BEST
BAR
NONE

BEST RESTAURANT IN LEICESTER
2024 & 2025

SONRISA.UK
0116 216 6476

Part of Lasan Group
Lasangroup.com

SUNHISH

COMIDA ARGENTINA

PARTY MENU




QﬂNﬂiQﬂ ON ARRIVAL
L i U GARLIC COCA BREAD

PARTY MENU FOR THE TABLE

S dto sh
3-courses | 46pp erved to share

WILD MUSHROOM CROQUETTES
Rich, crispy morsels. (V)

CHORIZO
Mini chorizo, sherry caramel.

EMPANADA TRIO
Maiz (V) | Beef & Olive | Pork & Morcilla

MAINS

Choose one main

ASADO CHICKEN SUPREMA
Corn-fed chicken, grilled, apricot chimichurri.

%

PRAWN FIDEOS
WINE RECOMMENDATIONS Wild Atlantic prawns, spaghetti, tomato, garlic, chilli, lemon, olive oil.
WINEMAKER'S RESERVE MALBEGC LASANA FRITA
Argentina Crispy fried lasagne, tomato, parmesan white sauce, basil pesto. (V)

From mature vines, round and velvety with flavours of ripe black

fruit, chocolate and coffee. 47 FILLET TAIL

Lean, tender. 220g | +5

MALAGOUZIA & ASSYRTIKO, THYMIOPOULOS
Naoussa, Greek Macedonia

Peach and lemon zest with delicate florals. Dry, lively and

mineral-driven, with a clean finish. 38 PARRILLA MAYOR — TO SHARE

Big cut grilled over fire. Two to share.

COSTILLA PORTERHOUSE
Sirloin and fillet on the bone, deep, rich flavour. 1kg | +12pp

All steak plates are brushed with our house baste and served with
potato terrine, pickled shallots, aioli and picante chimichurri.

SIDES FOR THE TABLE

CREAMED SPINACH & ARTICHOKE
Sautéed spinach and artichoke in a creamy green peppercorn sauce. (Ve)

GARLIC & PARSLEY FRIES
Fries, garlic, parsley. (Ve)

PUDDINGS -+épp

(V) Vegetarian | (Ve) Vegan | (Vo) Vegan option available MUSCOVADO PUDDING

Sticky toffee pudding, warming spices, toffee sauce, vanilla ice cream.
Any allergens? Ask our manager.
Allergenic ingredients are present in our kitchen - we cannot guarantee dishes are 100%
free of these. Please note: all dishes may contain soy unless otherwise specified. BASQUE CHEESECAKE . . )
10% Discretionary service charge applies. v10.26 Home-baked Basque cheesecake with vanilla and fig compote.
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	ON ARRIVAL
	GARLIC COCA BREAD

	FOR THE TABLE
	Served to share
	WILD MUSHROOM Croquettes
	Rich, crispy morsels. (V)

	CHORIZO
	Mini chorizo, sherry caramel.

	EMPANADA TRIO
	Maíz (V) | Beef & Olive | Pork & Morcilla


	MAINS
	Choose one main
	ASADO CHICKEN SUPREMA
	Corn-fed chicken, grilled, apricot chimichurri.
	Prawn Fideos
	Wild Atlantic prawns, spaghetti, tomato, garlic, chilli, lemon, olive oil.

	Lasaña Frita
	Crispy fried lasagne, tomato, parmesan white sauce, basil pesto. (V)

	FILLET TAIL
	Lean, tender.  220g | +5

	PARRILLA MAYOR — TO SHARE
	Big cut grilled over fire. Two to share.
	COSTILLA PORTERHOUSE
	Sirloin and fillet on the bone, deep, rich flavour.  1kg | +12pp
	All steak plates are brushed with our house baste and served with potato terrine, pickled shallots, aioli and picante chimichurri.


	SIDES FOR THE TABLE
	Creamed spinach & ARTICHOKE
	Sautéed spinach and artichoke in a creamy green peppercorn sauce. (Ve)
	GARLIC & PARSLEY FRIES
	Fries, garlic, parsley. (Ve)



	PUDDINGS
	+6pp
	MUSCOVADO PUDDING
	Sticky toffee pudding, warming spices, toffee sauce, vanilla ice cream.
	BASQUE cheesecake
	Home-baked Basque cheesecake with vanilla and fig compote.




