BLACKFRIARS
CANARY WHARF

PARA PICAR

PAN DE PUEBLO* 250
Sourdough bread, extra virgin olive oi|, aged

oloroso vinegar

ACEITUNAS* 250
Manzanilla o|\'ves, lemon zest, th\/me, rosemary
PAN CON TOMATE 330

Coca bread, 9dr|ic, tomato, extra virgin
olive oil

TAFA

*Au‘l'oPiS‘l’ﬂ\ Choose any of these items if you're in a hurry

BOQUERONES* 450
Pickled Cantabrian dnchovies, gar|ic, extra

virgin olive oil

CANGREJO* 4
Potted Cornish crab, chapata bread
ALEGRIAS* 330

F\'ery roasted peppers, garlic, extra virgin
olive oi|, chapdtd bread

CHARCUTERTA conep meats

JAMON TERUEL* (D.O. Teruel | 18 months) 6

One of the best cured mountain hams from Spdm

JAMON IBERICO CEBO (Guijuelo | 94 7
months) Grain fed lbérico black pig

JAMON BELLOTA ‘PATA NEGRA’ (D.O. 1250
Guijuelo | 36 months) The highest quality

hand carved acorn-fed jamén Ibérico

EMBUTIDOS Fuet, salchichén Ibérico, 5

chorizo |bérico, lomo curado

CECINA* (Leodn | 91 months) 6

Cured beef, Valdedn cheese, truffle oil

D.O. (Denominacion de Origen) is a guavanter of
q,ua\lH-g and origin from +he finest producers in Spain

QU E S O S CHEESES In ovder of stvength, lightest +o fullest

ARZUA ULLOA (D.O. Galicia | 6 weeks) 5

Soft cow cheese, fig & almond cake

IBORES (DO Extremadura | 1% months) 5

Creamy goat cheese, plum jelly

MANCHEGO (D.O. La Mancha | 7 months) 5

Nutty ewe cheese, quince jeH\/

IDIAZABAL (D.O. Basque country | 4 5

months) Smoked ewe cheese, walnuts

VALDEON (D.O. Leén | 2 months) 5

Blue cow and goat cheese, moscatel grapes

TABLA DE QUESOS* Small / Large 65°/10

Selection of cheeses

P E 5 E H u n All of our fresh fish is from sustainable sources, most canght of f Hhe coast of the British lslos

FISH
MEJILLONES 5
Devonshire mussels, fino sherry sauce
ARROZ NEGRO 5
Black rice, cutt\efish, squid ink, alioli
GAMBAS AL AJILLO* 9
Tiger prawns, chi||i, gar\ic, olive oil,

white wine

BACALAO 7
Cod cheek & chorizo stew, almond,
pepper, tomatoes

RAPE CON ROMESCO 9

Cornish monHish/ leek gratin, romesco sauce

CORVINA 8
Pan fried stone bass, cabbage, bacon lardons,
piqui”o pepper sauce

CHIPIRONES* 6
Baby squid, alioli, lemon

PULPO 10

Charcoal griHed octopus tentdc|e, saffron
mash, Maldon sea salt

V E RD U R A S VEGETABLES & SIDES

TORTILLA DE PATATA* 4
Potato omelette
PATATAS BRAVAS* 450

Potatoes with brava sauce and alioli

ENDIVIAS* 5
Endive, Valdeén blue cheese dipping sauce

MAHON FRITO* 550
Menorcan cow cheese Fritters, homemade

tomato jam

TXIGORKI 4

Baked bread/ sun-dried tomato, goat cheese,
roast red peppers

EMPANADILLAS 5

Filled pastries with spmach, pine nuts and
goat cheese

SETAS AJILLO 6
Mixed abalone, oyster and wild mushrooms,

gar\ic, chilli

PIMIENTOS DE PADRON* 5
Some /701‘, some not!... Sautéed little

green peppers

HUEVO CON CALABAZA (for sharing) 850
Roasted butternut squash, sautéed potato,
Free—rdnge egg, sage, truffle butter

Add chorizo or jamén Tevuel ov Manchego 2

KING'S CROSS
MONUMENT

g

PINCHITO DE POLLO 5%0

Free range chicken s|<evver, mojo
picén sauce

COCHINILLO 8
Suchg pig be||y/ white bean stew

CHULETON DE BUEY (Asturias | 28 21
days) 250gr Rib-eye steak, lamb’s lettuce
PRESA IBERICA (Extremadura) 12

Succulent shoulder of rare Ibérico pig,

roasted aubergine purée

MIXED GRILL PLATTER >0

(for shdring) Rib-eye Steak | Presa lbérica |
Chorizo ‘ Morcilla | Chicken

COCHINILLO ENTERO 180

A feast for at least 6 people, 48 hours” notice
Whole suck\ing pig Segovidn st\/\e, slow-

roasted with white wine, gar|ic and herbs

E o

Our charcoal grills are imported from +he Basque country,
a vegion famous for producing some of +he world’s best
gri“wa\ food

