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AQUA NUEVA BRUNCH
Saturday | 12pm — 3.45pm
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Food only | 40 pp

7 Upgrade to 90min food and bottomless drinks package | 90 pp :

Red, rosé, white wine, Cava & beer
Cocktails (Margarita, Espresso Martini, Passion Fruit Martini, Agua de Sevilla, Sangria)
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SHARING BOARD

Chickpea purée with turmeric & Yellow Guindilla
Sourdough bread & tomato butter
Sun-dried tomato & Sobrasada dip

Gilda of pickled vegetables & white sardine
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(to share)
'| Cider chorizo with honey {1'
h“ Patatas Bravas with white Alioli & Brava sauce k ;

Meat & cheese selection
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Padrén peppers
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MAINS

(choose one)

Lamb shoulder with Endive & carrot purée
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Pan fried marinated Salmon with Salmorreta and chickpeas

Artichoke flower, sweet Jerusalem artichoke purée, black garlic salt

% DESSERT
§a Glazed churros, orange marmalade | v

N All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-contaminations,
¥ we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject to change.
All prices include VAT at the current rate. A 15% discrefionary service charge will be added to the final bill. | V - vegetarian VG - vegan
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