
C H U R RO S
with ar t isan hot  chocolate  sauce.
Best  with  Nec tar  Pedro Ximénez

BA K E D  C H E E S EC A K E
G al ic ian st y le  with mandar in  je l ly  and red f ruit 
compôte.
Best  with  Txacol í  Uretz i

M O LT E N  C H O CO L AT E  (vg)

with  vegan vani l la  ice - cream and roasted 
hazelnuts.
Best  with  Oloroso Dulce S olera  1847

TO R R I JA
Egg-fr ied br ioche,  ser ved warm with turrón 
ice - cream.
Best  with  Oloroso Dulce Solera  1847

N U T T Y  C H O CO L AT E  CO N E
Fi l led with crema Catalana and honeycomb br i t t le.

I C E - C R E A M
Turrón,  b lack  coconut ,  vegan vani l la  and 
raspberr y  sorbet .
Add a  shot  of  Pedro Ximénez to  the vani l la  for  £2 .00

T A P A S  D U L C E S

V I N O S  D U L C E S

H O T  D R I N K S

N EC TA R  P E D RO  X I M É N E Z ,  G O N Z Á L E Z  BYA S S
J e rez  |  Pe d ro  X i m é n ez 
Luscious  concentrated ra is ins,  dates  and f igs.
Si lver  -  Decanter

N OVA L  B L AC K  P O RT
D o u ro,  Po r tu g a l  |  To u r i g a  Fra n c a ,  To u r i g a 
N a c i o n a l ,  T i n to  Ro r i z
I mpress ively  r ich ,  v ibrant  por t  with 
concentrated dark  f rui t .
 

C A F É  S O LO
Espresso.

CO RTA D O  /  CO N  L EC H E  /  C A P U C H I N O
Espresso with a  dash of  hot  mi lk .

C A F É  BO M BÓ N
Espresso with condensed mi lk .

C A R A J I L LO
Espresso,  with  a  dash of  Soberano brandy, 
Jameson whiskey or  Havana Club rum.

H OT  C H O CO L AT E
made with ar t isanal  Spanish chocolate. 

N OV U S  T E A
Wide selec t ion avai lable.

5 . 7 5

5 . 7 5

5 . 7 5

2 . 5 0

2 . 7 5

3 . 0 0

3 . 5 0

3 . 5 0

2 . 8 0

5 . 7 5 

2 . 0 0
per  cone

2 . 0 0
per  scoop

75ml 4 . 5 0

75ml 4 . 0 0

T X ACO L Í  U R E T Z I ,  BO D EG A S  I TSA S M E N D I
B a s q u e  Co u n t r y  |  H o n d a r ra b i  Zu r i
Burst ing with orange peel ,  pear,  honey and 
spice,  incredible  balance.
Gold -  Decanter

O LO RO S O  D U LC E  S O L E R A  1 8 4 7 ,  G O N Z Á L E Z 
BYA S S
J e rez  |  Pa l o m i n o,  Pe d ro  X i m é n ez
Treacle,  b lack  f rui ts  and ra is ins  yet  f resh 
and balanced.  

75ml  5 . 5 0
375ml 2 4 . 0 0   

75ml 4 . 0 0

N O M A D,  O U T L A N D  W H I S KY
Blended Scotch aged f ive  years.  Star ted in  Scot land 
and f in ished in  Jerez . 

S I ST E R  I S L E S  R E S E RVA  R H U M
West  I ndies  rum aged in  wine barrels  in  Salamanca, 
Spain . 

L E PA N TO  S O L E R A  G R A N  R E S E RVA
The c lass ic  ‘Gran Reser va’ Spanish brandy. 
Dr y,  hear t y  and complex.
 

S P A N I S H  S P I R I T S

25ml 4 . 2 5 

25ml 4 . 2 5

25ml 4 . 2 5    

C A M I N O . U K . C O M

C A M I N O
T A P A S  M E N U

C A M I N O
T A P A S  M E N U

Specia l i t y  Spanish coffees 

I f  you’re  not  hungr y  enough for  a  desser t ,  have a  l iquid desser t  instead!



O L I V E S  (v )

mar inated in  lemon and rosemar y.

B R E A D  S E L EC T I O N  (vg)

with  ex tra  v i rgin  ol ive  oi l  and balsamic 
v inegar.

