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T H E  M I L L E N I A L  B A C K P A C K E R

Tabla de Embutidos Ibéricos y Paté

A selection of cured iberian meats (chorizo, salchichon, lomo) & paté

 
Pimientos de Padron 

 Traditional Padron peppers

 
Pulpo al Pirata 

Griddled Octopus, served with fried potatoes and seasoned with Paprika

 
Gambas al Pil-Pil 

Prawns in olive oil, seasoned with garlic & dried hot chilli peppers 

 
Croquetas de Pollo 

Chicken Croquettes



Pollo al ajillo  

 Pan fried chicken thighs, served in white wine, garlic & olive oil




Patatas Bravas 

Deep-fried potatoes served with a tomato, chilli & garlic sauce 




Broccolini al Romesco 

Tenderstem Broccoli served with Romesco sauce




Pan con ali-oli 

Spanish Bread served with traditional ali-oli






 
 


  



Brunch Menu 

£26pp (Minimum 2 people) 

Add a Glass of Cava: £5
Add an Aperol Spritz: £7

Add bottomless Sangria: £25pp





Available Saturdays 12-3pm

*bottomless Sangria is 90 minutes of bottomless Sangria pp. Brunch must be ordered to redeem this offer; whole table must

select bottomless Sangria to redeem this offer. 


