
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.

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

@saltyardgroup

G l a s s  o f  b u b b l y  o n  a r r i v a l

 Pad r on  peppe r s

Jamon  I b e r i c o  &  manchego  c r oque t a s

Cheese  and  Cha r cu t e r i e  s e l e c t i o n  +  J amon  i b e r i c o  de  be l l o t a  

Cha r g r i l l e d  f l a t  b r ead  w i t h  c on f i t  g a r l i c  b u t t e r

Bu r r a t a  pug l i e se ,  v egan  ndu j a  c r eam ,  g r i l l e d  peach ,  p i s t a c h i o

Ga l i c i a n  o c t opus  c a r pac c i o ,  g r a pe f r u i t ,  p i c k l e d  j a l a peno

Pan  f r i e d  s eabas s ,  t r ombe t t a  cou r ge t t e ,  d a t t e r i n i  t oma t o  s a l s a  

I s l e  o f  we i g h t  t oma t oes ,  wh i p ped  vegan  f e t a ,  c u cumbe r  consomme

Pan  f r i e d  L amb  r ump ,  p i q u i l l o  p eppe r  s a l s a ,  r o s co f f  o n i o n ,  r o sema ry  j u s

He re f o r d  30  days  aged  r i b  eye  ( 3 50g ) ,  s a l s a  v e r de

Pa t a t a s  b r a vas ,  a i o l i ,  manchego

T r a d i t i o n a l  t i r a m i s u ’  &  p i s t a c h i o s

C h u r r o s ,  w a r m  c h o c o l a t e  s a u c e

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

£ 7 5


	CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY THE FLAVOURS OF SPAIN & ITALY
	£75
	Tapas to share
	Glass of bubbly on arrival
	Padron peppers
	Jamon Iberico & manchego croquetas
	Cheese and Charcuterie selection + Jamon iberico de bellota
	Chargrilled flat bread with confit garlic butter
	Burrata pugliese, vegan nduja cream, grilled peach, pistachio
	Galician octopus carpaccio, grapefruit, pickled jalapeno
	Pan fried seabass, trombetta courgette, datterini tomato salsa
	Isle of weight tomatoes, whipped vegan feta, cucumber consomme
	Pan fried Lamb rump, piquillo pepper salsa, roscoff onion, rosemary jus
	Hereford 30 days aged rib eye (350g), salsa verde
	Patatas bravas, aioli, manchego
	Traditional tiramisu’ & pistachios
	Churros, warm chocolate sauce
	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.





