
T a p a s  t o  s h a r e

P a t a t a s  b r a v a s  &  a g e d  m a n c h e g o

W i l d  m u s h r o o m  a r a n c i n o ,  t r u f f l e  a l i o l i ,  a g e d  p a r m e s a n

c h u r r o s  &  c h o c o l a t e  s a u c e

H a k e  a  l a  p l a n c h a ,  b u r n t  b r o c c o l i  t a p e n a d e ,

b r o c c o l i  v e l o u t é ,  h e r b  s a l a d

P a d r o n  p e p p e r s

C h a r c u t e r i e  &  c h e e s e  b o a r d  ( s m a l l )

C h a r g r i l l e d  f l a t b r e a d  w i t h  c o n f i t  g a r l i c  b u t t e r

 A n g u s  b e e f  f i l l e t ,  s u n  d r i e d  t o m a t o  p e s t o ,  t o m a t o
v e l o u t é ,  w i l d  g a r l i c

P a n  f r i e d  M a r t i k o  d u c k  b r e a s t ,  w i l d  m u s h r o o m s ,

n ’ d u j a  s a u c e

G a m b a s  p i l  p i l ,  c h i l l i  o i l ,  g r e m o l a t a

 S E T  M E N U

A l l e r g e n  i n f o r m a t i o n  a v a i l a b l e  u p o n  r e q u e s t .
 W E  C A N N O T  G U A R A N T E E  T H E  A B S E N C E  O F  T R A C E S  O F  N U T S  O R  O T H E R  A L L E R G E N S .

 D i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  T h i s  i s  s h a r e d  a m o n g s t  a l l  o u r
s t a f f

C A S U A L  F I N E  D I N I N G  I N  T H E  H E A R T  O F  L O N D O N ,  I N S P I R E D  B Y  F L A V O U R S  O F  S P A I N  &  I T A L Y

5 5  S E T  M E N U


	CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY FLAVOURS OF SPAIN & ITALY
	55 SET MENU
	SET MENU
	Tapas to share
	Padron peppers Charcuterie & cheese board (small) Chargrilled flatbread with confit garlic butter
	Hake a la plancha, burnt broccoli tapenade, broccoli velouté, herb salad
	Gambas pil pil, chilli oil, gremolata
	Wild mushroom arancino, truffle alioli, aged parmesan
	Angus beef fillet, sun dried tomato pesto, tomato velouté, wild garlic
	Pan fried Martiko duck breast, wild mushrooms, n’duja sauce
	Patatas bravas & aged manchego
	churros & chocolate sauce



