DEHESA

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

55 SET MENU

TAPAS TO SHARE

Padrén peppers (vg)
Charcuterie & cheese board
Chargrilled flatbread with confit garlic butter (v)

Jamon & Manchego croquetas (+£2 supplement)

Chargrilled artichoke, ajo blanco, gremolata (vg)
Pil-pil prawns, roasted garlic, gremolata, red chilli oil

Pan-fried cod fillet, Tenderstem broccoli, vegan ‘nduja sauce

Patatas bravas, alioli (v)
Chargrilled beef ribeye, picoia peppers, wild rocket, beef jus

Grilled chorizo picante, judion bean stew, roasted peppers, chives

Churros, dark chocolate sauce

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies,
please inform a member of our team. An optional 12.5% service charge will be added to your bill, all of which goes to our staff.
(v) Vegetarian (vg) Vegan. Adults need around 2000 kcal a day.
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