
FOR FOOD ALLERGIES AND INTOLERANCES PLEASE ALERT YOUR SERVER. A DISCRETIONARY
15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

S O C I A L  D I N I N G
S H A R I N G  S T Y L E

TO START

Focaccia & Oil
Almonds & Olives
Crab Croquetas
Jamón Ibérico

MAIN EVENT
Spiced Poussin, Romesco
Fish of The Day, Piperade

 
Salt-Crusted Potatoes

Seasonal Salad

TO FINISH
Basque Cheesecake

Petit Fours
Cheeseboard (+5 P/P)

75 P/P



S O C I A L  D I N I N G
S H A R I N G  S T Y L E

TO START

Focaccia & Oil
Almonds & Olives

Gildas
Crab Croquetas
Jamón Ibérico

Grilled Alistado Prawns

MAIN EVENT

 Lobster Rice
 Lamb Shank

Salt-Crusted Potatoes
Seasonal Salad 

TO FINISH

Basque Cheesecake
Petit Fours

Cheeseboard (+5 P/P)

95 P/P

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE ALERT YOUR SERVER. A DISCRETIONARY
15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.



FOR FOOD ALLERGIES AND INTOLERANCES PLEASE ALERT YOUR SERVER. A DISCRETIONARY
15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

S O C I A L  D I N I N G
S H A R I N G  S T Y L E

TO START

Focaccia & Oil
Almonds & Olives

10g Caviar & Condiments
Crab Croquetas
Jamón Ibérico

Grilled Alistado Prawns

MAIN EVENT

 Lobster Rice
 Galician Blond Beef Rib

Tomato Salad
Salt-Crusted Potatoes

Seasonal Salad

TO FINISH

Basque Cheesecake
Petit Fours

Cheeseboard (+5 P/P)

145 P/P



FOR FOOD ALLERGIES AND INTOLERANCES PLEASE ALERT YOUR SERVER. A DISCRETIONARY
15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

C A N A P E S  &  S N A C K S  M E N U

COLD CANAPES & SNACKS

Olives & Almonds  5
Lamb Tartare  5.5

Goats’ Cheese, Pickled Pear (vg)  4.5
Pickled Mussels  4.5

Gilda (gf)  4.5 
Devilled Egg, Siberian Baerii Caviar  8

HOT CANAPES

Cider Poached Txistorra  5 
Crab/Mushroom Croquetas  5 

Tortilla (vg/gf)  4.5
Turbot Dripping Potatoes, Trout Roe  5.5

Queen Scallops, Sobrasada  5.5

SWEET

 Chocolate Truffle  4
Gateux Basque  4
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