
     

MEDITERRANEAN FEAST | 89pp

ADD VERMuT | 7pp

AcEITuNAS 
Marinated olives, chilli, lemon, garlic

pAN RuSTIco 
Rustic bread, truffle butter candle 

*GF bread on request

 
JAMoN IbERIco 

Iberian ham, guindilla peppers, melon

FloR DE ZucchINI  
Zucchini flower, manchego cheese, honey

pIMIENToS DE pADRoN 
Fried spanish chilli peppers

choRIZITo A lA cIDRA   
Spanish sausage, cider, caramelised onion

pAEllA DE MARIScoS 
Squid ink, clams, calamari, green salsa, aioli

loMo bAJo Al cARboN 
Grilled sirloin, Pedro Ximenez reduction

ENSAlADA 
Leaf salad, vermouth dressing

pATATAS bRAVAS 
Crispy potatoes, brava sauce

poSTRE DEl DIA  
Chef’s daily dessert selection

         10% surcharge applies Sundays
         10% discretionary service charge applies to parties of 8+

     
          SET MENU

   



     

BALEARIC BANQUET | 75pp

Add VERmUT | 7pp

ACEITUNAs 
Marinated olives, chilli, lemon, garlic

pAN RUsTICo 
Rustic bread, truffle butter candle 

*GF bread on request

 
dATILEs CoN QUEso

Medjool date, 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

ENsALAdA 
Leaf salad, vermouth dressing

pATATAs BRAVAs 
Crispy potatoes, brava sauce

posTRE dEL dIA  
Chef’s daily dessert selection

        

         10% surcharge applies Sundays
         10% discretionary service charge applies to parties of 8+

     
          SET MENU

   


