
     
 

 

 
 

Food allergies and intolerances 
Before ordering please speak to our staff about your requirements 

Please note that a discretionary 12.5% service charge will be added to your bill  

   
 

LUNCH MENU 
(Monday to Saturday lunch only) 

  
 

Lunch deal £:12.99 
A single main dish, featuring a mixed salad wrapped in Serrano ham,  
served with a slice of pan y tomate and a croquette of Iberian ham. 

 
A single main dish,  Meat Lasagna £16 

Homemade Lasagna with beef and pork meat, tomato and bechamel sauce 
 

A single main dish,  Stuffed Vegetarian Focaccia £12 
Homemade focaccia stuffed with Roasted Pumpkin, Pesto, walnuts, lettuce, and stracciatella cheese, 

 
A single main dish,  Chicken Milanese £22 

Homemade breadcrumbed chicken fillet with Patatas brava and tomatoes 
 

 

Vegetarian set menu (tailored for two people) £19 (per person) 

Vegetarian “Foie gras” with Fig Chutney and watermelon sauce 
Burrata, Red Chicory, beetroot and cherries in yuzo dressing 

Sheep Ricotta Gnocchi with green bean pesto and cheese 
 

Meat set menu  (tailored for two people) £23 (per person) 

Jamon croquettes 
Homemade Lasagna with beef and pork meat, tomato and bechamel sauce 
Homemade breadcrumbed chicken fillet with Patatas brava and tomatoes 

 

Fish set menu  (tailored for two people)  £24 (per person) 

Marinated white Anchovies, caramelised onions and peppers on Brioche toast 
King Prawns Tempura with Padron Pepper Mayo 
Octopus tentacle and roasted Romero Peppers 

 

Fusion set menu  (tailored for two people) £29 (per person) 
Manzanilla green olives (anchovies flavored) 

Burrata, red chicory, beetroot and cherries in yuzu dressing 
Japanese Aubergine (with Miso and  dashi), furikake, Belper Knolle cheese 

Slow braised Ox cheek, “Rosti” potatoes and red wine reductions 


