“Hob your way thwough our meniu...”  Autumn 2026

Two-Couwrses £55. Thwee Courses for £60.
Lunch Time: Two-Courses £42 Thwee Courses for £49

Croquetw del Diav 2 SeaBasy Ceviche
Béchamel& Panko Bread, Leche de Tigre, Cancha, Sweet Potato
ColombianArepa ‘Anmuse-Bouche/ Iberian Pork Guanciale
Corn Flowr, Avocado-Mousse, Pico-de Gallo- Onwthe House Wrapped on a Breads Stick
Charcoal Sourdough Bread
Spicy Olive Tapenade

Isle of Wight T . Mwshwooms Autumuw Festival
Stuffed with Ajoblanco; Pickles, Sounteed, Ceps and Gurolles,
Olives Red Onion Black Chanterelles Cream,, Truffle, Egg Yolk
Carabinero-Cavrbaccio-+£3 Squid Colowr Gaume
Mediterraneow Scowrlet Prowny, Lime;, Grilled and, Fried Squid on black, green; red and
Coriander white sauices;, Tolosa Beans
Jamdw Ibérico-+£6 Colombianw Empanadas
100% Iberiow Hoam Beef Sancocho- St . Corn Flowr, Red& Black
Acorw Fed 50gr Beans, Coriander Chuumichuwirri
OctopuscrPeppers
A Smoky Relationship
/ Grilled OWLd/SWLOked/OCtOPM/é/ Leg&
Anatomy of the Iberiaw Pork Buunt Bausque Peppers Sauice; Pigilo Peppers
BBQ from Ssdaumauncav.

A Selectiow of the different cuty of the Iberiow Pig. Secreto,
Lagrima, Plumaé&s Abanico- o the charcoal grill.

Carabinero-Paella

Mediterraneowv Scowlet Prowwvy
Flowouwred Bomba Rice o av traditionad Paella Powvv

Three Ages of the Laml-
A Gwafj@ebowe/ grilled Fish of the Day +£X
Flavour ve Tenderness Chawcoal Grilled Fresh Catch of the day.
Grill vy Slow Cooking Different Sizes, Kinds and Prices.
Donostiawra Style : Garlic, Paprika& Garlic Saunce
Galicionw Blonde Trxuleto +£6 Widows of Tolosa
Galicianw Breed , Dry Aged Steak, PX& Bone Marrow ¥
SouLce Worldwide Top Quality Black Beans

Buwrnt Butternut Squashés Heritage Carroty

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



