Victoria Malaga, Damm Lemon Shandy, Estrella Damm 0.0%

Premium - £45pp

Sangria Cava, Blackberry, Aperol Spritz
Beer Complot IPA
Wine White, Red or Rosé
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