
£ 4 5 - S E RV E D  TO  S H A R E  

THE MENU  TABLE ADD ONS  DRINK ADD ONS 

APERITIVO
-A g lass  of  cava

PICOTEO  
-Gordal  o l ives , oregano & orange 
-Padrón peppers
- Jamón croquetas
-Charcuter ía  se lect ion 
-Pan de Coca, tomato & gar l ic  f lat  bread
-Calamari  ‘ f r i tos ’  & lemon a l io l i 

TAPAS  
-Sa l t  cod tempura , truf f le  honey & fru i ts 
- ‘Esca l ivada ’  roasted vegetables 
- ’Gambas ’  ch i l l i  & gar l ic  prawns 
-Chorizo de León, rocket & p iqui l lo peppers 
-Lamb, ch ickpea purée & b lack ol ives 
-Lemon chicken, PX v inegar & Gordal  o l ives
- ’Patatas bravas ’  & house green sa lad 

POSTRES 
-Tar ta Sant iago
-Crema Cata lana
-Turrón Mousse
-Chocolate pot , smoke ol ive oi l  & sea sa l t

+  £15.5 Pyrenean Countr y Pâté Terr ine
with homemade tomato jam & toast 

+  £22 Jamón de Bel lota 
100% acorn- fed ‘pa leta ’  ham from 
Señorío de Montanera (Extremadura)
+  £16.75 Winter Cheeseboard
ser ved with preser ves , toast  & fru i t

+  £36 Tor ta de Cañareja l

Soft  fondue sty le cheese ser ved with
new potatoes , caperberr ies & 
‘p icos de pan’

+  £22 ‘Pulpo’  Leg
Whole gr i l led octopus leg with 
papr ika & truf f le  mash potato 

+ £80 Txuletón Steak (1kg) 
Basque sty le r ib-eye steak ser ved 
on the bone

Each of  the above p lates are idea l  for 
4 people shar ing .  

+  £6.5 Glass of  Mul led Sangr ia 
A fest ive take on a c lass ic 

+  Vino Magnums
Ask our event team about our magnums of 
red or white wine ava i lab le 

+  Bott le of  Desser t  Wine 
£36 Recóndita  Armonía 2015 (Al icante 
Monastre l l )  |  £40 Dolc Mataro (Alta 
Ale l la  Mataro)


