IBERICA

b FOOD MENU
TAPAS SMALL PLATES
OsSTRAS 7ea PimiENTOs DE PADRON 16
Oysters | Natural OR Gazpacho +1 Fried spanish chilli peppers
AcCEITUNAS 9 CRrupo pE PEscapo 28

9
Marinated olives, gzn'lic7 chilli, lemon

PAN RusTIiCO 12
Rustic bread, truffle butter candle
*GF bread on request

TaBLA IBERICA ij
Anchovies, bonilla de la vista patatas fritas,
guindilla peppers, Jamon Iberico + 12

JamoN IBERICO 37
24 months matured Iberian ham

INDIVIDUAL BITES

GILDAS 8ea
Anchovy, olive, guindilla pepper

DATILES coN QUESO 9ea
Medjool date, goat’s curd, crispy Iberian ham

BuNUELoOS . 9ea
Prawn & zucchini fricters, anchovy,
guindilla aioli

FLOR DE ZUCCHINI 10€a
Zucchini flower, manchego cheese, hot honey

ScALLOPS 12¢€a
Seared scallop, celeriac cream,
iberian ham butter

Hiramasa Kingfish, leche de tigre, grape salsa

SocARRAT coN GUISANTES
Crispy rice paclla, peas, horse radish emulsion

FROM THE GRILL

PuLrPo GRILLADO
Grilled octopus, crispy artichokes, ajo blanco

CHoRIZo coN RomEsco
Spanish sausage, romesco, pickled tomatoes

PeEscApo GRILLADO
Grilled Snapper, salsa verde, herbs

PoLLiTo GRILLADO
Grilled spatchcock mojo rojo

Lomo BAJo AL CARBON
Grilled sirloin, Pedro Ximenez reduction

SIDES

ENSALADA
Leaf salad, vermouth dressing

JupbiAas GRILLADAS
Grilled beans, garlic, chilli

PAaTAaTAs FRITAS
Fries, aioli

TOMATES DE LA TEMPORADA
Oxheart tomatoes, pickles
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10% surcharee applies Sundavs



