
     

TAPAS  

OSTrAS    7ea  
Oysters | Natural OR Gazpacho +1 

AceiTunAS   9
Marinated olives, garlic, chilli, lemon

PAn ruSTicO   12
Rustic bread, truffle butter candle 
*GF bread on request

TAblA ibericA   27
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

bunuelOS   9ea   
Prawn & zucchini fritters, anchovy, 
guindilla aioli

FlOr De Zucchini   10ea
Zucchini flower, manchego cheese, hot honey

ScAllOPS    12ea
Seared scallop, celeriac cream, 
iberian ham butter

10% surcharge applies Sundays

     
    FOOD MENU

SmAll PlATeS

PimienTOS De PADrOn   16  
Fried spanish chilli peppers

cruDO De PeScADO   28
Hiramasa Kingfish, leche de tigre, grape salsa

SOcArrAT cOn GuiSAnTeS  38   
Crispy rice paella, peas, horse radish emulsion

 
FrOm The Grill

PulPO GrillADO     29
Grilled octopus, crispy artichokes, ajo blanco

chOriZO cOn rOmeScO   28
Spanish sausage, romesco, pickled tomatoes

PeScADO GrillADO    30
Grilled Snapper, salsa verde, herbs

POlliTO GrillADO    46
Grilled spatchcock, mojo rojo

lOmO bAJO Al cArbOn    64
Grilled sirloin, Pedro Ximenez reduction

SiDeS

enSAlADA                   18
Leaf salad, vermouth dressing 

JuDiAS GrillADAS    18
Grilled beans, garlic, chilli 

PATATAS FriTAS    18
Fries, aioli

TOmATeS De lA TemPOrADA   18
Oxheart tomatoes, pickles
   


