COLD TAPAS Pincho Moru nol-[lpi 1ev:rers/°vtitl:£l\ar§<a & Cumin) £3.50

Tomato Toast £2.50 Mackerel A La Plancha w Romesco Sauce £3.75
Roast Almonds & Spice £2.75 Tortilla with Piquillo Peppers £3.95
Mixed Olives £3.00 Meat Croquetas and Pear Dressing £3.95
Piquillo Pepper & Anchovy Toast £3.25 Bacalao Frito £3.95
Tomato & Goat’s Cheese Toast £3.25 Padron Peppers £4.50
Marinated Salmon with Smoked Paprika £3.95 Mini Chorizo wrapped with Bacon £4.50
Salchichon Iberico de Bellota £4.75 Chorizo wrapped with Sherry Date £4.75
Serrano Aragone Ham £5.95 Roast Baby Squid with Garlic & Chilli £4.95
Gambas & Serrano Ham a la Plancha £6.50

TODAY’S CHEF’S TAPAS PLATTER: £21.00
Assortment of 6 Tapas
Shot of Chupito with your Tapas: £2.50

SET MENU

STARTERS

Lentil & Cumin Soup with Crisp Serrano Aragone Ham & Créme Fraiche (V)
or
Goat’s Cheese, Cherry Tomato & Red Onion Tart with Mixed Leaves & Balsamic Reduction

MAIN COURSE

Organic Salmon A La Plancha on Chorizo & Saffron Rice with Salsa Verde
or
Char Grilled Breast of Corn Fed Chicken stuffed with Chorizo & Coriander, Savora Emulsion
or
Aubergine Millefeuille served with a Salsa of Grilled Vegetables & Balsamic Reduction (V)

Lunch £15.50 for 2 Courses
Dinner £19.50 for 2 Courses

Dishes may contain traces of nuts - we do not knowingly use GM food
A discretionary 12.5% Service Charge will be added to your bill. Prices include 17.5% VAT



