
G a m b a s  p i l  p i l ,  c h i l l i  o i l ,  g r e m o l a t a

Y e l l o w f i n  t u n a  c a r p a c c i o ,  h o t  g u i n d i l l a  s a l s a ,  a v o c a d o  p u r é e ,  r a i n b o w
r a d i s h e s

C h a r g r i l l e d  o c t o p u s ,  l e m o n  e m u l s i o n ,  p o p o n c i n i  p e p p e r  &  c h a r r e d  f e n n e l

C h a r g r i l l e d  l a m b  f i l l e t ,  d a t t e r i n i  t o m a t o e s ,  b o r l o t t i  b e a n s ,  j u s  

A g e d  R i b - E y e  5 5 0 g ,  b e e f  j u s

 I b e r i c o  s o l o m i l l o ,  s w e e t c o r n  p u r é e ,  c h a r r e d  s a l s a

H a r i s s a  a n d  g u i n d i l l a  a r a n c i n o ,  a l i o l i ,  s h a v e d  a g e d  p a r m e s a n

P a t a t a s  b r a v a s  &  a g e d  m a n c h e g o

A l l e r g e n  i n f o r m a t i o n  a v a i l a b l e  u p o n  r e q u e s t .
 W E  C A N N O T  G U A R A N T E E  T H E  A B S E N C E  O F  T R A C E S  O F  N U T S  O R  O T H E R  A L L E R G E N S .

D i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  T h i s  i s  s h a r e d  a m o n g s t  a l l  o u r
s t a f f

7 5  S E T  M E N U

C h a r g r i l l e d  f l a t b r e a d  w i t h  h e r b  b u t t e r

J a m o n  a n d  m a n c h e g o  c r o q u e t a s ,  a l i o l i

J a m ó n  i b é r i c o  d e  b e l l o t a

P a d r ó n  p e p p e r s

C h u r r o s  &  c h o c o l a t e  s a u c e

W h i t e  c h o c o l a t d  B a s q u e  c h e e s e c a k e ,  a l m o n d  s h a v i n g s

T a p a s  t o  s h a r e

G l a s s  o f  b u b b l y  o n  a r r i v a l

C A S U A L  F I N E  D I N I N G  I N  T H E  H E A R T  O F  L O N D O N ,  I N S P I R E D  B Y  F L A V O U R S  O F  S P A I N  &  I T A L Y


	CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY FLAVOURS OF SPAIN & ITALY
	75 SET MENU
	Tapas to share
	Glass of bubbly on arrival
	Chargrilled flatbread with herb butter Jamon and manchego croquetas, alioli Jamón ibérico de bellota Padrón peppers
	Gambas pil pil, chilli oil, gremolata
	Yellowfin tuna carpaccio, hot guindilla salsa, avocado purée, rainbow radishes
	Chargrilled octopus, lemon emulsion, poponcini pepper & charred fennel
	Chargrilled lamb fillet, datterini tomatoes, borlotti beans, jus
	Aged Rib-Eye 550g, beef jus
	Iberico solomillo, sweetcorn purée, charred salsa
	Harissa and guindilla arancino, alioli, shaved aged parmesan
	Patatas bravas & aged manchego
	Churros & chocolate sauce White chocolatd Basque cheesecake, almond shavings



