
Tawa Tawa                     €11.00
Deep fried dough pillows dipped in powdered sugar 
and drizzled with honey 

Dulce de Leche Cheesecake                 €12.00
Caramelised milk blended in with our house cheesecake 

Passionfruit Cheesecake                   €11.00
Rich passionfruit sauce drizzled over our house 
cheesecake

Brigadeiro                                                                                           €11.00
Brazilian chocolate truffle rolled in various toppings 

Mango Sorbet                      €9.00
Mango sorbet topped with praline 

Mango and Papaya Fruit Salad                    €9.00
infused with sweet honey and lime  

Desserts

Menu



Barbacoa is a form of cooking that originated in present 
day Puerto Rico with the Taíno people, who called it 
barbaca, from which the term “barbecue” derives. 

Steaks...... Served with a choice of sauce and side.

 RIBEYE                     €32.00
 Delicately marbled throughout for superb,  
 full-bodied flavour 

 SIRLOIN                                          €28.00
 Tender yet succulent with a strip of juicy crackling 

 FILLET                          €34.00 
 Lean and tender with a delicate flavour  

 SURF & TURF                                    €38.00 
 Lean fillet of steak & grilled tiger prawns  
 served with a lobster bordelaise sauce 

 CHULETON (1kg)                                         €58.00 
 Succulent steak with an intense beef flavour

 CHIMICHURRI CAULIFLOWER 
 STEAK                                     €22.00
 Perfectly seasoned, a great plant based  
 alternative 

Sauces......
 Salsa Pimenta  I  Salsa Ajoli  I  Salsa criolla   
 Salsa Huancaina  I  Chimichurri  I  Smoked  
 chipotle BBQ.

Sides...... 
 Twice Baked Potatoes  I  Wedge Salad   
 Fries  I  Sweet Potato Fries  I  Garlic   
 Mushrooms  I  Garlic Butter Broccoli 

BRAZILIAN COCONUT CHICKEN           €22.00
Served with a fragrant broccoli quinoa

CORIANDER & LIME HAKE                   €24.00
Topped with fresh Mojo de ajo on a bed of black bean 
rice

VERDE SEABASS                               €30.00
Fresh grilled seabass served with avocado salad and 
rosti potato 

SPICY CREOLE KING PRAWNS      €30.00 
Served with a vegetable skewer and sourdough bagetini 

Barbacoa 

Said to originate in a small town in Texas, the burger 
has become a staple in most countries around the 
world. Most countries have now adopted the humble 
burger to showcase the flavours and flair of their 
cultures. All our burgers are served with our house 
salad and your choice of fries.

CHIDO €19.00
Beef patty, queso blanco (Monterey Jack) and guava 
marmalade 

GAUCHO €19.00
Wild pork & chorizo patty, cheese, tahini slaw, pickles, 
lettuce, tomato & habanero mustard 

JERK                                                                                                  €18.00
Jerk chicken with BBQ sauce, slaw, lettuce, tomato 
& mayo 

FRANGO                                                                                     €18.00
Panko fried Jackfruit, with cheese sauce, slaw, lettuce, 
tomato & chilli mayo 

Sides...... 

 Twice Baked Potatoes      €5.00

 Wedge Salad                        €5.00

 Leafy Green Side Salad     €5.00

 Fries / Sweet Potato Fries  €5.00

 Garlic Mushrooms                €5.00

 Aubergine Caviar                 €5.00

 Garlic Butter Broccoli          €5.00

Burgers

BREAD                                                                                               €4.00
Sourdough bagetini, pan de bono, chimichurri with 
butter  

GUACAMOLE                                                                           €7.00
Tortillas served with fresh Guacamole 

CROQUETAS                                                                                    €16.00
Sea bass croquettes served with a red chilli jam 

BURRATA                                                                         €12.00
Tomato salad infused with truffle, aged balsamic, 
toasted sourdough 

BEETROOT TARTARE                                 €14.00
On a bed of rocket and topped with feta and candied 
walnuts 

ARROZ NIKKEI                                 €18.00
Miso infused sea bass with rice, lime and chilli 

PAPA SECA                                       €13.00
Peruvian style potatoes with wild mushrooms and 
truffle 

PERUVIAN CHICKEN                             €15.00
Infused chicken, ají panca, coriander, grilled vegetables  

ARENTINIAN LAMB                           €18.00
Lamb chops with aubergine caviar 

PIMIENTA BEEF                                   €19.00
Spicy beef fillet with pimienta crust served mushroom 
sauce 

OJO DE COSTILLA                                  €18.00
Rib eye, adobo, chimichurri sauce

SHRIMP ENCHILADO                 €17.00
Cuban shrimp creole served in a rich tomato sauce  

PROVOLETA                                €14.00
Grilled Cheese topped with fresh tomato, oregano 
and served with crisp bread 

GAMBAS PILPIL                            €17.00 
Sizzling prawns cooked in Oil, Garlic and Chilli  

CHORIPAN  €14.00 
Sausage topped with Chimicurri, Caramelised Onions, 
Green Peppers on Crusty Bread - 

BUFFALO CAULIFLOWER WINGS      €12.00
served with a south american slaw 

BARBACOA BAO                                    €16.00
Bao buns filled with slow cooked caramelised cola beef.

Small Plates Ceviche is a citrusy seafood dish popular throughout 
Latin America. Traditionally made from raw fish and 
cured with lime, Ceviche has now evolved to suit all 
taste pallets. 

 PRAWN                                    €20.00 
 Mojo rojo, avocado, lemon juice  

 TUNA                     €26.00 
 Sweet Potato jam, sweet potato, chilli, tortilla 

 HEARTS OF PALM                                             €15.00 
 Tomato, coriander, jalapeno, lime juice and  
 avocado

 SHARING                                    €32.00 
 Selection of CHEY signature ceviches 

Ceviche

From the Spanish to pierce, our Picho hanging skewers 
provide a Latin twist on a classic. Served with your 
choice of fries and grilled vegetables.

 CHICKEN                                                  €22.00
 Chicken, yellow pepper, mirasol 

 BEEF FILLET                                      €32.00
 Beef Fillet, Peruvian red pepper, coriander 

 KING PRAWNS                              €30.00
 Prawns, tomato, Peruvian red pepper, chives 

 MUSHROOM                                       €19.00
 Portobello mushrooms, Peruvian red pepper,  
 parsley 

Picho “Hanging Skewers”

Pronounced Poh-KAY, this Hawaiian delicacy can be 
traced back to a simple dish of raw fish. Modern day 
Poke is served in bowls and has main ingredients 
grouped rather than mixed. 

SPICY AHI TUNA                                            €24.00
Tuna in a soy and sesame dressing, with burnt 
sweetcorn, pineapple chilli salsa, fresh chilli, spring 
onion, sesame seeds and cayenne pepper. Served 
on your choice of base

SPICY CHICKEN                                           €19.00 
Miso glazed chicken in a Korean BBQ sauce, with burnt 
sweetcorn, kimchi, ginger pickled carrot, spring onion 
and sesame seeds. Served on your choice of base 

TERIYAKI TOFU                                         €18.00
Smoked tofu in a shiitake teriyaki sauce, with pineapple 
chilli salsa, edamame, seaweed, spring onion and 
sesame seeds. Served on your choice of base 

Sushi white or brown rice, quinoa or leafy green salad.

Poke

vegan gluten free vegetarian


