The Duke's Red or White Wine Sangria
Passion Fruit Martini or Espresso Martini
Patron Margarita

Bloody Mary

Rebujito

Tapas:

Marinated Olives

Gilda (per unit)

Chorizo Scotch Egg, Mustard Mayo

Pimientos de Padron, Smoked Maldon Salt

Gazpacho Andaluz

Catalonian Tomato Bread

Grilled Avocado & Pico de Gallo

Smoked Mackerel Pate, Toast, Pickled Cucumber

Wood Fired Roasted Red Peppers, Boguerones, Caper Berries
Goat's Cheese & Beetroot Salad, Hazelnuts

"DoS" Chicken Wings, Mojo Rojo

Roast Bone Marrow, Parsley & Red Onion Salad, Toast
Artichoke Flower, Walnut & Basil Pesto, Celeriac, Herbs
Black Pudding Croquetas, Red Pepper Sauce, Manchego
Fried Duck Eggs, Jamon & Peas

Mains:

Herb Falafel, Hummus, Red Cabbage, Pico de Gallo, Tahini & Green Chilli Salsa, Flatbread
Roast Aubergine, Turmeric Hummus, Tahini Dressing, Pomegranate, Herbs

Vegetable Paella; Courgette, Red Peppers, Asparagus, Peas & Baby Corn

Beer Battered Fish & Chips, Tartare Sauce, Pea Purée

Rainbow Trout " A La Navarra", Celeriac Remoulade

Whole Spring Chicken, Buckwheat & Tomato Salad, Harissa

Garlic & Herb Marinated Onglet Steak, Watercress, Chimmichurri, Chips

Rib of Beef, Piquillo Peppers, Green Salad & Chips 1kg (to share)

Sides:

Chips, Alioli

Green Salad, Onions & Radish

Buttered Sprouting Broccoli & Fine Beans, Flaked Almonds
Roast Sweet Potato, Harissa Creme Fraiche, Herbs

Desserts:

Selection of Ice Creams or Sorbets (2 scoops)

Chocolate, Strawberry, Vanilla, Clotted Cream , Rum & Raisin/ Lemon, Blackcurrant
Afogato

Basque Cheesecake, Strawberry Coulis

Crema Catalana

Malaga Ice Cream: Rum & Raisin Ice Cream & Pedro Ximenez Sherry
Santiago Tart, Chantilly Cream, Raspberries

Spanish Cheeses, Quince Paste

Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu
Our dishes may contain allergens. Please ask the team for details.
Optional 12.5% service charge will be added to your table

8.5/20
11
13
10
7.4

19
18
16
17
22
21
21
100

45

6.5
7.5

8.15
7.5
12



