
brunch menu

ve vegan vo vegan option availableg gluten-free v vegetarian 

*Please note; free flowing is only valid if all guests choose to upgrade   
 Please inform a member of staff of any allergies and/or intolerances before placing your order. Not all ingredients are listed on the menu,

and we cannot guarantee the total absence of allergens or cross contamination. A discretionary 12.5% service charge will be added to your bill. Prices include VAT.  

Free flowing
Upgrade your brunch to 90 minutes of free flowing drinks for 35.00* 

(Choose from one of the below)



Vilarnau Brut Reserva Cava
Vilarnau Brut Reserva Rosé Cava

Montado wine (Red, White or Rosé)
Sangria

BEHER, Bernardo Hernandez tomato toast 12
Toasted bread, tomato, 100% Ibérico ham 



Tortilla 8.95

Potato & onion Spanish omelette made with 
Cackleberry Farm eggs, cooked à la minute (v)



Tortilla with sobrasada 12 

Potato & onion Spanish omelette made with 
Cackleberry Farm eggs, caramelised sobrasada, honey



Tomato and avocado salad 10 

Tomato, avocado, sun-dried tomatoes, basil and
tomato water emulsion (ve)



Pisto manchego with eggs 10

Vegetable pisto, fried eggs, toasted bread (v)



Romesco chicken 11

Grilled marinated chicken thighs, fried artichokes,
romesco sauce



Egg parmetier with Ibérico jamón 12

Slow cooked eggs, potato foam, 100% Ibérico ham



Egg parmetier with green asparagus 11

Slow cooked eggs, potato foam, green asparagus (v)



@ibericarestaurants
www.ibericarestaurants.com


