
​TAPAS & NIBBLES​

​Focaccia​​(V)​ ​£4.5​
​House-made on the day, with olive​
​oil & balsamic vinegar.​

​Olives​​(GF, Ve)​ ​£3.0​
​Provenzal marinated.​

​Padrón Peppers​​(GF, Ve)​ ​£7.5​
​With smoked sea salt.​

​Provoleta​​(V)​ ​£9.5​
​Provolone cheese with oregano,​
​chilli flakes and crostini.​

​Burrata​​(GF, V)​ ​£12​
​With heritage tomatoes and​
​Balsamic vinegar​

​Grilled Octopus​​(GF)​ ​£9.5​
​Garlic emulsion, chilli, tenderstem​
​broccoli.​

​110g  Sirloin Steak​​(GF)​ ​£14​
​With chimichurri​

​Black pudding​ ​£5.0​
​Argentine Sausage​​(GF)​ ​£5.0​

​EMPANADAS​

​Our empanadas are hand-shaped​
​and oven baked.​

​Beef​ ​£4​
​Chicken​ ​£4​
​Caprese​​(V)​ ​£4​
​Blue cheese & walnuts​​(V)​ ​£4​
​Ham & cheese​ ​£4​
​Spinach & mozzarella​​(V)​ ​£4​

​Any 3 empanadas​ ​£11​
​Any 6 empanadas​ ​£22​
​Any 9 empanadas​ ​£32​
​Any 12 empanadas​ ​£41​

​Grilled Chicken​
​Sundays​

​Whole £24 - Half £13.50​
​Gravy or Butter Lemon​

​sauce £3.00​

​PRIME BEEF by weight​

​Our meat is imported from​
​Argentina, grass-fed,  halal and​
​cooked on our charcoal grill.​
​Minimum size 200g.​

​Bife de Cuadril x100g​​(GF)​ ​£9.0​
​Rump steak.​

​Bife de Chorizo x100g​​(GF)​ ​£12.5​
​Sirloin steak.​

​Bife Ancho x100g​​(GF)​ ​£13.5​
​Ribeye steak.​

​Lomo x100g​​(GF)​ ​£17.6​
​Fillet steak.​

​MIX GRILLS TO SHARE​

​For two people. Served on a sizzling​
​table top charcoal grill.​

​Parrilla San Telmo​ ​£57​
​300g Rump steak, marinated​
​chicken, Argentine sausage, black​
​pudding, Provolone cheese​
​& chimichurri.​

​Parrilla Malevo Deluxe​ ​£89​
​300g Rump steak, 300g Sirloin​
​steak, Argentine sausage, black​
​pudding, Provolone cheese, padrón​
​peppers & chimichurri.​

​Ribeye Twister​​(GF)​ ​£67​
​500g  grilled Ribeye steak,​
​marinated in garlic and parsley​
​with grilled red pepper.​

​OTHER OPTIONS​

​Roasted squash tortelli​​(V)​ ​£17​
​With butter and sage​

​Roasted hake​​(GF)​ ​£22​
​Peperonata, N’duja sauce, turnip​
​tops​

​Beef burger​ ​£18.7​
​With bacon jam, melted cheese,​
​onion ring, and chips.​

​Cauliflower Steak​​(Ve - GF)​ ​£19.5​
​With spiced carrot puree, fried​
​chickpeas, and salsa criolla​

​SIDES​

​Tenderstem Broccoli​​(Ve - GF)​ ​£5.5​
​With chilli garlic.​

​Triple cooked chips​​(Ve - GF)​ ​£5.0​

​Triple cooked chips​​(Ve - GF)​ ​£5.5​
​With garlic and parsley.​

​Triple cooked chips​​(Ve - GF)​ ​£5.5​
​With thyme & paprika.​

​Grilled​ ​vegetables​ ​(Ve​ ​-​ ​GF)​ ​£6.5​
​Aubergine,​​peppers​​and​​courgettes​
​with provenzal.​

​Creamed spinach​​(GF)​ ​£6.0​
​With mozzarella.​

​Malevo salad​​(Ve - GF)​ ​£5.2​
​Tomato, mixed leaves, radish &​
​home dressing.​

​Maple glazed parsnip​​(Ve - GF)​​£5.5​
​And thyme​

​SAUCES​

​Peppercorn​​(GF)​ ​£3.0​
​ChimiChurri​​(GF)​ ​£3.0​
​Béarnaise​​(GF)​ ​£3.0​
​Malevo Chili Sauce​​(GF)​ ​£3.0​
​Bone marrow​ ​(GF)​ ​£3.0​
​With confit garlic butter​