TO M ATO  B R E A D  (vg)  
with gar l ic ,  ex tra  v i rgin  ol ive  oi l  and Maldon sea 
sa l t .

TO RT I L L A  D E  PATATA S  (v )

made with Clarence Cour t  f ree -range eggs and 
potatoes. 

PA D RÓ N  P E P P E RS  (vg) 

L i t t le  green peppers,  some hot ,  some not ,  with 
Maldon sea sa l t .

C RO Q U E TA S  D E  JA M Ó N  
Serrano ham croquettes.

A R Z ÚA  U L LOA  (v )

Cheese f r i t ters  with  piqui l lo  pepper  jam.

C H O R I ZO  
sautéed with fennel ,  Padrón peppers,  red onion 
and rosemar y.
We donate 50p to  Ac t ion Against  Hunger

Camino was  inspired by a  l i fe-changing road 
tr ip  in  the  summer of  1984,  driving across 
Spain from north to  south and back in  blazing 
heat  in  a  t iny  old  black Mini .  The landscape, 
the  people  and the l i festyle  made a  deep and 
everlast ing impression,  and lef t  a  burning need 
to  recreate  a  piece  of  España back home in 
London.

I D I A Z Á BA L 
Smoked ewes’ cheese with walnuts.
Basque Countr y

M A N C H EG O  
Cured ewes’ cheese with quince je l ly. 
La  M ancha 

P E Ñ A P E L A DA
Smoked cows’ cheese with chi l l i  jam.
Astur ias

PAYOYO
Cured goats’ cheese with f ig  and a lmond s l ice.
Cádiz

P I CO S  B LU E
Blue cows’ cheese,  with  Medjool  dates.
Cast i l la  y  León

C H E E S E  P L AT T E R
Selec t ion of  5  ar t isan cheeses,  f ig  & a lmond 
s l ice,  quince je l ly,  chi l l i  jam and walnuts.

C H A RC U T E R Í A  P L AT T E R  
Selec t ion of  premium Spanish s l iced cured 
sausages.

JA M Ó N  S E R R A N O  ” D U RO C ”  
Duroc ham,  a i r  cured for  22 months.

JA M Ó N  I B É R I CO  C E BO  
Black-footed I bér ico ham,  a i r  cured for  30 
months.

JA M Ó N  I B É R I CO  B E L LOTA  “ B L AC K  L A B E L” 
Legendar y  acorn fed,  f ree -range I bér ico pork , 
a i r  cured for  42 months.

C H E E S E

M E A T

P A R A  P I C A R

F I S H  &  S E A F O O D

W H O L E  S U C K L I N G  P I G

Roasted Segovian st y le  suck l ing pig
A feast  for  at  least  8  people  -  48  hours’ not ice  required

1 8 0 . 0 0

C H A R C U T E R Í A

V E G E T A R I A N

M O RC I L L A  D E  B U RG O S   
Black pudding with fe ist y  a legr ía  peppers.

I B É R I CO  M E AT BA L L S
cooked in  r ich tomato and red pepper  sauce.

C H I C K E N  S K E W E R
Andalus ian st y le  with mojo picón and watercress.

P R E SA  I B É R I C A  
Our s ignature  shoulder  of  I bér ico pig  ser ved 
medium rare,  with  roasted sweet  potato mash.
We cut  our  presa  to  the opt imum gr i l l ing s ize  of  150g

P R E M I U M  R I B - E Y E  
Pr ime 35- day dr y-age steak with Lodosa 
peppers  and watercress. 
Our  steaks  are  big  and general ly  don’t  come smal ler  than 250g

B E ST  E N D  O F  I B É R I CO  L A M B  
Roasted whole  boneless  I bér ico lamb,  Jerusalem 
ar t ichokes  and Amonti l lado sherr y  sauce. 
Our  best  end of  lamb general ly  doesn’t  come smal ler  than 200g

M I X E D  G R I L L  
Two chicken skewers,  presa  I bér ica  (150g),  I bér ico 
lamb (150g),  r ib - eye (250g),  morci l la  de Burgos, 
chor izo,  Padrón peppers,  patatas  bravas  and 
watercress. 

A R ROZ  N EG RO
Our s ignature  black  r ice  with cutt lef ish ,  squid 
ink  and a l io l i .

BA BY  S Q U I D
Cr ispy squid with a l io l i  and lemon.

