Mowch 2026
“Hop youwr way thwough our mesnw’’

Thiee Courses £54 Four Courses £59
Lunchv Time Wednesdaoy to-Friday: Two-Courses £36 Three Courses £42

Jamow Iberico-£22
Hand Cowved, Iberiow Jamon

2 Chavcoal Sowrdow givBread
Bitey

Croquettas del Diav Beetroot Salad/
Flavours Vawy Bechawmel, Panko-Breadcrumbs Beetroot Creamy; Pine Nuty; Parsley,
Ex Dairy Cow Tawtawe Radish Crispy Leaky
Muwstord Moawinade; Pickles; Crystal Bread Carabines o-Cavrpaccio+£2
Pork Belly Scoarlet Prawn, Lime, Coriander
Chawcoal Grilled; Anticucho-Sauce Grilled Octopusy

Aubergine Cannelloni Roausted Pepper, Rocotto-Mojo; Quinon

Corn Sauce, Kumquat, Coriander Calamar Relleno-
Stuffed Squid, Squid Ink
Seasonal Mushrooms
Textures of Mushwoom, Cured Egg Yolk
Mediterranean Praown Paellav Mushwoomv & Squash Risotto-
Seafood Flavowred Dry Rice, Prawn Buﬂte/rmct&?mh Mushwrooms
Iberiown Plumov Grilled Fishv of the Dy
Finest Cut of Iberioun Pork, Guavew Sauice White Wine Sauce
Laml Cutletsy Galicionw Blonde Trxuwletow +£8
Rocotto- Mawrinade, Smash Potato- ~250g Traditional Beef Cut
Confit Duck +£2
Parsnip Purée; Orange Glage; Red Berries
5
Desserty
w Chocolate Ganache Arrog cow Leche
With Natural Passionfruit Rice P .
Basque Cheese Cake SpanishCH g LEL
With Berry Compote Including Q Y Besos
Crema Catalana (Best Cheese in the World, 2021)

Colombian Coffee Infused

Please inform owr staff about allergies
13.5% Discretionowy sevvice chowge will be added to- your bill.



