CHARCUTERIE

Jamén ibérico de bellota 12|24
Castilla y Leon, aged 5 years

Charcuterie selection 16

Chorizo, capocollo, lomo ibérico

Smoked goose breast 12
Lombardy

Chorizo magno 6
La Rioja

Capocollo 6.5

Emilia-Romagna

Lomo ibérico 6
Aragon

SALT YARD

WESTFIELD

BAR SNACKS
Flatbread, garlic butter 5
Padrén peppers 6

Pan con tomate 6.5

Mediterranean olives 4.5
Gordal, manzanilla,
zorzalena & cornicabra
Rose harissa nut mix 4.5

Sobrasada bomba 7

Poponcini peppers, cream cheese

Crispy lamb rillons 4.5

LARGE PLATES

5

CHEESE

Baked crottino di capra, honey

Lombardy, Goat

Cheese selection 16

Manchego, camembert, fior d'arancio

Testun al castagno
Piedmonte, Cow & Goat

Rosemary manchego
La Mancha, Ewe

Fior d'arancio 6
Veneto, Cow

Camembert di bufala
Lombardy, Buffalo

Aged sirloin steak with salsa verde & rocket (300g) 38
Chargrilled monkfish with piquillo peppers, gremolata & lemon dressing 28

FISH

Sautéed baby squid, frigatelli pepper, gremolata 8.5

Pil pil tiger prawns, roasted garlic, urfa chilli 12

Sea bream crudo, pistachio, aleppo pepper, pink grapefruit dressing 10

Roasted plaice, mussels velouté, samphire 11.5

Charred octopus, arroz negro, saffron alioli 16

MEAT

Chicken thigh la plancha, lemon zucchini & ricotta, pine nuts 10.5

Chargrilled chorizo picante, chickpea puree, charred corn salsa, kikones 9

Braised lamb belly, smoked aubergine puree, spinach & baby artichoke 15

Ibérico smash burger, red onion marmalade, gorgonzola dolce, quince alioli 9.5

Jamon ibérico de bellota croquetas, villarejo manchego 7

VEGETABLE

Burratina, basil pesto, dried cherry tomato, seeded cracker 11

Roasted piquillo pepper croqueta, crottino 7

Heritage tomatoes, dill oil, caper dressing & garlic migas 8

Pea & mint tortelloni, sugar snaps, ricotta mustia 12

Courgette flower, monte enebro, blossom honey (each) 7.5

Patatas bravas, alioli 7

DESSERT

Dark chocolate mousse, tonka bean mascarpone, strawberry 7

Buttermilk panna cotta, poached peach, amaretti biscotti 7

Pistachio & white chocolate bunuelos, whipped lemon ricotta 7

Ice cream & sorbet selection:

dulce de leche, stracciatella, strawberry, aperol, mango
1 scoop 2.5 | 2 scoops 5| 3 scoops 7

White chocolate fudge, raspberry 1.5

Head Chef:

Karol Baryla

General Manager:Bruno di Martino
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