
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.

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

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

*Ol ive select ion (vg)  (277kcal ) 5 .5

Rose har issa nut mix (vg)  (303kcal ) 5 .5

*Padrón peppers (vg)  (203kcal ) 7 .5

*Flatbread,  gar l ic but ter (v )  (255kcal )  6 .5

Pan con tomate (vg)  (302kcal )  7 .5

Patatas bravas,  al io l i  (v )  (464kcal ) 7 .5

Jamón ibér ico & Manchego croquetas (323kcal ) 9 .0 

CHEESE & CHARCUTERIE 

Small  (784kcal ) 20 .0 |  Large (1184kcal ) 30 .0

3 cheeses wi th 3 di f ferent cuts . 
Served with seeded crackers ,  condiments & pickles .

JAMÓN IBÉRICO PALETA

Small  (198kcal ) 14 .0 |  Large (396kcal ) 26 .0

100% Jamón ibér ico craf ted by Cinco Jotas in Jabugo,  Spain 
Indiv idual cheese & charcuter ie avai lable

D E S S E RT

Churros ,  dark chocolate sauce (402kcal ) 7 .5

 Ice cream & sorbet select ion (110/220/330kcal ) 2 .5 |  5 .0 |  7 .0 
 Dulce de leche / Mascarpone / Honeycomb / Strawberry

 Baked Manchego cheesecake,  cherry jam (388kcal ) 9 .0

 *P istach io & whi te chocolate buñuelos ,  whipped lemon r icot ta (358kcal ) 7 .5

V EG E TA B L E S

Class ic tor t i l la ,  al io l i  (made to order)  (v )  (423kcal ) 9

 *Burrata pugl iese,  yel low & red cherry tomatoes,  green pesto ,  bas i l  (v )  (736kcal ) 12 .5

*Pea & mint tor tel l in i ,  f resh peas,  broad beans,  mint  but ter ,  aged parmesan (vg)  (653kcal ) 14 .5

Chargr i l led green asparagus,  a jo blanco,  har issa cr ispy Marcona almonds (v)  (545kcal ) 13 .5

Courget te f lower ,  goat ’s cheese,  b lossom honey (v)  (288kcal ) 9 .5

M E AT

Chargr i l led beef r ib eye,  p iqo ia pepper ,  wi ld rocket ,  beef jus (388kcal ) 16 .5

 *Chargr i l led ch icken p intxo,  pepperonata ,  wi ld garl ic al io l i  (1082kcal ) 13 .5

  Gr i l led chor izo p icante ,  ch ickpea & Ibér ico ham stew, wi ld garl ic  (666kcal ) 13

 *Slow-cooked lamb leg bal lot ine ,  goat ’s curd ,  sunf lower seed & wi ld garl ic pesto ,  f resh peas (779cal ) 16 .5

F I S H

Deep fr ied squid ,  al io l i ,  lemon (499kcal ) 11 .0

 *Valenc ian arroz negro,  octopus,  saf fron al io l i  (923kcal ) 14 .5

 *P i l  p i l  t iger prawns,  roasted garl ic ,  red ch i l l i  o i l  (778kcal ) 13 .0

Pan-fr ied cod,  pea purée,  peas & broad bean dress ing ,  nduja sauce (439kcal ) 16 .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) 


