
 
£135 pp 

To Start  

Cantabrian Anchovies with arbequina olive oil  

Green Asparagus & Tolosa Beans with black truffle  

Le Noir de Bigorre Ham & Crisps, smoked piparra peppers 

Croque Ibai, carabinero, boudin noir & Tomme de Brebis 

Baguette & Butter  

From the Embers  

King Crab Rice, served with warm baguette  

Beef  

Galician Blond, by Xose Portas in Pontevedra, Spain 

Seared Foie Gras, smoked Espelette pepper  

For the Table  

Green Salad | Braised Leeks & Mustard | Beef Fat French Fries  

Desserts  

Ibai Gâteau Basque with poached rhubarb  



Chocolate Cake, black cherry jam & crème fraiche 


