
appetisers
Boquerones with
Crisps
Organic crisps with white
anchovies in vinegar and
olives.

Mussels with Crisps
Organic crisps with
mussels in escabeche
sauce. 

Manzanilla Olives  

Bread with Organic
Olive Oil

Toasted Bread with
Tomato
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artisan cheeses
Artisan cheese selection 

San Simón, Massimo Rey Silo, 

Manchego, Peralzola and

organic Sujaira. 

15.75

jamon iberico
Juan Pedro Domecq

six times awarded 3 gold

stars as best Ibérico ham,

cured for over 42 months.
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30.45

cured meats
Trío of chorizo

one smokey, one

spicy, one 100%

Ibérico pork. 

10.7 15.75

Cured meat selection
cecina, chorizo,

truffled salchichón

and cabecero de lomo. 

La Terraza, inspired by pavement dining in Madrid and city squares in Barcelona,
provides a true getaway from the city's bustle.

Octopus a la Gallega
grilled octopus with boiled
potatoes and ajada oil. 

Roasted Squid and Onion 
in Squid Ink Sauce
grilled squid, squid ink sauce,
caramelised onion, served with
homemade potato crisps. 

Hake
grilled hake, bilbaina sauce with
boiled potatoes and salad leaves. 

g

Pluma Ibérica (200g)
free-range pure Ibérico pork,
hasselback Josper potatoes and
mojo rojo sauce. 

Grilled Ribeye (200g)
grass-fed Black Angus, 28-day
dry aged steak, hasselback
Josper potatoes and
chimichurri sauce.

Baby Chicken
spatchcock corn fed baby
chicken, marinated with
thyme, lemon and garlic served
with hasselback Josper
potatoes and mojo verde
sauce. 

Vegetable Parrillada
artichoke, asparagus, aubergine

and Bierzo pepper chargrilled on

the Josper.

Pear and La Peral Blue
Cheese Salad
pear, La Peral blue cheese,

walnuts, raisins, lettuce and

crispy onion with a spinach

pesto.
                     - without cheese 

Heritage Tomato Salad
Isle of Wight mixed tomatoes,

with tomato water gelatine,

topped with croutons, chives and

extra virgin olive oil. 
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Our meat and fish are cooked on a Josper using charcoal to seal in the aromas and create depths of rich flavour.

main dishes

to finish
Strawberries with Yoghurt

Greek yoghurt foam with strawberries.
 

7

gCrema Catalana
caramelised vanilla infused cream.

 

7

Individually portioned and finished in the Josper to form the infamous crunchy base during cooking, called ‘socarrat’

rices

Pluma Ibérica (100g)
Ibérico pork and broccoli

with mustard mayo. 
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Fish
langoustines de hueva and

hake with lemon alioli.
 
 
 

27

Baby Chicken
1/2 baby chicken and artichokes

with kimchi mayonnaise.
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Vegetable
broccoli, cauliflower, green

asparagus, Bierzo red pepper,
marinated tomato cherries

with lemon alioli. 
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    Dishes may contain traces of nuts. If you require any dietary or allergy information please ask. A discretionary 12.5% service charge will be added to your bill. Prices include VAT.

vegan vo vegan option availablegluten-free vegetarian 


