
LUNCH  £25     DINNER  £35

MELÓN CON JAMÓN  (Gf, Df)

honeydew melon - Iberian cured ham

ACEITUNAS  (Ve, Vg, Gf, Df)

Spanish olives

PAN FRESCO CON ACEITE  (Ve, Vg, Gf*)

fresh bread - evoo

CHOOSE ANY TWO TAPAS AND ONE SIDE

ENTRECOT A LA PARRILLA *  (Gf, Df)
chargrilled ribeye steak 200g - chimichurri

GAMBAS AL AJILLO  (Gf, Df)
king prawns - garlic - evoo - fresh chilli

REPOLLO HISPI CON ROMESCO Y MIEL PICANTE  (Gf, Ve)
charred hispi cabbage - romesco - hot honey

CARRILLERA AL PX *  (Df)
slow cooked over 8 hours pig cheeks - Pedro Ximénez - thyme

MINI PAELLA DE POLLO Y CHORIZO  (Df)
homemade mini paella - chicken - chorizo

ALMEJAS EN SALSA VERDE  (Gf, Df)
fresh Scottish clams - white wine - garlic - parsley

CROQUETAS DE JAMÓN Y QUESO  (Gf)
homemade croquettes - serrano ham - Manchego cheese

POLLO AL AJILLO  (Gf)
chicken breast - cream - white wine - garlic - parsley

ALBÓNDIGAS CASERAS  (Df)
homemade meatballs - rich tomato sauce

TORTILLA ESPAÑOLA  (Vg, Gf, Df)
classic Spanish omelette

ESPÁRRAGOS AL GRILL  (Ve, Vg, Gf, Df*)
grilled green asparagus - sea salt - hollandaise

HÍGADO DE POLLO AL JEREZ  (Df, Gf)
chicken liver - sherry glaze

* £3 SUPPLEMENT

PATATAS FRITAS CON CHORIZO  (Gf, Df)

chorizo loaded fries - alioli - jalapeños

PATATAS BRAVAS  (Ve, Vg, Gf, Df*)

spicy Spanish potatoes - alioli

PATATAS FRITAS CON QUESO MANCHEGO  (Gf)

Manchego truffle fries

PATATAS FRITAS  (Ve, Vg, Gf, Df)

fries

PIMIENTOS DE PADRÓN  (Df, Gf, Ve)

Galician mini green peppers - sea salt

PAN CON TOMATE  (Ve, Gf*)

Spanish bread - fresh tomato - garlic

DESSERT  £5

CHURROS CON DULCE DE LECHE  (Vg)

Spanish doughnuts - toffee dip

PERA AL VINO TINTO  (Vg, Gf)

poached pear - spiced Rioja wine - Madagascan vanilla ice cream

ARROZ CON LECHE  (Vg, Gf)

Spanish rice pudding - orange zest - vanilla pods

ALLERGENS:
Vg - Vegetarian   Ve - Vegan   Df - Dairy Free   Gf - Gluten Free

* - Available as an allergen free alternative

Please inform your server if you have allergies we should know about.