CARNE wear

CROQUETAS DE JAMON* 450
Serrano ham croquettes
MORCILLA CON ALEGRIiAS 5

Pan-fried black pudding from Burgos with
F\'ery Alegria peppers

RIOJAN CHORIZO* 5
S0p donation +o Action Against Hunger
Chorizo, roasted piqui||o peppers

MOLLEJAS DE CORDERO 6
Lamb sweetbredds, confited onion purée,
hazelnuts, oloroso reduction

CARILLERA 8

Braised Teruel por|< cheek, chestnuts,
bab\/ onions

We only buy sustainable, seasonal produce £ insist on
+he highest possible animal welfare. All our fresh meat
£ eggs are free-range

U4~ Pooo A@ TOI('O PLATTERS

MIXTO 19
Calamares | Olivas | Cangrejo ‘ Chorizo ‘
Jamén Croquetas | Padrén Peppers

VEGETARIANO 19
Mahén Fritter | Tortilla ‘ Txigorki ‘ Olivas ‘
Padrén Peppers | Patatas Bravas

EMBUTIDOS Y QUESOS 2250
Jamén loérico ‘ Cecina | Salchichén lbérico |
Chorizo lbérico | Fuet | Lomo Curado ‘

lbores | Arzta Ulloa | Manchego



Best dessert wine match

DULCES oessewrs

CREMA CATALANA
Ordnge, vani||d, cinnamon, burnt custard

Moscatel
CREMA DE LIMON*

Lemon cream, lime Je||y/ shortbread

[Hsasmendi Urezti Late Harvest
TARTA SANTIAGO

Almond tart, clotted vanilla cream

Moscatel
CHOCOLATE*

Dark chocolate pot, mixed nuts

Oloroso 'bulce,
HELADOS CON PEDRO XIMENEZ

Vanilla or ginger ice-cream, shot of

Pedro Ximénez

ZAMPABOLLOS

Selection of all desserts

550

15

=1
[Acores som

LICOR 43

\/dmlld/ citrus, aromatic herbs and sweet spices

PATXARAN USUA ORO

Sloe berry and anise licor

SANTA TERESA RHUM ORANGE

Superb rum macerated with Valencia orange
pee\s. Exotic and decadent

SANTA TERESA ARAKU

Venezuelan aged rum with a refined yet
povverfu| coffee infusion

GRAN LICOR DE CACAO PICO

Clear cacao distillation with exquisite

lingering choco|aty finish

550

450

WHN@S @UH:(ES DESSERT WINES

TXACOLi UREZTI, BODEGAS ITSASMENDI

(Hondarrabi Zuri / Pafs \/asco)

De|icious|y unique wine with pear, hone\/ and spice and an incredible balance of
sweetness and freshness

BODEGAS JORGE ORDONEZ - NO. 2: VICTORIA

(Moscate\ A|e]andrid / D.O. Sierras de /\/\a|dgd)

Concentrated, full yet reFreshing/ orange pee| and aromatic herbs, endless Fimsh,
liquid gold

OLOROSO DULCE, SOLERA 1847, GONZALEZ BYASS

(Palomino, Pedro Ximénez / Jerez)

Treacle, black fruits and raisins, yet fresh and balanced

NOVAL BLACK
(Tourigd Franca, Touriga Ndciomﬂ, Tinto Roriz / Douro, PortugaD
|mpressive\y rich, vibrant port with concentrated dark fruit

NECTAR PEDRO XIMENEZ
(Pedro Ximénez / Jerez)

Luscious concentrated raisins, dates and Figs

75ml glass / botte

575/ 25
375ml

675/ 27
375ml

3%0/30
750ml

350 / 2850
750ml

450

H O T D R l N K S All our coffees £ +eas are ovganic, Faivtvade £ World Land Tvash, which
takes divect action 4o save vainforest & ofher wildlife habitats

CAFE SOLO Single espresso 160 MACCHIATO 180
DOBLE EXPRESO Double espresso 190 CARAJILLO Espresso with brandy, whisky, 4530
LECHE MANCHADA Lstte 210 fum or patxaran
CAPUCHINO 210 CAFE CON LECHE Espresso with hot milk 210
AMERICANO 190 CAFE BOMBON (Canary Islands speciality) 210
, 20 espresso with condensed milk

CAFE MOCHA 2]0 TI:: Eng|ish Breakfast 165
CHOCOLATE CALIENTE Fot chocolste 2 TES ESPECIALES Speciality teas, please 163
CORTADO Espresso with a dash of hot milk 180 ask for our selection
EW 50ml

LEPANTO SOLERA GRAN RESERVA 750

LEPANTO SOLERA GRAN RESERVA 6

The classic ‘Gran Reserva’ Spanish Brandy, dry, OLOROSO

hedrty and comp|e><

Partia”y aged in oloroso cas|<s, a richer,
e|egdnt, smooth and sumptuous sty\e

..............................................................................................................................................................................................................................................................

SERVICE CHARGE IS SPLIT BETWEEN ALL OF OUR STAFF. OPTIONAL 12.5% SERVICE ON RESTAURANT BILLS, 10% ON BAR PARTY BOOKINGS

All prices include VAT, Please note that nuts and flour are present in our kitchens, unfortunately we are unable to guarantee that our dishes are free from traces of these products
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