EMBER YARD

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

BAR SNACKS COMPARTIR BOARDS

Olive selection (vg) (332kcaL) 5.5 Our artisan selection of cheeses & charcuterie products

i from different regions of Italy & Spain.
*Padron peppers (vg)(z202kcaL) 7.5

Chargrilled flatbread & smoked whipped butter(217kcaL) 6.5 PALETA IBERICA DE BELLOTA FISAN
SMALL (264kcAaL)14 | LARGE (528KCAL) 26

Boquerones, arbequina olive oil(2s8kcaL) 7.5

. L OAK-SMOKED CECINA(s00kCcAL)11.5
*Jamon ibérico & Manchego croquetas, alioli(s14kcaL) 10

*Pan con tomate (vg)(24kcaL) 4 each CHEESE & CHARCUTERIE
SMALL(783kCcAL) 20 | LARGE (1391kcaAL) 30

Patatas bravas, alioli (v)(1030kcaL)7.5 3 cheeses with 3 different cuts

Truffle & Mozzarella Arancini & truffle aioli.(so6kcaL) 7 Served with crackers, membrillo & hot guindillas

SIGNATURE IBERICO SLIDER 8.5 EACH

Salt Yard signature snack w/ chilli jam, aged Manchego, alioli, hot guindillas (355KCAL)

HEAD CHEF’'S TASTING MENU 55 PP

*The taster selection (for the table, minimum of two guests)

FISH

*Prawns pil pil, harissa oil, parsley (se6skcaL) 14.5
Chargrilled Octopus guilda, green romesco & white beans vinaigrette (8oskcaL) 17
Pink seabream crudo, jalapeno sauce, coriander & balsamic pearls(3ssskcaL) 16

*Mediterranean mussels, red pepper & white wine sugo, fresh herbs & grilled focaccia (482kcaL) 14.5

MEAT

Charcoal Lamb Short Ribs, smoked barbecue sauce, herb chimichurri (87okcaL) 15.5
Smoky grilled chorizo chistorra style, pea puree, roasted peppers & broad beans, croutons (1035kcaL) 13,5
Josper-grilled chestnut fed Presa, baked iberico rice, piquillo & confit garlic aioli (446kcaL) 16.5

*Josper roasted corn-fed baby chicken, sweet potato romesco, fine beans & smoked almond gremolata (6é2e6kcaL) 16.5

VEGETABLES

Burrata pugliese, caponata, delica pumpkin, red wine dressing, sage (s4s2kcaL)12.5
*Charred Hispi cabbage, ajo blanco & Marcona crispy harissa (7o4kcaL) 10.5
Josper tenderstem broccoli, whipped ricotta, chillies & almond “bacon”(3sokcaL) 10.5

Josper roasted baby beets & plums, whipped cheese mousse, pistachios. (755kcaL)12

DESSERT

*Churros, cinnamon sugar, warm chocolate sauce (429kcaL) 8
Dark chocolate mousse, olive oil, smoked sea salt (roekcaL) 8

Tiramisu with bitter chocolate & espresso cake, roasted pecan nuts (3,273kcaL) 9

*Yogurt Pannacotta, chard figs, pistachio crumble & balsamic gel (g94xcar) 9 SALT
We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team. GROUP

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 @emberyardreslaurant
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