
A discretionary 12.5% service charge will be added to your final bill 
A £2 cover charge will be added per guest and is inclusive of unlimited bread and still/sparkling water 

Whilst we are happy to point out dishes that are known to contain allergens, we cannot guarantee the absence of their traces 

 
 

 
 
 

 
 
 

Pomegranate cava aperitivo £14 

 
Patatas bravas £11 / Autumn leaf salad £7 

 
 

 
Leek and yoghurt soup with mint and chilli butter £11 

 
Lobster, cuttlefish and chickpeas £16.50 

We recommend a glass of Diatomists Manzanilla £10.50 
 

Fried potato cake stuffed with spiced lamb, cacik and pickled chilli £15 
Veggie option: stuffed with spinach, mushrooms and pinenuts 

 
Steamed razor clams with albariño and jamoñ £16 

 
 Venison carpaccio with chanterelles, hazelnuts and rocket salad £15.50 

 
Marinated boquerones with pink fir potatoes, parsley and crispy leeks £14.50 

 
 

 
 

Wood roasted pork belly with braised turnips and their tops, potatoes and hot paprika dressing £36 
We recommend a glass of La Bruja De Rozas, (Garnacha), Sierra de Gredos, Spain £17.50 

 
Charcoal grilled lamb with wheat berries and tomato, sweet herbs, white cabbage salad and grilled chillies £38 

We recommend a glass of Parajes de Callejo, (Tinto fino, Garnacha, Albillo Mayor), Ribera del Duero, Spain £16.50 
 

Wood roasted cod with chard and kabocha squash gratin with olive sauce £36 
  We recommend a glass of 2024 Cullerot, Celler del Roure, (Verdill, Px, Chardonnay, Macabeo) *Valencia, Spain £12.50 

 
Wood roasted chicken stuffed with sage and labneh, lentils and braised spinach £36 

 
Charcoal grilled sea bass with barley bread, cauliflower, saffron, pine nuts, raisins and chermoula sauce £38 

  We recommend a glass of Valenciso Rioja, (Garnacha Blanca, Viura) Rioja, Spain £16 

 
Mixed vegetable mezze: baba ghanoush, spiced labneh, Syrian lentils, chard and kabocha squash gratin,  

olive sauce, wheat berries and tomato, braised cauliflower, saffron, pinenuts and raisins,  
white cabbage salad, chermoula sauce, beetroot borani, crudites and flatbread £30 

Sherry flight 1   £16 
Amontillado, fino en rama, manzanilla 

 

Sherry flight 2   £17 
Palo cortado, oloroso dulce, pedro 

ximenez 


