
CASUAL  F INE  D IN ING IN  THE HEART OF  LONDON,  INSP IRED BY  THE FLAVOURS OF  SPA IN  &  ITALY

F i s a n  J a m o n  I b e r i c o
1 0 0 %  J a m o n  I b e r i c o  c r a f t e d  b y  C i n c o  J o t a s  i n  J a b u g o ,  S p a i n

S M A L L  1 6  |  L A R G E  2 8

C h e e s e  &  C h a r c u t e r i e  
3  c h e e s e s  a n d  3  d i f f e r e n t  c o l d  c u t s .  

S e r v e d  w i t h  p a n e  c a r a s a u ,  q u i n c e  j e l l y ,  h o t  g u i n d i l l a s

S M A L L  2 0  |  L A R G E  3 0

*  P a d r ó n  p e p p e r s  7 . 5

J a m o n  I b e r i c o  &  M a n c h e g o  c r o q u e t a s  9

*  B o q u e r o n e s  i n  A r b e q u i n a  o l i v e  o i l   6

P a t a t a s  b r a v a s ,  a i o l i ,  s p i c y  t o m a t o  7 . 5

*  S p a n i s h  g o r d a l  o l i v e s  5 . 5

G r i l l e d  f l a t b r e a d ,  w i l d  g a r l i c  b u t t e r  6 . 5   

M a r c o n a  A l m o n d s  5 . 5

B A R  S N A C K S C O M P A R T I R  B O A R D S

O u r  a r t i s a n  s e l e c t i o n  o f  c h e e s e s  &  c h a r c u t e r i e  

p r o d u c t s  f r o m  d i f f e r e n t  r e g i o n s  o f  I t a l y  &  S p a i n .

@saltyardgroup

M A R C O  C O R D A R O  -  H E A D  C H E F                  C A R M I N E  I E N G O  -  G E N E R A L  M A N A G E R

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.

N O  C A S H  A C C E P T E D .  C O N T A C L E S S  &  C A R D  P A Y M E N T S  O N L Y

 

*  C h a r g r i l l e d  h i s p i  c a b b a g e ,  a j o  b l a n c o ,  c r i s p y  h a r r i s s a  m a r c o n a  a l m o n d s  1 2 . 5

A u b e r g i n e  p a r m i g i a n a ,  a g e d  p a r m e s a n  &  b a s i l  1 3 . 5

C o u r g e t t e  f l o w e r ,  m o n t e  e n e b r o  g o a t  c h e e s e  &  h o n e y  ( e a )  9 . 5

*  P u g l i a n  b u r r a t a ,  i s l e  o f  w i g h t  t o m a t o e s  &  w i l d  g a r l i c  p e s t o  1 2 . 5

A s p a r a g u s  &  r i c o t t a  t o r t e l l o n i ,  b u e r r e  b l a n c ,  a g e d  p a r m e s a n  &  g r e e n  o i l  1 5 . 5  

V E G E T A B L E S

C h o c o l a t e  m o u s s e ,  a m a r e t t i  &  c r i s p y  y o g u r t  c r u m b l e ,  p e d r o  x i m e n e z  9  

*  C h u r r o s  &  c h o c o l a t e  s a u c e  8

B a s q u e  c h e e s e c a k e  &  s m o k e d  c h e r r y  p u r e e  9

S e l e c t i o n  o f  g e l a t i  ( 3  s c o o p s )   7 . 5  A f f o g a t o  5 . 5

D E S S E R T S

J o s p e r  g r i l l e d  c o r n  f e d  b a b y  c h i c k e n ,  w i l d  g a r l i c  e m u l s i o n  &  w a t e r c r e s s  1 3

B e e f  t a r t a r e ,  c u r e d  e g g  y o l k ,  h e r b  a i o l i ,  p o t a t o  n e s t  1 3 . 5  

*  I b e r i c o  p o r k  s c h n i t z l e ,  p i c k l e d  g u i n d i l l a ,  g o r d a l  o l i v e s  &  a n c h o v i e s  1 9

*  R i s o t t o  i b e r i c o ,  s l o w  c o o k e d  p o r k  c h e e k s  &  j u s  1 5

M E A T

* M u s s e l s  e s c a b e c h e ,  c h a r g r i l l e d  s o u r o d o u g h  &  a l i o l i  1 3 . 5

 R o a s t e d  q u e e n  s c a l l o p  i n  s h e l l ,  r o e  s a u c e ,  f r e s h  p e a s ,  r e d  c u r r a n t  ( e a )  9 . 5

 C u r e d  s e a  t r o u t ,  a v o c a d o  p u r e e ,  c r e m e  f r a i c h e  &  r e d  p i c k l e d  o n i o n  1 3 . 5

 *  P r a w n s  ' p i l  p i l ' ,  w i t h  h o t  g u i n d i l l a  s a l s a  v e r d e  1 4  

F I S H

* T h e  t a s t e r  s e l e c t i o n  /  m i n i m u m  2  p e o p l e  *  

S I G N A T U R E  I B E R I C O  S L I D E R  8 . 5  ( E A )
S a l t  Y a r d  s i g n a t u r e  s n a c k  w /  c h i l l i  j a m ,  a g e d  M a n c h e g o ,  a i o l i ,  h o t  g u i n d i l l a  

H E A D  C H E F  T A S T I N G  M E N U  5 5  P P


	CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY THE FLAVOURS OF SPAIN & ITALY
	BAR SNACKS
	COMPARTIR BOARDS
	* Padrón peppers 7.5 Jamon Iberico & Manchego croquetas 9 * Boquerones in Arbequina olive oil  6 Patatas bravas, aioli, spicy tomato 7.5 * Spanish gordal olives 5.5 Grilled flatbread, wild garlic butter 6.5   Marcona Almonds 5.5
	SMALL 16 | LARGE 28
	SMALL 20 | LARGE 30


	SIGNATURE IBERICO SLIDER 8.5 (EA)
	HEAD CHEF TASTING MENU 55 PP
	FISH
	*Mussels escabeche, chargrilled sourodough & alioli 13.5  Roasted queen scallop in shell, roe sauce, fresh peas, red currant (ea) 9.5  Cured sea trout, avocado puree, creme fraiche & red pickled onion 13.5  * Prawns 'pil pil', with hot guindilla salsa verde 14

	MEAT
	Josper grilled corn fed baby chicken, wild garlic emulsion & watercress 13 Beef tartare, cured egg yolk, herb aioli, potato nest 13.5  * Iberico pork schnitzle, pickled guindilla, gordal olives & anchovies 19 * Risotto iberico, slow cooked pork cheeks & jus 15

	VEGETABLES
	* Chargrilled hispi cabbage, ajo blanco, crispy harrissa marcona almonds 12.5 Aubergine parmigiana, aged parmesan & basil 13.5 Courgette flower, monte enebro goat cheese & honey (ea) 9.5 * Puglian burrata, isle of wight tomatoes & wild garlic pesto 12.5 Asparagus & ricotta tortelloni, buerre blanc, aged parmesan & green oil 15.5

	DESSERTS
	Chocolate mousse, amaretti & crispy yogurt crumble, pedro ximenez 9  * Churros & chocolate sauce 8 Basque cheesecake & smoked cherry puree 9 Selection of gelati (3 scoops)  7.5 Affogato 5.5
	MARCO CORDARO - HEAD CHEF                CARMINE IENGO - GENERAL MANAGER



