
C O L D  P L A T E S 


Spiced Almonds  (v)  £3.50 

 Mixed Olives  w.  Oregano,  Preserved Lemon,  Orange  & Bay (v)  £4.50


Basque Guindi l la  Pickled Chi l l ies  (v)  £4.50 

 Boquerones  w.  Moscate l  Vinegar,  Garl ic ,  Thyme & Orange  Zest  £5.50 


Tru f f l ed  Sheep’s  Cheese  w.  Spanish  Orange  Blossom Honey £6.00

Montanegra  Iber ico  Chorizo ,  Sa lchichon Iber ico  & Guindui l la  £8.00 


Crema de  Jamon w.  Toast ,  Garl ic  & Tru f f l e  Oi l  £6.00 

Spiced Labneh w.  Marinated Piqui l lo  Pepper  & Pistachio  Dukka (v)  £5.75


  Beetroot  Borani  w.  Feta ,  Walnut  & Di l l  (v)  £5.75

  Romanesco Caul i f lower  Tabbouleh w.  Pomegranate ,  Hazelnut  & Sweet  Herbs  (v)  £6.50 


B R E A D 


Warm Flatbread w.  Za’atar  (v)  £2.50 


H O T  P L A T E S 


Deep Fried Goats  Cheese  w.  Date  Syrup,  Toasted Almond & Mint  (v)  £6.75 

Smoked Aubergine  & Gri l led  Pepper  Salad w.  Seasoned Yoghurt  & Chi l l i  Butter  (v)  £6.75


  Homemade Chips  w.  Saf fron Al io l i  (v)  £6.75

Roast  Squash,  Sweet  Herb Pesto ,  Whipped Goats  Curd,  Crispy  Chickpeas  (v)  £7.00


Pimentos  de  Padron,  Smoked Sea  Salt  (v)  £7.00 

Jamon & Manchego Croquettas  £3.00 /  each 


 


C H A R C O A L  G R I L L 


New Season Asparagus  w.  Chopped Egg ,  Pine  Nut  & Herb Salsa  (v)  £7.50

Presa  Iber ico  w.  Charred Rosemary,  Lemon & Garl ic  £12.50


Moroccan Spiced Lamb w.  Cucumber,  Di l l  & Mint  Cacik  £11.00 

Hawayej  Spiced Monk f i sh  Skewers  w.  Charred Lemon & Zhoug £11.50


Hot Gri l led  Chorizo  £3.50


D E S S E R T 


Labneh Cheesecake  w.  Orange Blossom,  Cardamom, Rhubarb & Pistachio  £7.50


Pedro Ximinez  Ice  Cream £7.00 


 Cheese  Plate  -  Picos  de  Europa,  Water loo ,  Smoked Idiazabal  £9.50 


we recommend a  g la ss  o f  Pedro  Ximenez  or  Matusa l em Sherry  


Pistachio  Halva  Candy f loss  £3.50


(v)  =  vege tar ian ,  p l ease  a sk  for  vegan ,  da i ry  f ree ,  g lu ten  f ree  opt ions


