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2 COURSES 3 COURSES

£35.95 £39.95

e DJ or Live Music
£ - on Fridays and Saturdays

— el [ate

BOOKINGS:
WWW.DIEGOS.CO.UK

02381 920 466

PRE ORDERS ONLY AND A NON-REFUNDAELE
DEPOSIT OF £10 PER PERSON IS REQUIRED




MENU 2026

EAT % DRINK

* PARTY

Crispy Chicken Coxinha

Brazilian-style chicken croquettes
served with a creamy piri-piri dip.

Halloumi & Honey (V) (GF)

Deep-fried halloumi glazed
with sweet honey.

Portuguese Chorizo
Flame-grilled chorizo served
with Portuguese bread.

L

Sticky BBQ Wings
Diego’s wings tossed in our
smoky BBQ glaze.

Pan-Fried Piri Piri Prawns (GF)
Sautéed prawns with garlic, chilli,
olive oil and fresh lemon.

Caldo Verde Soup
Traditional Portuguese kale and
potato soup with chorizo.
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South American Rib Eye (100z)
Charcoal-grilled South American Rib Eye,
served with peri fries and a lemon & butter sauce.

Festive Mixed Parrilha
Piri-piri chicken, crispy pork belly and rump cap

fresh from the grill, served with spicy rice or peri fries.

Portuguese Piri-Piri Chicken
Flame-grilled half chicken with Diego’s house
piri-piri sauce, served with peri fries and
homemade coleslaw.

Octopus Lagareiro Style (GF)
Tender roasted octopus with garlic and olive oil,
served with traditional punched potatoes.

Festive Veggie Stack (V)
Grilled halloumi and a veggie patty glazed with

honey, stacked in a toasted brioche bun and served
with peri fries.

Santa’s Big Bun

200g short-rib beef burger stacked with
Applewood cheese, crispy smoked bacon,
BBQ sauce and a fried egg, served in a
toasted brioche bun with peri fries.

Pastel de Nata
Warm Portuguese custard tart
with vanilla ice cream and cinnamon.

Chocolate Mousse
Rich and indulgent homemade
chocolate mousse.

Portuguese Bolo de Bolacha
Traditional Portuguese biscuit and condensed-milk
layered dessert, served with a scoop of vanilla ice cream. ,




