
 
 

 There is no sincerer love 

than the love of food. 

– 

George Bernård Shaw 

Olives marinated in chilli, garlic, anchovy 

Pan con tomate  

Jamon, manchego, truffle toastie  

Padron peppers, sea salt, garlic 

 

 

Iberico bellota 

Teruel lomo 

Chorizo Magno 

Salchichon 

Teruel Serrano 

Cecina 

 

 

Spanish breakfast  

Slow-cooked egg, morcilla, oxtail dashi,  

creamed potato  

Pan-fried duck egg, beans, peas, fried chorizo,  

pea shoots 

 

 

Broccolini, chilli, pear, cured tuna 

Chargrilled carrots, burnt aubergine, miso,  

walnut pesto  

Heirloom tomato salad, burrata, basil,  

gazpacho dressing  

Salt-baked beetroot, sairass, red wine & pine nut dressing  

Dressed green & herb salad, fresh citrus   

 

 

Szechuan fried chipirones, togarashi, ink aioli, lime 

Orkney sea scallop, yuzu, radish, olives, cucumber 

Roasted cod, anchovy, fennel 

Roasted sea bream, piperade  

Seafood & rabbit Spanish rice 
Cockles with lemon and salt and chilli 

 

 

 

40 day aged hanger steak beef,  

chimmichurri dressing  

Norfolk suckling pig, cider apple, onion gravy 

Cumbrian lamb chop, crushed potato, saffron aioli, spices 

Glazed Iberican pork ribs, fennel salad 

Iberico pork & foie gras burgers, avocado,  

pickled cucumbers 

 

 

Chocolate tart, Madagascan vanilla cream 

Mascarpone ice-cream, strawberries, red wine  

Crème catalan with orange  
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PARA PICAR 

 

 

 

 

HAMS 

 

 

 

 

 

 

 

EGGS 

 

 

 

 

 

VEGETABLES 

 

 

 

 

 

 

 

 

 

FISH AND SEAFOOD 

 

 

 

 

 

 

 

 

 

MEAT 

 

 

 

 

 

 

 

 

 

DESSERTS All prices include VAT. 

A discretionary 12.5% service 

charge will be added to your bill 


