OPERA TAVERN

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

£75

Glass of bubbly on arrival

Tapas to share

Padron peppers
Jamon Iberico & manchego croquetas
Cheese and Charcuterie selection + Jamon iberico de bellota

Chargrilled flat bread with confit garlic butter

Burrata pugliese, sun dry tomato pesto, pine nuts
Galician Octopus carpaccio, puntarella salad

Sea bream,white asparagus ,broad beans ,beurre blanc,crispy capers

Chargrilled asparagus, ajo verde, marcona almond
Chargilled lamb rump, wild garlic mash, spring greens, red wine jus
Hereford 30 days aged rib eye (350g), salsa verde

Patatas bravas, aioli

Traditional tiramisu’ & pistachios

Churros, warm chocolate sauce SALT

@ @saltyardgroup

We cannot guarantee the absence of traces of nuts and other allergens due to not having a separate allergen preparation area. Allergen information available upon request.
A discretionary 12.5% service charge will be added to your bill. This is shared amongst all our staff
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