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PLATO DE APERITIVO

i X V GF
Chef’s selection of appetizers
CEVICHE
Garlic, onion, tomato, chilli, coriander, avocado salsa, preserved GF
lime
GAMBAS COI_I_TEQ_UI_LA _ GF Opt
Prawns, tomato, chilli, cumin, lime, tequila
PALMITO o
Fred’s chargrilled heart of palm, tossed with tomato, avocado VE Opt
onion, baby cos, charred corn, chimichurri aioli
CHURRASCO SIRLOIN
Charred 300gm top sirloin steak, salsa criolla, mojo picante, GF
oregano butter, herb salad, papas con sal + patatas bravas
PAELLA CON MARISCOS Y POLLO
Fred’s South American paella with chorizo, chicken, prawns, GF

mussels, tomato, spices
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CANCHA MISTA V GE
Toasted & roasted corn, peanuts, popcorn, Fred’s spices
CRISPY TORTILLAS & DIPS

.. . . VE Opt
Pimiento amarillo, ajo verde hummus, tomato & pepper salsa, GF Opt
Mamacita’s guacamole
DADINHO DA TAPIOCA v
Cheesy tapioca cubes, guava syrup & spicy aioli
CROQUETTA CON CERDO Y CHORIZO
Pork & chorizo filled fried croquettes with spicy aioli
CHICHARRON DE POLLO =
Spiced fried chicken wings, smoked chipotle dip
PAELLA CON MARISCOS Y POLLO NOODLE BOXES
Fred’s South American paella with chorizo, chicken, prawns, GF

mussels, tomato, spices

CHURROS
Dulce de leche, chocolada

LARGE GROUPS ARE 12 OR MORE ADULTS

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS IN ADVANCE

AND WE WILL CATER ACCORDINGLY.

TO HOLD THE DATE, WE REQUIRE $100 DEPOSIT WHICH WILL BE

DEDUCTED FROM YOUR FINAL BILL ON THE DAY.

5% GRATUITY FOR ALL LARGE GROUPS.

VEGAN VEGETARIAN

GLUTEN FREE
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