Gordal olives, lemon & parsley
House foccacia, black olive tapenade
Confit garlic panisse, black garlic, parmesan (2)

Smoked white bean hummus, pumpkin seed dukkah, herbs

Spiced cucumbers, chilli oil, crispy chickpeas, tahini
Grilled courgette, confit cannellini beans, salsa verde
Confit & pickled fennel salad, grapefruit, whipped tofu
Smoked tomatoes, ajo blanco, basil picada

Truffle mushroom fregola, broadbeans, crispy mushrooms

Fried malfatti, tomato salsa, grana padano

Smoked mackerel tonnato, pea + asparagus salad, boiled egg
Pan fried squid, salmorejo, chorizo, potato, smoked almond
Roast coley, piperade, saffron aioli, anchovy croquette

Pork chop, PX sherry, morcilla, chickpeas, burnt apple sauce

Roast new potatoes, mojo verde

Salted chocolate ganache, coffee, sesame, EVOO

Vanilla pannacotta, strawberry & basil, sable

Lemon & white chocolate tart, raspberry, pistachio, ricotta

OUR MENU IS SEASONAL AND SUBJECT TO CHANGE
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