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SOURCING & ENVIRONMENT
Proud members of the Sustainable Restaurant Association.

Wine: over 80% of our wine is natural, organic or vegan.
Chef jackets: our chef jackets are made using rescued plastic bottles.
Meat: all of our meat is free-range or organic . All of our pork is from free-range 
acorn fed Iberian pigs. 
Water : we have water fi lters in 3 restaurants to reduce glass waste and provide Belu 
water in the remainder supporting Water Aid. 
Specials: choose one of our specials, designed to use and reduce waste.

OUR SUPPLIERS

Primeur : locally sourced, seasonal vegetable and fruit supplier.
The Upper Scale: family company with 90% straight from British day boats.
Sally Clarke's bakery: uses traditional methods and no additives.
Clarence Court: pride themselves on their high welfare conditions
Billf ields: family run butcher dedicated to linking farm with environment.
HG Walter : independent family-run butcher sourcing their native breeds from small 
farms whos shop is just around the corner in Baron's court. 

BRINDISA

Brindisa Ltd, our sister company supplies all of our specialist Spanish produce such 
as our beans and legumes, cured meats and cheeses. Love our dishes? You can buy 
many of the ingredients at brindisa.com or by visiting their shops in Balham and 
Borough Market.
Our founder Monika started Brindisa on a shoestring. Now, over 30 years later, 
Brindisa supplies high end restaurants across the UK, supporting small batch and 
family producers all over Spain.
To keep up to date on all our happenings follow us on @brindisaspanishfoods

WHILE YOU WAIT ···············································

Perelló gordal olives  4 
Hand-stuffed Gordal olives, orange, oregano

anchoas 7.5 
Ortiz anchovies (4), North & South olive oil

sardinas ahumadas 7.5  
Herpac smoked sardine fi l lets (3), olive oil

Pan de la casa 3.5 
Sally Clarke's house breads,  
North & South olive oil , PX vinegar

WINE ·······················································································

Ask to see our ful l dr inks l ist 

el celleret brut cava 7.5 / 39.5

castellroig reserva brut nature   47

cora loxarel, Penedes  8 / 25 / 36

bico de ran, rias baixas  10.5 / 29 / 42

Finca allende, white rioja   59

la maldición, madrid  7.5 / 22 / 31

adhuc temPus r.d. duero  9 / 26 / 38

hacienda el olmo, rioja  40

cillar de silos, r.d. duero 11 / 32 / 47

telescoPico 2017, valdejon 56

Picaro del aguila 2019, r.d. duero 59

remelluri reserva 2013, rioja 62

PICOTEO & TAPAS  ···········································

Pimientos de Padrón   6 
Galician Padrón peppers, rock salt

Pan de coca con tomate  4.5 
Catalan coca bread, Penjar tomato, garlic

croquetas de jamón ibérico 6.5 
Iberian ham croquettes (3)

cecina de leon 11 
Pablo's cured smoked cecina beef,  
pomegranate, frisse, house dressing

brocoli a la catalana  5.5 
Purple sprouting broccoli, raisins, pine nuts, chil l i

tortilla esPañola  6 
Potato & onion Spanish omelette, alioli

Patatas bravas  6 
Fried potatoes, spicy tomato sauce, alioli

gambas al ajillo  9.5 
King prawns, chil l i , garlic , olive oil

remolacha asada  7.5 
Roasted beets, Cabrales blue cheese & whipped     
yoghurt, seeds, Pedro Ximenez dressing

chorizo de león 9 
Chargril led Leon chorizo on toast, rocket, piquil lo

monte enebro 8 
Raphael Baez's award-winning fried goat's  
cheese, orange blossom honey, black figs

Fabas de lourenzá 8 
Galician heirloom faba beans, roasted squash 
purée, almond picada, pumpkin seeds

SUNDAY ROASTS
Available from 12pm -  4pm 

solomillo asado gallego 18 
Hereford Irish dairy cow sirloin,  
chorizo-crusted Yorkshire pudding

Served with chestnut & Ñora pepper carrots , anchovy 
butter greens , jamon iber ico fat roast potatoes , Rioja gravy*

cerdo 'old sPot' asado  16 
Somerset Middle White pork loin, morcil la, apple 
& marcona almond stuffing, verjus apple sauce

Served with chestnut & Ñora pepper carrots , anchovy 
butter greens , jamon iber ico fat roast potatoes , Rioja gravy*

coliFlor asada  14 
Spicy harissa, garlic & chil l i roasted caulif lower,     
goat's curd, Pardina lentils 

Served with chestnut & Nora pepper-roasted carrots

Fo r t h e n i ñ o s  ·······························································

Pollo asado  8 
Free-range chicken thighs, carrots, roast potatoes, 
chorizo-crusted Yorkshire pudding, gravy

CURED & CHEESE ···············································

jamón ibérico de bellota 22    
Hand-carved 100% acorn-fed Iberian ham 

tabla de charcutería 23 
Salchichón, lomo Ibérico, chorizo, guindil la    
chil l ies, caperberries, picos de pan

vicente Pastor zamorano  6 
Nutty unpasteurised cured ewe's milk cheese

torta de barros  6 
Earthy yet creamy unpasteurised ewe's cheese

torralba mahon 6 
Rich, savoury semi-hard raw cow's milk cheese

cabrales 6 
Creamy, crumbly artisan cow's milk blue cheese 

tabla de quesos 19 
All four above cheeses, dried figs, oatcakes

SUNDAES & SWEET ··········································

melba sundae 6.5 
Navarrico peach melba, berries, almond brittle

richmond mess sundae 6.5 
Lemon meringue, mini meringues, glace cherry 

chocolate sundae 6.5 
Chocolate & salted caramel sundae

churros con chocolate 6 
Churros, hot chocolate sauce

tarta de queso vasco 6 
Burn't Basque cheesecake
Ask for our dr inks l ist for the perfect sherr y accompaniment 

*Our Rioja gravy is made with a reduction (around 8 hours) 
of about half a bottle of Hacienda el Olmo per roast, which 
we then use to make our gravy - we think it's amazing and 
hope you do too! Enjoy an extra jug to share for £4  

 vegetarian   vegan

For al lergens , please speak to our team before order ing.                                                        
A discretionar y 12.5% service charge is added to your bi l l .