​Bring Your Own wine​
​Mondays​

​No corkage fee on the first bottle.​

​Please inform your waiter if you have any dietary requirements or food allergies. An optional 10% service charge will be added to your bill.​



​DESSERTS​

​Mango Panna cotta​​(V-GF)​ ​£7.5​
​With mixed summer berries​

​Flan​​(V-GF)​ ​£7.5​
​With ‘dulce de leche’ and candy​
​almond flakes.​

​Pancake​​(V)​ ​£8.5​
​With ‘dulce de leche’.​

​Cheese selection​ ​£12.5​
​With chutney (GF) and homemade​
​crostini (V)​

​Ice creams & sorbets​ ​£7.8​
​Two scoops to choose from: Dulce​
​de leche, Vanilla, Chocolate,​
​Strawberry, Passion Fruit, Lemon​
​(Ve-GF)​

​Affogato                                       £7.5​
​With Vanilla or Dulce de Leche Ice​
​Cream (V-GF)​

​GLUTEN FREE NOTE: Cheese​
​selection is GF without crostini.​

​DESSERT WINES​

​Solería​ ​18.5% Torrontés, Mendoza​
​Glass 75ml​ ​£7.5​ ​Bottle 50cl​​£52.8​

​Malamado​ ​18% Fortified Malbec​
​Glass 75ml​ ​£5.9​ ​Bottle 50cl​​£50.4​

​Spritz​

​White Wine Spritz​ ​£9.5​
​Aperol Spritz​ ​£11.5​
​Campari Spritz​ ​£11.5​
​Hugo Spritz​ ​£11.5​
​Limoncello Spritz​ ​£11.5​
​Negroni Sbagliato​ ​£14.5​

​Treat yourself to our homemade​
​desserts and ice creams,​

​made with care.​
​Pair them with a handpicked​

​dessert wine digestive or cocktail​
​for a perfect ending to your meal​

​COCKTAILS​

​Mimosa​ ​£9.5​
​Fernet Cola​ ​£12.5​
​Gin & Tonic​ ​£12.5​
​Caipirinha​ ​£12.5​
​Classic or Spicy Margarita​ ​£12.5​
​Tom Collins​ ​£12.5​
​Espresso Martini​ ​£12.5​
​Bloody Mary​ ​£12.5​
​Negroni​ ​£14.5​
​Old Fashioned​ ​£14.5​
​Mojito​ ​£14.5​
​Irish Coffee​ ​£13.5​

​BEER & CIDER​

​Lucky Saint​​(0.5%)​ ​33 cl​ ​£5.7​
​Low Alcohol & Sugar free, Unfiltered​
​Quilmes​​(4.9%)​ ​34 cl​ ​£5.9​
​Argentine Lager​
​Meantime PaleAle​ ​33 cl​ ​£5.9​
​Sassy​​Cider (5%)​ ​33 cl​ ​£6.2​

​AFTER DINNER DRINKS​

​Single Malt Scotch Whisky​
​Glenmorangie 10 years, Glenfiddich​
​12 years​

​Single​​£6 -​​Double​​£9​
​Laphroaig 10 years​

​Single​​£6 -​​Double​​£10​
​Lagavulin 16 years​

​Single​​£8 -​​Double​ ​£12​
​Cognac​
​Courvoisier VSOP Cognac 40%​

​Single​​£6 -​​Double​​£9​
​Grappa​
​Trentina Stravecchia​

​Single​​£5 -​​Double​ ​£8.5​
​Limoncello​

​Single​​£4 -​​Double​ ​£7​
​Rum​
​Diplomatico Mantuano​

​Single​​£6 -​​Double​​£9​

​NON ALCOHOLIC DRINKS​

​Coke, Coke Zero​ ​£3.5​
​Fever Tree Lemonade​ ​£3​
​Folkington's Juice​ ​£3.5​
​(Apple, Cranberry or Orange)​
​Alain Milliat Mango​ ​£7.5​
​Alain Milliat Raspberry​ ​£7.5​
​Virgin Mary​ ​£7.5​
​Virgin Mojito​ ​£7.5​
​Elderflower Spritz​ ​£7.5​

​TEA SELECTION​

​English Breakfast, Earl Grey​
​Chamomile, Peppermint​
​Mint, Fresh Mint​ ​£3.5​

​COFFEE by Matthew Algie​

​Espresso, Macchiato​
​Double espresso​ ​£2.9​

​Cappuccino, Latte, Flat White​
​Americano​ ​£3.5​


