NIBBLES
Kalamata Olives (V) 5
Padron Peppers - topped with sea salt (V) (g) 5
Roasted Red Pepper Hummus - pickled chillies and onions, sumac topped (V) (g) 6
Manchego and Jamon Croquettes - shaved parmesan, olive oil, roquette (g) 9
Burrata - citric salsa, balsamic, crispy prosciutto 10
Patatas Bravas - aioli, tomato and roasted red pepper sauce (Ve) (g) 7

Creamy Garlic Mushrooms - cream sauce, garlic oil, parsley, sea salt 8

MEAT & FISH
Gambas al Ajillo - king prawns, white wine, garlic, hot paprika, parsley 12
Pan Seared Seabass - garlic butter poached, lemon oil drizzle 14
Salt Cod Fritters - paprika aioli, lemon wedge (g) 11
Albondigas - lamb and pork meatballs, rich tomato and red pepper sauce, grated parmesan, basil (g) 12
Pan Fried Salmon - Muhammara Sauce (N) 16
Moroccan Lamb Chops - paprika oil, pickled chillies and onions 18
Sirloin Steak - roquette side salad, shaved parmesan, sea salt, creamy mushroom sauce 21
Chicken Pintxos - harissa yoghurt, chilli oil, pomegranate seeds 12

Deep Fried Calamari - aioli and charred citrus (g) 10

VEGGIES
Aubergine Parmigiana - tomato and roasted red pepper sauce, grated parmesan, basil (Ve/V) 9
Greek Salad - green peppers, oregano, cucumber, tomato, feta cheese (Ve) 9
Pan con Tomate - flatbread, tomato salsa, garlic oil, basil (V) (g) 7
Tenderstem Broccoli - chilli oil, fresh garlic, sea salt (V) 5
Skin on Fries (V) (g) 5
Sweet Potato Fries (V) (g) 6
Grilled Halloumi - pomegranate seeds, harissa yoghurt (Ve) 9

Saffron Rice (V) 5

FLATBREADS
Olive Oil & Sea Salt (V) (g) 4
Feta & Spinach (Ve) (g) 8
Burrata, Tomato & Garlic (Ve) (g) 9
Prosciutto, Olives & Rocket (g) 9

Ifyou have a food allergy or a special dietary requirement please inform a member of the team




