B 2026
“Hop your way throughv our meni..” FE

Menw option per persov. Served to-full table:

Thrree Courses £54 Four Courses for £59
Lunchv Time Wednesday to-Friday: Two-Counrses £36 Thwee Courses for £42.

Joamdr Ibérico-£22
100% Iberiown Hom
2 Acorw Fed 50gr 3
Charcoal Souwrdough Bread
) Extra Virgin Olive Oty
Bites Stowrtery
Croquetns del Diw Beetroot Salad
Flowouwr Vawy Beetroot Creaum,;, Pinevruity Parsley, Radish,
Bechamel& Panko-Bread Crumby Crispy Leeks
Old Cow Tawrtare Carabinero-Carbaccio+£2
Muwstowrd Mowrinade, Picklesér Crystold Bread, Scowlet Prowné Limes& Corionder
Pork Belly Grilled Octopus
;Wcowbﬁyfuecd& Antwu@hcr/ Rowsted, Pepper, Rocotto- Mojo, Quinod
d , Calamowr Relleno-
Cornw Sauce;,; Kumquat, Coriander
Stuffed Squid, Squid Ink
Seasonal Mushwooms
In Different Texturesér Egg Yolk
Mushwroomér Squash Risotto-
Mediterranean Prownw Paellav Butternut Squash, Truffle
Seafood Flowvowred Dry Rice, Praww ) )
Ggrilled Fistv of the Day
Iberian Pluma White Wine Sauce
250gr from traditional Txuwletow Cut
Lamb-Cutlety Confit Duck +£2
Rocotto- Marinadess Smash Potatoe Porsnip Purée, Orange Glaze, Red Berries
White Chocolate Ganache 5 Papayass Mango- Tawrtalette
Withv Natuwral Passion Fruit Candied Kumquaty
Basgue Cheese Cake Arroy cow Leche
With berry compote Rice Pudding
Crema Catodanav Spanish Cheeses (+£4)
Colombiowv Coffee Infused Including Quesos y Besos

( Best Cheese intheWorld 2021)
Please inform our staff about allevgies

13.5% Discretionawy service charge will be added to- yowr bill



