
Glass of Veuve Clicquot on arrival 

TO START 

Padrón peppers (vg)

Chargrilled flatbread with garlic butter (v)  

Jamón & Manchego croquetas

Jamón Ibérico de bellota  

TAPAS TO SHARE 

Robata grilled stone bass, compressed baby gem, 
beurre blanc, keta caviar

Prawns pil pil, garlic, chilli                                           

Aubergine parmigiana, fior di latte, basil

Slow cooked Ibérico pork cheeks, risotto, braised 
shallots

Chargrilled 28 days aged rib eye of beef, mojo verde

Burrata pugliese, radicchio, sun dried tomato, 
hazelnuts (v)

Patatas bravas, alioli & spicy tomato (v)

DESSERTS TO SHARE 

Basque cheesecake, orange jam  (v) 

Churros with cinnamon sugar,  
warm chocolate sauce (v)

CHRISTMAS MENU 
£85 per person

(v) vegetarian | (vg) vegan




