
C H U R R O S
with artisan hot chocolate sauce.
Best  with Nectar Pedro Ximénez

R E D  F R U I T  F I E STA  (vg )

Vegan almond milk custard,  pistachio and 
honeycomb.
Best  with Txacolí  Uretzi

C R E M A  C ATA L A N  P R O F I T E R O L E S
Stuffed with crema Catalan,  topped with 
turrón cream.
Best  with Txacolí  Uretzi

D R U N K E N  BA N A N A  B R E A D
soaked in Oloroso Dulce with goats’  curd 
mousse,  popping candy and PX dulce de leche 
sauce.
Best  with Oloroso Dulce Solera 1847

I C E- C R E A M
Pecan caramel,  black coconut and vegan 
vanilla.
Add a shot  of  Pedro Ximénez to  the vanil la  for  £2.00

S O R B E T  (vg )

Raspberr y. 

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 R O  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 raisins,  dates and figs.
Silver  -  D ecanter

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 ,  Ti n to  Ro r iz
Impressively rich,  vibrant port  with 
concentrated dark fruit .
 

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  milk.

C A F É  B O M B Ó N
Espresso with condensed milk.

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
Valrhona hot chocolate.

N OV U S  T E A
Wide selection available.

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 scoop

2 . 0 0
per scoop

75ml 4 . 5 0

75ml 4 . 0 0

T X ACO L Í  U R E T Z I ,  B O 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
Bursting with orange peel ,  pear,  honey and 
spice,  incredible  balance.
Gold -  D ecanter

E M I L Í N ,  LU STAU 
A l i c a n t e  |  Mo s c a t e l 
The third sherr y grape variety ;  lustrous, 
aromatic  and distinctive,  terrific  balance.
Robert  Parker 96/100

O LO R O 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,  black fruits  and raisins yet  fresh 
and balanced.  

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

75ml 5 . 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 five years.  Started in 
Scotland and finished in Jerez. 

S I ST E R  I S L E S  R E S E RVA  R H U M
West Indies rhum 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 classic  ‘Gran Reser va’  Spanish brandy. 
Dr y,  hearty and complex.
 
LU STAU  B R A N DY
Luscious date and fig  aromas,  voluptuous 
palate.  Candied orange peel ,  spice and 
espresso finish.

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    

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

Speciality  Spanish coffees 

5 . 7 5

I f  you’re  not  hungry enough for  a  dessert,  have a l iquid dessert  instead!



O L I V E S  (v)

marinated in lemon and rosemar y.

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

with extra virgin olive oil  and balsamic 
vinegar.

TO M ATO  B R E A D  (vg )  
with garlic ,  extra virgin olive oil  and Maldon 
sea salt .

G A Z PAC H O  (vg )    
Andalusian chilled tomato,  pepper and 
cucumber soup with basil  and cherr y tomato. 

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

Clarence court  free-range Legbar egg with 
potatoes. 

PA D R Ó N  P E P P E RS  (vg ) 

Little  green peppers,  some hot,  some not,  with 
Maldon sea salt .

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

A R Z ÚA  U L LOA  (v)

Cheese fritters with sticky tomato jam. 

C H O R I ZO  R I OJA N O  
Sautéed potatoes,  Padrón peppers,  spring 
onions and rosemar y. 
We donate 50p to  Action 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 Country

M A N C H EG O  
Cured ewes’  cheese with quince jelly. 
La Mancha 

P E Ñ A P E L A DA
Smoked cows’  cheese with chill i  jam.
Asturias

PAYOYO
Cured goats’  cheese with fig  and almond slice.
Cádiz

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

C H E E S E  P L AT T E R
Selection of  5  artisan cheeses,  f ig  & almond 
slice,  quince jel ly,  chil l i  jam and walnuts.

C H A R C U T E R Í A  P L AT T E R  
Selection of  premium Spanish sliced cured 
sausages.

