IBERICA

SET

MENU

MEDITERRANEAN FEAST | 89¢rrF

Apbpb VERMUT | 7prP

AcCEITUNAS
Marinated olives, chilli, lemon, garlic

PAN RusTICO
Rustic bread, truffle butcter candle
*GF bread on request

JAamMoN IBERICO
Iberian ham, guindilla peppers, melon

FLOR DE ZUCCHINI
Zucchini flower, manchego cheese, honey
PimiENTOS DE PADRON
Fried spanish chilli peppers

CHoORIZITO A LA CIDRA

Spanish sausage, cider, caramelised onion

PAELLA DE MARISCcoOS
Squid ink, clams, calamari, green salsa, aioli

Lomo Bajo AL CARBON
Grilled sirloin, Pedro Ximenez reduction

ENsALADA
Leaf salad, vermouth dressing

PAaTAaTAs BrRAVAS

Crispy potatoes, brava sauce

PosTrRE DEL Dia
Chefs d:\ily dessert selection

10% surchargc applies SLlndzl)'s

10% discretionary service charge applies to parties of 8+



IBERICA

MENU

BALEARIC BANQUET | 75¢FF

Apbpb VERMUT | 7prP

AcCEITUNAS
Marinated olives, chilli, lemon, garlic

PAN RusTICO
Rustic bread, truffle butter candle
*GF bread on request

DATILES coN QUEsO
Medjool datce, goat’s curd crispy Iberian ham
FLOR DE ZUCCHINI

Zucchini flower, manchego cheese, honey

PAELLA DE MARIScOS
Squid ink, clams, calamari, green salsa, aioli

PoLLITO GRILLADO
Grilled spatchcock, mojo rojo

ENsSALADA
Leaf salad, vermouth dressing

PaTAaTAs BrRAVAS

Crispy potatoes, brava sauce

PosTRE DEL Dia
Chef’s daily dessert selection

10% Surch;lrge ;\pplies Sund;lys
10% discrction;n’y service ch:n‘gc npplics to parties of 8+



