
Tapas:

Marinated Olives 5

Gilda 5

Pimientos de Padron, Smoked Maldon Salt 7

Patatas Bravas 7

Catalonian Tomato Bread 6

Goat's Cheese & Beetroot Salad, Hazelnuts 8.5

Artichoke Flower, Romesco, Herbs & Flaked Almonds 9

Spicy Whitebait, Tartare Sauce 8.5

Chicken Croquetas, Alioli, Manchego 8.5

Salt Cod Fritters, Piquillo Sauce 8.5

Oak Smoked Chicken Liver Parfait, Balsamic Pickled Onions & Crostini 9.5

Grilled Avocado, Pico de Gallo 9.5

Wood Fired Red Peppers, Boquerones, Caper Berries & Dill 9.5

Heirloom Tomatoes, Stracciatella, Pesto, Toasted Buckwheat 10

Spinach & Mushroom Tortilla, Alioli 10

Fried Duck Eggs, Wild Mushrooms & Jamon 10

Asparagus, Poached Egg, Pea Shoots & Manchego 10

Prawns, Chilli, Garlic, Toast 11

Chorizo Scotch Egg, HP Sauce 9.5

Cecina & Celeriac Remoulade 9.5

Pulled Rabbit Stuffed Piquillo Peppers 9.5

Mains:

Smoked Aubergine, Ve-du-ja, Puy Lentils, Goat's Curd, Kalamata & Basil Oil 19

Vegetable Paella, Squash, Courgette, Cauliflower, Mushrooms, Sugar Snap & Garden Peas 19

Beer Battered Fish & Chips, Tartare Sauce, Pea Purée (add Wally + £1) 18

Calf's Liver, Mashed Potato, Fine Beans, Chorizo & Red Onion Gravy 22

Skate Wing, New Potatoes, Samphire, Capers & Sun Dried Pepper Butter 25

Red Mullet & Squid Black Rice, Alioli 24

Lamb Shoulder Ballotine, Sweet Potato Puree, Fennel, Herbs, Jus 26

Dry Aged Beef Double Cheese Burger, Caramelized Onions, Lettuce, Burger Sauce, Chips 19

Flat Iron Steak, Watercress, Chips, Chimmichurri Sauce 24

Sirloin Steak, Green Salad, Chips, Piquillo Peppers, Alioli 36

Sides:

Chips, Alioli 5

Sweet Potato Fries, Beetroot Ketchup, Alioli & Coriander 6.5

Charred Tenderstem Broccoli, Tahini Yoghurt, Pomegranate & Seed Dukkah 6.5

Little Gem, Tomato & Anchovy Salad 6.5

Desserts:

Selection of Ice Creams or Sorbets (2 scoops) 4.5

Vanilla, Honeycomb, Chocolate, Rum & Raisin ,Clotted Cream/ Raspberry, Mango

Malaga Ice Cream: Rum & Raisin Ice Cream & Pedro Ximenez Sherry 8.3

Spanish Cheeses, Quince Paste, Seeded Crackers 12

Santiago Tart, Thyme Apricots, Chantilly Cream 7.5

Basque Cheesecake, Coulis 7.5

Chocolate, Dulce de Leche & Hazelnut Tart, Creme Fraiche 7.5

Our dishes may contain allergens. Please ask the team for details.

Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu

Optional 12.5% service charge will be added to your table


