“Hod youwr way thwough our meni...”  Sumwmer 2026
Menw option per persov. Served to-full table:

Three Courses £54 Four Courses for £59
Lunchv Time Wednesdovy to- Friday: Two-Courses £38 Thuwee Courses for £44.

Joamdbw Ibérico-£22
100% Iberiowm Ham
Acorw Fed 50w
B w%/ Chawrcoal Sourdougiv Bread
Extra Virgin Olive O
Croquetas del Dia
Béchamelé& Panko-Bread, Isle of Wight Tomato-Salad
Ajoblanco; Pickles, Olives, Red Onionw
ColombionwArepay
Corn Flowr, Avocado Mowsse; Pico-de Carabinero-Cawrpaccio+£3
Gall Scawrlet Prownér Limeé&r Corionder
o Sea Bassy Ceviche
Cuchifrito- Leche de Tigre, Cancha, Sweet Potato-
Fried Suckling Pig & Anticucho-Sauce
Fried Lemon Sole
Beef Cheek Tacoy Andalusion Style
Red Chilliesér Covn Cracker grilled Squid/
Alloli& Parsley
Chawcoal Grills
Paellas
Rice or Noodles Grilled Fistv of the Day
(Min 2 pe()ple/) White Wine Sauce
) ILberion Plumav
Carabinerosé& Prowng Finest Cut of the Iberian Pork, Guava Sauice
B osemary Lamb- Cutlety
6@](&' R Rocotto- Mawrinade
Seasonal Veggies Beef Fillet +£6
PX Saurce
Seasonal
OWr Classics
Chuwurroy
White Chocolate Ganache 5 Chocolate Creamy
With Natural Passion Fruit Seasonal Sorbety
BMWCWCW Flowowr Vawy
With berry compote Cocoruunér Graled/Pérwapple/+£2
Cremav Catalana Lime& Kumquat
Colombian Coffee Infused Cubaw Cigoar +£4
Spanish Cheeses (+64) e e

Please inform our staff about allevgies
13.5% Discretionary service charge will be added to- your bill



