
Leicester Square Kitchen
 

Small plates

Vegan Menu

Signature guacamole with paprika-spiced nachos  £10  (659 kcal)

Heritage tomato ceviche with cilantro  £8 (32 kcal)  

Grilled corn on the cob with chilli, lime and cayenne pepper £8 (345 kcal) 

Rocoto chilli spiced artichoke tiradito  £10 (245 kcal)

If you have a food allergy or intolerance, please speak to a member of our staff before you order or
consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill. 

All prices are inclusive of VAT. (v) Suitable for vegetarians. Adults require around 2000 kcal per day.

Signatures & Salads

Wild mushroom risotto with black chilli, spinach, truffle £16 (412 kcal) 

Vegan soya mince empanadas £13
with melted cheese, serrano chilli and cilantro red onion salad (336 kcal) 

Seared avocado and cancha salad dressed with lemon rocoto £10 (572 kcal)

Chargrilled cabbage steak with jalapeño truffle £12  (855 kcal) 

Sides

Spiced Mexican fried rice £8 (474 kcal)

Broccoli & kale with anticucho £8 (210 kcal)

Spiced lime asparagus £8  (117 kcal)

Dessrt
Mojito blanco  £10 (210 kcal)

Mojito-infused tropical fruit with mint homemade sorbet, rum and fresh lime
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