THE LAST TANGO .t
MENU
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Locro (GF) £8.50
A hearty bean and corn-based beef stew, popular on Argentina’s Independence Day

Picadas (GF*) £12
A local take on a charcuterie platter, with a variety of salamis, cold cuts, cheeses and
pickled vegetables

Provoleta (GF*, V) £8.50
A disc of baked cheese, seasoned with oregano and chilli flakes, drizzled with
chimichurri and served with sourdough bread

Empanadas with pico de gallo salsa £7.50-8.00
Choice of fillings: Spiced minced beef £8 or Sweet potato and lentil (VE) £7.50

MO LTINS  eueueusnnnsnsnsssnssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssassssssssssssnnnsnnns

Asado £25
The traditional Argentinian barbecue feast - steak, ribs, chorizo sausage and morcilla
(blood sausage), chargrilled and served with side salad, fries & salsa criolla

Milanese Argentine £17.50
The unofficial national dish of breaded chicken cutlet, fries, salad and coleslaw

Noquis del 29 (V) £17.50
It’s traditional to eat gnocchi on the 29th of the month. Fresh pea, mint and lemon
gnocchi served with chimichurri drizzle

El Ojo de Bife (GF) £24
8oz ribeye served with mash, artichoke hearts and criolla sauce

Patagonian Trout (GF) £19.50
Gourmet trout with roasted pumpkin, fennel and citrus salad

Cordero con chimichurri (GF) £18.50
Roasted lamb rump with chimichurri, mashed roasted squash and charred baby
carrots

Charred pumpkin steak with chimichurri (VE, GF) £16.50
White bean purse, roasted corn, toasted pumpkin seeds

Fugazza (V) £15
Argentine pizza topped with provoleta, slow fried sweet onions,
olives and crispy basil
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Alfajores with lemon cured gelato (V) £7.50
Shortbread biscuit sandwiched with caramel, coated with
chocolate and coconut

Panqueques con dulce de leche with forest fruit gelato (V) £7.50
Crepes with a rich, creamy caramel spread made by slowly
simmering milk and sugar

Chocotarta (V) £8
Layers of chocolate cookies, with a creamy dulce de leche filling

Pastafrola with forest fruit gelato (V) £7.50
A shortcrust pastry pie with orange zest and fruity quince jam
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