C H I A- C R U ST E D  S E A  T RO U T
with crushed potatoes  and smoked bacon lardons.

G A M BA S  A J I L LO
Prawns with gar l ic ,  chi l l i  and white  wine. 

O C TO P U S
with chick pea and beetroot  purée,  papr ik a  and 
ex tra  v i rgin  ol ive  oi l .

PATATA S  B R AVA S  (v )

Cr ispy potatoes  with brava sauce and a l io l i .

C U R LY  E N D I V E  SA L A D  (vg)

with  avocado,  cherr y  tomatoes,  p ick led chi l l i , 
roasted pepper  dress ing and sourdough croutons.

C H E E S E  A N D  S P I N AC H  C A K E  (v )

with  gazpacho foam,  pan-fr ied Clarence Cour t 
f ree -range egg and Manchego shavings.

G R I L L E D  B RO CCO L I  (vg)

with  t ruf f le  butter  and pick led white  asparagus 
romesco.

SAU T É E D  M U S H RO O M S  A N D  B U T T E R  B E A N S  (vg)

with  roasted butternut  squash,  conf i ted ar t ichokes, 
pumpk in seeds and cr ispy sage.

5 . 7 5

5 . 7 5

5 . 7 5

5 . 7 5

5 . 7 5

1 2 . 5 0

6 . 7 5

7 . 5 0

9 . 5 0

9 . 7 5

1 2 . 5 0

6 . 7 5

7 . 5 0

9 . 7 5

1 4 . 7 5

4 . 7 5

5 . 7 5

6 . 2 5

6 . 7 5

9 . 7 5

5 . 5 0

6 . 7 5

6 . 7 5

9 . 5 0
(per  100g)

9 . 0 0
(per  100g)

1 2 . 5 0
(per  100g)

6 5 . 0 0

3 . 2 5

3 . 7 5

4 . 0 0

4 . 7 5

6 . 0 0

5 . 7 5

5 . 7 5

6 . 7 5

1 0 0 %  I B É R I C O

VA C A  D E  A S T U R I A S

(v )  Vegetar ian  (vg)  Vegan |  Traces  of  a l l  a l lergens may be found in  our  k i tchen, 
i f  you require  any fur ther  information,  just  ask  a  member  of  staf f  and they wi l l 
be  happy to  help.

Our  dishes  are  a l l  cooked to  order  and leave the k i tchen as  soon as  they are 
ready.  I f  you’d l ike  them staggered,  p lease let  us  k now.

A discret ionar y  ser v ice  charge of  12 .5% is  added to  a l l  b i l l s .  Al l  ser v ice 
charges  are  spl i t  bet ween our  in-house team.

Al l  our  f resh f ish  is  susta inably  sourced f rom Br i t ish  coastal  waters

The black Iberian pig  roams freely  for  up to  14km per  day, 
foraging for  acorns  that  fal l  f rom densely  populated holm 

oak trees  scattered across  acres  of  lush woodland.  The 
sweet  acorn gives  the  meat  a  r ich and f lavoursome taste , 

which experts  regard as  the  f inest  ham on earth. 

We source  our  s teaks  from Asturias ,  in  the  green 
highlands  of  northern Spain.  The cows are  ex-milkers 

that  are  at  least  f ive  years  of  age .  We take this  sensat ional 
meat  and cook i t  on our  tradit ional  charcoal  gr i l l .

*Some of  our  cheeses  are  not  pasteur ised –  please ask  a  member  of  staf f  i f 
you require  any fur ther  information.

A S K  F O R  T O D A Y ’ S  S P E C I A L

A P E R I T I V O S

K ickstar t  your  meal  in  a  del ic iously  Spanish way!

125ml

7 . 5 0
7 . 5 0

75ml

4 . 5 0
3 . 7 5
4 . 5 0

50ml

3 . 5 0

1 1 . 0 0

C AVA
MM Blanc de Blancs  Brut  Reser va
MM Reser va de la  Famil ia  Brut  Rosé

D RY  S H E R RY
The wor ld ’s  greatest  food-matching wine 
Manzani l la  Pasada En R ama ‘Xixar i to’
Fino Tío  Pepe
Amonti l lado Viña AB

V E R M U T
Choose f rom our  se lec t ion,  ser ved on 
ice,  wedge of  orange and ol ive

S PA N I S H  S E RV E  G & T
Choose f rom our  super-premium G&Ts


