
TO START

Padrón peppers (vg, gf, df)

Chargrilled flatbread with garlic butter (v)  

Jamón & Manchego croquetas

Charcuterie and cheese selection (gf)

 

TAPAS TO SHARE 

Gin cured sea trout, citrus, avocado, kikones (gf, df)

Pil pil prawns, Harissa oil, parsley (gf, df)

Chargrilled Hispi cabbage, romesco,  
pickled shallots (vg, df)

Lamb pintxos, burnt onion purée, gremolata (gf, df)

Josper grilled baby chicken,  
charcoal alioli, piparrada (gf, df)

Patatas bravas, alioli (v, gf)

 DESSERTS TO SHARE 

Churros with cinnamon sugar,  
warm chocolate sauce (vg, gf, df)

CHRISTMAS MENU 
£65 per person

Sample menu, subject to change

(v) vegetarian | (vg) vegan | (df) dairy free | (gf) gluten free


