ARGENTINTAN GRIL

VALENTINE’S EXPERINCE

4 COURSES £69 | AVAILABLE FROM12™ TILL 15™ FEBRUARY 2026



"Kiss the Bubbles,

let love take flight,

In the warmth of your gaze,
every moment feels right.”

THE

EXPERINCE

Please select one item from each section.

CHOOSE FROM A GLASS OF

FIZZ OR BELLINI ON ARRIVAL

PAN RUSTICO
Rustic sourdough bread for two, accompanied
by our homemade chimichurri sauce.

PADRON PEPPERS

Delicately charred Spanish Padrén peppers,
complemented by smoked salt flakes and herb
créme fraiche.

NATURAL OYSTERS ON THE
HALF SHELL
Edinburgh gin, lime, chilli, mirin & ginger.

GRILLED LAMB CHOPS

Romesco, rosemary fucasio &
minted salsa verde.

DUCK BAO BUNS
Hoisin duck bao buns served with a hot
honey dressing, sesame & spring onion.

SELECTION OF

STARTERS (FOR TWO)

A delightful combination of pan seared scallops,
lamb croquettes, and provolone empanadas,
served with créeme fraiche, saffron garlic aioli,
and minted salsa verde.

80Z FILLET
& SCALLOPS

With Portobelo mushroom, vine
tomatoes, rocket salad, bordelaise
sauce & Steak chips.

WILD CAUGHT
FILLET OF HALIBUT

Succulent halibut fillet served with
dauphinoise potatoes, broccolini,
asparagus, and beurre blanc.

SHARING

SURF & TURF

140z Sirloin & luxurious creel caught
half scottish lobster. Thermidor grilled with
Isle of Mull cheddar and Manchego.

Served with steak chips, onion rings,
peppercorn & blue cheese hollandaise

sauce & dressed salad.

750G OF CHATEAUBRIAND
(FOR TWO)

Simply melt in your mouth, served steak
chips and Corn Ribs and two sauces,
accompanied by cherry vine tomatoes,
Portobello mushrooms, and wild rocket.

PASSIONFRUIT &
VANILLA CHEESECAKE

Served with coconut Ice-cream.

WARM CHURROS

Mini churros filled with dulce de leche and cinnamon,

served with vanilla ice cream and dark chocolate.

TRIO OF DESSERTS (FOR TWO)

A delightful selection of classic mini desserts.



