OPERA TAVERN

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

55pp Sharing Menu

Padron peppers
Charcuterie & Cheese Selection
Chargrilled flatbread with confit garlic butter

Jamon & Iberico crouquetas (supplement) £2.5 each

Tiger prawns, garlic, hot red chilli salsa
Yellowfin tuna tartare, avocado purée, tapioca crisps,
radishes, Aleppo pepper

Aubergine parmigiana, fior di latte, basil

Slow-cooked Iberian pork belly, apple, morcilla
Grilled angus beef fillet, aubergine purre, heritage carrots, jus

Patatas bravas, aioli, aged manchego

Churros, chocolate sauce

SALT

We cannot guarantee the absence of traces of nuts and other allergens due to not having a separate allergen YAR D
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. G RO U P
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