LOMITO

PRE-DINNER DRINKS
Classic Martini 9.50 LCAmor 9.00 Argentine 75 9.75
Stolichnaya/Plymouth with a twist or olives Seductive combination of vodka, passionfruit & strawberry Gin, Hesperidina, lemon juice topped with sparkling wine
STARTERS
Empanadas 6.75 Glazed Pork Belly 7.50 Grilled Gambas 14.00
Beef/Cheese traditional Argentine pastries Orange segments, soybean and sweet chilli sauce Argentine red prawns, chimi mayonnaise, lemon
Salmon Ceviche 7.25 Palmito Tiraditos 6.75 P.rovoleta 7.50
- o o Sliced palm hearts, truffle oil, wild mushrooms, garlic crisps Grilled provolone cheese, sun blushed tomato,
Sashimi salmon, tiger milk, lime, chilli, plantain crisp toasted sour dough
Tuna Tostada 7.95 /ﬁgleln?i;?s)t;?beef & pork sausage, salsa criolla & toasted so7u'r00 Sausage Platter 13.50
Sashimi tuna, guacamole, red onion, chill, tostada doudh ¢ Argentmesausage, lamb.& mint chorizo, chorizo pincho & chicken
oug longaniza served on a grilled romano pepper
Crab Croquetas 8.25 Golden Beetroot Salad 7.50 Mushroom Bruschetta 6.75
Devon crab meat, parmesan, chimi mayonnaise, pickled chilli Feta, figs, tomatoes, walnuts, rocket, balsamic glaze Chestnut mushrooms, toasted sour dough, goats cheese, truffle cream
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ARGENTINE STEAKS
Our steaks are sourced from British origin cattle breeds that naturally graze along the vast terrain of the
Argentine Pampas. We believe that a great steak should not only be about fat content and flavour, but
should also provide healthy nutrition. Grass fed Argentine cattle exercise more and feed on numerous
types of grass, hence our steaks are leaner and have a greater complexity of flavours.
225¢ 300g ber 100g extra Churrasco de Chorizo 280g 27.25
Bife Ancho (Ribeye) 21.00 26.75 8.50 Butterflied sirloin marinated in garlic, parsley & olive oil
Bife de Chorizo (Sirloin) 21.75 28.50 8.75 Steak Sampler 600g 56.00
Bife de Lomo (Fillet) 27.75 36.50 11.50 150q of each of our four cuts
Bife de Cuadril (R 18.50 22.50 .50 .
e de Cuadril (Rump) ‘ Tira de Ancho 600g 51.50
i} Spiral cut rib-eye basted with a churrasco sauce
ALL STEAKS ARE SERVED WITH EITHER HAND CUT CHIPS, PURE DE PAPAS, OR A MIXED SALAD
ALONG WITH A SAUCE OF YOUR CHOICE. Surf Your Turf 7.00
Extra Sauces 1.50 Black Peppercorn, Chimi Mayonnaise, Béarnaise, Beef Gravy, Chipotle Extra two gambas
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FROM THE GRILL VEGETARIAN
Spatchcock Chicken 16.75 Just to prove that we are not all about meat, our vegetarian options provide
Grilled whole spring chicken, mixed salad, lemon, chipotle sauce a delicious and nutritious alternative.
Bife de Wagyu 42.75
250q indulgent Australian Wagyu, hand cut chips, sauce of your Spicy Quinoa V 12.25 Grilled Romano Pepper 12.95

choice (Halal Accredited)
Argentine Beef Burger

mustard aioli, bbq sauce, hand cut chips (XL + £4 supplement)

Grilled Lamb Cutlets 19.75
Broad beans, watercress, pomegranate, mint salsa verde
Parillada (For Two) 51.50

Mixed grill of 225g rump, corn fed chicken, Argentine sausage,
chorizo pincho, lamb cutlets, lamb & mint chorizo, hand cut chips

13.50

Provolone cheese, smoky bacon, beer sour dough bun, pickled cucumber,

and mixed salad
FROM THE SEA
Miso Glazed Salmon 16.25
Glazed tenderstem broccoli, squid ink mayonnaise
Tuna Steak 17.75

Grilled vegetables, corn, black beans, sun blushed tomatoes,

mushrooms

balsamic glaze

Smoked aubergine, courgette, mushroom, feta cheese, pine nuts,

Porcini Ravioli 16.00 Vegan Burger V 13.50
Wild mushrooms, parmesan, cream, truffle oil Tomato, bbq sauce, pickled chilli, guacamole, plantain crisps
SIDES

Hand Cut Chips 3.50 Puré de Papas 3.50
Sweet Potato Fries 4.25 Humitas 5.00
Grilled Vegetables 5.00 Grilled Mushrooms 4.50
Fried Onions 3.50 Tomato & Pomegranate Salad 4.50
Tenderstem Broccoli 4.75 Mixed Salad 3.50

Yellow fin tuna, gribiche sauce, grilled courgette, pickled cider onions

Mariscos en Salsa de Azafran 18.25

King scallop, gambas, salmon, green lip mussels & carrots in a
luxurious creamy saffron sauce

All prices are inclusive of VAT. A 10% discretionary service will be added to your bill
Some dishes may contain nuts. Please speak to your server for further allergen information



