
Pica Pica to start
Gordales rellenas de naranja (ve) Gordal olives stuffed with orange 6

Pan de masa madre (ve) Sourdough with EVOO 5
Boquerones en vinagre  Pickled white anchovies, garlic, parsley and EVOO 8
Tabla de quesos (v)  Cheese selection, picos, pear compote and quince 9/17

Tabla de embutidos 5J Morcón, salchichón, lomo and picos 10/19

Tapas to follow
100% Jamón Ibérico 5J acorn fed (30g) 16

Pan con tomate (ve)  Toasted bread, garlic, Catalan tomatoes and EVOO 7
Patatas bravas (v)  Triple fried potatoes, brava sauce and allioli 8

Calabaza asada (vg)  Warm roast pumpkin salad, pumpkin praline 8
Croquetas de champiñones (v) Mushroom croquetas 8

100% Croquetas de jamón Ibérico 5J Jamón Ibérico 5J croquetas 10
Chorizo al vino  Slow cooked chorizo in red wine with quince 12
Buñuelos de gambas  Spicy prawn fritters with lemon allioli 13

Dessert to finish
Chocolate, sal y aceite Chocolate pot, Maldon salt and EVOO 8

Tarta de Santiago Peter’s almonds tart, vanilla ice cream and pear 9
Tarta de queso Vasca Basque cheesecake with blueberries 10

 

=

S p i r i t  o f  C h r i s t m a s  F a i r  

Please inform your waiter if you have any allergies or special dietary requirements
*Dishes may be subject to changes according to product seasonality and availability 


