Bread

Cold

Hot

Pintxos

Mains

Sides

Bread & Butter

Sobrasada, Monte Enbro, Spiced Honey
Anchovy Sourdough, Tomato, Capers

Grilled Flatbread, Green Romesco, Manchego

Maldon Oyster, Tomato Water, Dill

Mixed House Pickles

Gordal Olives, Rosemary, Burnt Jalapeno
Tuna Ceviche, Lime, Sesame Cracker
Yellowtail Crudo, Almond, Grape, Olive Oil

Padron, Mint, Sour Cream, Pickled Chili

Roasted Corn, Chorizo, Chili Qil, Coriander Crumb
Iberico & Smoked Cheddar Croquettes

Fried Squid, Herb Salt, Citrus Aioli

House Chorizo

A4 Wagyu, Marmite, Honey & Espelette
Oyster & Cauliflower Mushroom, Egg Yolk, Chives
XL Wild Atlantic Prawn, Iberico Fat & Garlic

King Oyster Mushroom, Shimeji, Pine Nut, Brown Butter
Onglet Steak, Chimichurri

Aged Lamb Cutlets, Romesco

Halibut, Pil Pil, Fennel

Highland Lobster, Rice, Saffron, Grapefruit

35 Day Aged Bone-In Sirloin, Smoked Bone Marrow (500g)

Rocket, Basil, Tomato Salad
Red Pepper Carpaccio, Goat's Cheese, Almond
Patatas Bravas, Aioli

10

5 each

16
16

12

15
10

15 each
6 each
7.5 each

24
28
42
36
42
78

10
10

Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.

15% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.



Desserts

Churros, Smoked Dulce de Leche, Chocolate

10

(+13, Rousset-Peyraguey, Labore Solis, Sauternes-Barsac, France, 2012 - 75ml)

Almond Flan

12

(+12, Primitivo Collantes, Moscatel Oro ‘Los Cuartillos’ Sherry, Spain, NV - 75ml)

Chocolate, Bread, Olive Qil
(+13.5, Oskar Maurer, SOTT, Fruska Gora, Serbia, 2022 - 75ml)

La Via Cheesecake

12

12

(+11, Perez Barquero, Pedro Ximenez ‘de Cosecha’, Montilla-Moriles, Spain 2024 - 50ml)

Sweet Wines (7smi/ st

Visciolata del Cardinale 10/ 65
Cabernet Sauvignon, Sour Cherries | Marche, Italy | 500ml
Szolo, Dolce 11/71
Furmint, Harslevelu | Tokaji, Hungary | 500ml

Marnes Blanches, Macvin du Jura 12/ -
Chardonnay, Savagnin | Jura, France | 750ml

William Brogioni, Vin Santo, 2012 17 1125
Trebbiano, Malvasia | Tuscany, Italy | 750ml

Perez Barquero, PX ‘La Canada’, NV (som)) 20 /185
Pedro Ximenez | Montilla-Moriles, Spain | 750ml

Quinta do Passadouro, Vintage Port, 1994 -/ 85

Touriga Nacional, Sousao, etc. | Douro, Portugal | 375ml

Digestifs (3sm

Zoco, Patxaran Navarro 8
Navarra, Spain

Wilding, ‘Pyrus’ Fine Mistelle 8
Somerset, England

Haran Whiskey, 12yr, Cider Cask 10
Basque Country, Spain

Oliver’s, “The Whole Truth’ Pear EDV 10
Herefordshire, England

Burnt Faith Brandy 10

London, England

Dom. Plageoles, ‘Loin de L'Oeil Doux’ 1M/ 71
Loin de L’Oeil | Gaillac, France | 500ml

Primitivo Collantes, Moscatel Sherry 12 /95
Moscatel | Jerez, Spain | 750ml

Brannland, Iscider 14 177

Native Swedish Apples | Vasterbotten, Sweden | 375ml

Calvet-Thunevin, Maury, 1974 19 /180
Grenache | Roussillon, France | 500ml
Niepoort, Colheita Port, 2003 20 /190

Touriga Nacional, Sousao, etc. | Douro, Portugal | 750ml

Meulenhof, ‘E.T.” Beerenauslese, 2006
Riesling | Mosel, Germany | 375ml

Holzer and Holzer, Fernet ‘Granit’ 8
Linz, Austria

Wilding, ‘Malus’ Fine Pomona 8
Somerset, England

Nardini Mandorla Grappa 10
Veneto, ltaly

Siete Misterios, Mezcal Artesanal 15.5
Oaxaca, Mexico

Valdespino, Ron Viejo, Sherry Cask 10

Panama & Domenican Republic Rum

Iltems may contain allergens. Please inform the team of any allergies or dietary requirements.

15% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

-/ 95



