
bottomless
brunch

tapas
pork belly, morcilla, apple

manchego & truffle croquetas

anchovy crostini, smoked butter

warm ciabatta, olive oil, balsamic vinegar v

padrón peppers, smoked pepper v

fried aubergine, honey, kalamata olive v

hummus, date, baharat spice, harissa, grilled flatbread v

salt & pepper calamari, aioli, lemon

jamón ibérico croquetas, aioli

tomato & green leaf salad, mustard dressing v

french fries, house seasoning v

roasted carrots, tahini, honey & za’atar v

patatas a lo pobre v

some tapas can be adapted to accommodate vegan, gluten and dairy free requirements

bottomless drinks available for 90 minutes only
please advise the team of any allergy or dietary requirements

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

£45 per person
every saturday 12 - 14.30
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dessert
cinnamon churros with hazelnut chocolate sauce to share

enjoy three tapas, accompanied by 
a choice of bottomless drinks�

drinks
sangria

cava

aperol spritz

house white or red wine

spanish lager 330ml

mocktail del día

house spirit 25ml & mixer


