
Raw, Cured, &
 Smoked

Raw Oysters (x6) 
 Piquillo Pepper Sorbet, Tequila Mignonette 18

Lightly Flamed "inedit" Beer Cured Salmon

Wasabi Alioli, Crispy Sweet Potato, Pickled Onion 8

L'Escala Anchovies

Toasted Bread, L'Obrador Butter, Shallot Salad 7

Atlantic Cod Sashimi 
Tomato, Bell pepper, Caramelised onion 7

Vegetarian

Spinach Croquetas

Roasted Pine Nut Alioli 6

Raf Heritage Tomato Salad

Fennel, Sherry Vinaigrette 6

Gazpacho

Pipirrana, Croutons, Radish 4

Padron Peppers

Aji Amarillo Dip 6

Patatas Bravas

Mojo Picon, Whipped to Order Alioli 6

 Seafood

Velveted Hake

Anchovy & Cava Cream, Morels 8

Seabass a la Plancha

Jerusalem Artichoke, Port Reduction 9

Roasted Jumbo Scallop

Horseradish Potato, Demi Glace 8

Prawn Stuffed Courgette Flower in Tempura

Romesco, Valencia Orange & Alegria Pepper Sauce 7

Grilled Octopus

Roasted Garlic, Paprika, Charcoal Alioli 11

Meat

Roasted Quail Drumsticks

Wrapped in Pancetta, Pedro Ximenez Reduction 7

Braised Oxtail Canelones

Nevat Cheese Sauce, Caramelised Onion 8

Lamb Chops

Rosemary Alioli 12

Charcuterie

Cured "Cecina" Beef

Spanish Pickles, Toasted Bread 6

Broiled Sobrassada

Rosemary Honey, Toasted Bread 8

Chorizo "Flambe" 

Poached Pears, Toasted Bread 12

Iberico de Bellota (60g)

Pan Con Tomate 22

Cheese

Tetilla

Truffled Honey, Toasted Bread 6

Valdeon Blue

Bittersweet Figs, Toasted Bread 6

Idiazabal

Green Plum Jelly, Toasted Bread 6

Selection of All Three 15

Artesanal Snacks

Mixed Spanish Olives

Pickled Garlic, Guindilla Chilli, Caperberries 5

Roasted Almonds

Orange Zest, Smoked Paprika 5

Pan Con Tomate

Raf Heritage Tomato Relish, Toasted Bread 5

Boquerones

Piquillo Peppers, Hardboiled Egg, Toasted Bread 5

Sharing Platter Of All Four 17

Please Notify your Server of any allergies or dietary 
requirements.

A 12.5% Service Charge Will Be added to Your Bill