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

JA M Ó N  I B É R I CO  C E B O  
Black-footed Ibérico ham, air  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,  free-range Ibérico pork, 
air  cured for  4 2 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 style  suckling pig
A feast  for  at  least  8  people  -  48 hours’  notice  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 R C I L L A  D E  B U R G O S   
Black pudding with feisty alegría peppers.

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

C H I C K E N  S K E W E R
Andalusian style,  mojo picón,  rocket  and red 
onion PX dressing .

P R E SA  I B É R I C A  
Our signature shoulder of  Ibérico pig ser ved 
medium rare,  with creamy Ibérico rice.

A ST U R I A N  R I B- E Y E  
Prime 35-day dr y-age steak with Lodosa 
peppers and watercress. 
Our steaks are big  and generally  don’t  come smaller  than 250g

B E ST  E N D  O F  I B É R I CO  L A M B  
Roasted whole boneless Ibérico lamb, 
sautéed potatoes,  Amontil lado sherr y sauce 
and crispy sage.
Our best  end of  lamb generally  doesn’t  come smaller  than 200g

M I X E D  G R I L L  
Two chicken skewers,  presa Ibérica,  Ibérico 
lamb,  250g rib -eye,  morcil la  de Burgos, 
chorizo,  Lodosa peppers and patatas bravas. 

A R R OZ  N EG R O
Our signature black rice with cuttlefish,  squid 
ink and alioli .

BA BY  S Q U I D
Crispy squid with alioli  and lemon.

F I D E UÀ
Paella  style  noodles,  calamari ,  chicken, 
prawns,  alioli .

G A M BA S  A J I L LO
Prawns with garlic ,  chil l i  and white wine. 

O C TO P U S
with chickpea and beetroot purée,  paprika and 
extra virgin olive oil .

PATATA S  B R AVA S  (v)

Crispy potatoes with brava sauce and alioli .

S U M M E R  G R E E N S  (vg )

Rocket,  watercress,  baby spinach,  mangetout, 
avocado,  red onion,  cherr y tomato,  lemon and 
thyme vinaigrette.

E S C A L I VA DA  (vg )

Grilled sourdough bread with roasted 
aubergine,  red pepper and onion.
Add anchovies  for  £2.75

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

with Lodosa pepper,  soft  Clarence Court 
free-range egg and saffron ajo blanco. 

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

with asparagus,  artichokes,  croutons and 
crispy 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

7 . 7 5

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 . 7 5

7 . 7 5

9 . 7 5

5 . 5 0

6 . 7 5

6 . 7 5

1 1 . 7 5

8 . 5 0
(per  100g )

1 1 . 5 0
(per  100g )

6 0 . 0 0

3 . 2 5

3 . 5 0

3 . 5 0

4 . 0 0

4 . 7 5

5 . 7 5

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)  Vegetarian  (vg )  Vegan |  Traces of  al l  al lergens may be found in our 
kitchen,  if  you require any further information,  just  ask a member of 
staff  and they wil l  be  happy to  help.

Our dishes are al l  cooked to  order and leave the kitchen as soon as they 
are ready.  I f  you’d l ike them staggered,  please let  us  know.

A discretionary service charge of  1 2.5% is  added to  al l  bi l ls.  Al l  service 
charges are split  between our in-house team.

All  our f ish is  sustainably sourced from British 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  pasteurised –  please ask a member of  staff  if 
you require any further 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

Kickstart  your meal  in  a  deliciously  Spanish way!

1 25ml

7 . 5 0
7 . 5 0
8 . 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  Familia  Brut Rosé
Raventós I  Blanc Reser va ‘Blanc D e 
Blancs’

D RY  S H E R RY
The world’s  greatest  food-matching wine 

Manzanilla  Pasada En Rama ‘ Xixarito’
Fino Tío Pepe
Amontil lado Viña AB

V E R M U T
Choose from our selection,  ser ved on 
ice,  wedge of  orange and olive

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


