
FRÍOS

TORTILLA ESPAÑOLA 
Spanish tor t i l l a  with a l io l i

P ICOS de EUROPA  
Blue cheese , walnuts & orange b lossom honey 
boats

ANCHOAS NARDÍN
Beech-smoked Nardín anchovies & orange 
borage ‘mojos ’  crost in i

MOUSSE de BACALAO
Salt  cod mousse & p iqui l lo peppers

MORCILLA con MANZANA
Black pudding & Granny Smith apple

MANCHEGO con MEMBRILLO 
Manchego 1605 cheese with quince je l ly

JAMÓN IBÉRICO de BELLOTA
Acorn- fed Iber ian ham on tomato bread

ESCALIVADA 
Roasted vegetable tar t lets

CALIENTES 

CROQUETAS CASERAS
Mushroom & truf f le 
 -or-  Iber ian ham

PINCHOS de CHORIZO
Chorizo skewers

BLANCO y NEGRO
Black & white but i farra sausage s l iders

GARBANZOS y BERENJENAS 
Chickpea & auberg ine s l iders with ch i l l i  & 
smoked tomato

BUÑUELOS con ROMESCO  
Buckwheat fr i t ters with ‘romesco’  sauce

PRESA IBÉRICA
Gri l led Iber ian presa pork shoulder with 
sweet potato purée

TEMPURA de BACALAO
Salt  cod tempura , truf f le  honey & dr ied fru i ts

PINCHO POLLO MORUNO
Al-Andalus-sp iced chicken skewers

MONTE ENEBRO 
Monte Enebro goats ’  cheese pear ls

P I C A  P I C A  PA RT Y  B I T E S   

A SELECTION OF HOT AND COLD CANAPÉS
Each guest  wi l l  receive one of  each of  your chosen b i tes -  perfect  for standing par t ies  or pre-d inner dr inks .
8 per person £24 /  10 per person £30 /  12 per person £36 /14 per person £42

DULCES

QUESADA la  BAUMA 
Bauma Goats ’  curd cheesecake with              
forest  fru i t  sa lad

MOUSSE de CHOCOLATE BLANCO 
White chocolate mousse with Reus
hazelnuts & chocolate sauce

TARTA de ALMENDRAS 
Gluten free broken Marcona a lmond
tar t  with poached f igs  & orange sorbet

vegan    *Can be made vegan upon requestvegetarian




