
Entree

Empanada chorizo

fried banana, chipotle sauce, fresh lime

$48 FOR 2 COURSES

$60 FOR 3 COURSES

Grilled corn and vegetable fritters

Mexican black beans, guacamole and pico de galo (gf, v)

Cheviche of gold band snapper

tomato and onion, citrus and chilli (gf)

Main

Picanha, Brazilian rump cap steak, slow roasted

and seared

savoury rice, grilled vegetables, butter chimichurri,
tomato, cucumber and onion salsa (gf)

Pan seared Mexican Style fish

cumin, garlic, chilli and salt, braised potatoes, cherry tomatoes
and onion, citrus and beer (gfo)

Pastel de choclo

vegetable, sweetcorn and egg pie with onions and olives,
topped with creamed corn (v)

Dessert

Peruvian suspiro limeno

creamy mango caramel topped with toasted meringue and
cinnamon (gf)

Churros con chocolate

deep fried churros with chocolate sauce and sugar

Selection of cheese & crackers

with fig jam and grapes (gfo)

AA Taste of South America
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