
We cannot guarantee the absence of t races of nuts or other al lergens.  I f  you have any d ietary requirements or al lerg ies ,  k indly inform a member of our team. 
An opt ional 12 .5% serv ice charge wi l l  be added to your b i l l  -  al l  of  which goes to our staf f .  (v )  vegetar ian (vg)  vegan.  Adul ts need around 2000 kcal a day.

D E S S E RT

*Trad i t ional t i ramisù ,  p is tach ios (525kcal ) 9 .0

 Creamy chocolate ,  honeycomb, raspberr ies (638kcal )  9 .0

 Churros ,  c i t rus mascarpone,  chocolate sauce (390kcal ) 9 .0

 Ice cream & sorbet select ion (3 scoops) (330kcal ) 7 .0

V EG E TA B L E S

Auberg ine parmig iana,  f ior d i  lat te ,  bas i l  (350kcal ) 14 .5

 *Burrata pugl iese,  sun-dr ied tomato pesto ,  p ine nuts (v )  (403kcal ) 12 .0

 Roasted Del ica pumpkin ,  whipped cheese,  pomegranate ,  hazelnut sauce (vg)  (261kcal ) 12 .5

 *Tempura of Tenderstem broccol i ,  vegan jalapeño al io l i ,  p ickled shal lots (vg)  (474kcal )  10 .5

M E AT

*Slow-cooked Iber ian pork bel ly ,  apple ,  morc i l la  (1192kcal ) 14 .5

 Pan-fr ied Mart iko duck breast ,  parsn ip ,  red cabbage,  b lackberry jus (585kcal )  16 .5

 *Slow-cooked ox cheeks ,  t ruf f led mashed potato ,  porc in i  sauce (758kcal ) 17 .5

 Chargr i l led lamb rump, caponata ,  rosemary jus (387kcal ) 16 .0

F I S H

*T iger prawns,  gar l ic ,  hot red ch i l l i  salsa (745kcal ) 14 .0

 Gal ic ian octopus carpacc io ,  puntarel la salad (360kcal ) 13 .5

 *Yel lowf in tuna tar tare ,  avocado purée,  tap ioca cr isps ,  rad ishes ,  Aleppo pepper  (319kcal ) 15 .0

 Pan-fr ied cod,  f regola sarda,  b isque,  semi-dr ied tomato (422kcal ) 15 .5

S I G N AT U R E  I B É R I C O  S L I D E R   8 .5  E AC H
Salt  Yard s ignature snack w/ ch i l l i  jam, aged Manchego,  al io l i  & hot gu ind i l las (262kcal )

H E A D  C H E F ’ S  TA ST I N G  M E N U   55  P P
*The taster select ion ( for the table ,  min imum of two guests) 

B A R  S N AC KS C O M PA RT I R  B OA R D S

Pan con tomate (vg)  (337kcal ) 8 .0

 *Padrón peppers (vg)  (202kcal ) 7 .5

 Marcona almonds (468kcal ) 5 .5

 Spanish & I tal ian mixed ol ives (vg)  (229kcal )  5 .5

 N’du ja Scotch egg,  herb al io l i  (861kcal )  9 .5

 Boquerones,  Arbequina ol ive o i l  (358kcal )  7 .5

 Flatbread,  b lack garl ic but ter (v )  (271kcal )  6 .5

 Patatas bravas,  al io l i ,  aged Manchego (v)  (626kcal ) 7 .5

 *Jamón ibér ico & Manchego croquetas ,  al io l i  (728kcal ) 9 .0

HAND CARVED JAMÓN IBÉRICO

Small  (170kcal ) 14 .0 |  Large (340kcal ) 26 .0

100% Jamón Ibér ico expert ly craf ted by Fisan art isan. 
 Aged for 3 years ,  Salamanca.

CHEESE & CHARCUTERIE 

Small  (641kcal ) 20 .0 |  Large (1004kcal )  30 .0

3 cheeses wi th 3 di f ferent cuts . 
Served with crackers ,  quince je l ly ,  caperberr ies & hot guindi l las . 

Our art isan select ion of cheeses & charcuter ie 
products from di f ferent regions of I ta ly & Spain .

CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY THE FLAVOURS OF SPAIN & ITALY


