
Menu 1



Round 1

Mediterranean Flatbread 
labneh and garlic oil

Marinated Olives 

Manchego Board 
Manchego, quince paste 

and Marcona almonds

Round 2

Patatas Bravas 
salsa brava and aioli

Chicken Croquettes
house-made

Pincho
selected by the chef

Round 3

Grilled Chicken Thighs
little gem lettuce, spring 

onion dressing and ginger gel

Quinoa Salad 
pomegranate, orange segments, 

cherry tomatoes and mint oil

 Vegetarian    vegan
Our dishes may contain allergens.

For more information, please ask a member of staff.

27,5

Menu 1

Fancy a dessert? Ask us 
about today’s options.



Menu 2



Round 1
Mediterranean Flatbread 

labneh and garlic oil

Marinated Olives 

Manchego Board 
Manchego, quince paste and Marcona 

almonds

Charcuterie Board
lomo, chorizo and salchichón

Round 2
Patatas Bravas 
salsa brava and aioli

Mushroom Croquettes 
house-made

Calamari
aioli

Round 3
Crispy Pork Belly

fennel salad, green apple and cherry 
syrup

Roasted Aubergine 
béchamel, tomato and Parmesan

Dessert
Arroz con Leche 

cinnamon and bitter orange gel

32,5

Menu 2

 Vegetarian    vegan
Our dishes may contain allergens.

For more information, please ask a member of staff.



Menu 3



Round 1

Mediterranean Flatbread 
labneh and garlic oil

Pimientos de Padrón 

Manchego Board 
Manchego, quince paste 

and Marcona almonds

Charcuterie Board
lomo, chorizo and salchichón

Round 2

Patatas Bravas 
salsa brava and aioli

Gambas al Pil Pil
garlic, chilli and olive oil

Crispy Cauliflower 
yuzu and brown butter yoghurt, 

sweet-and-sour shallots and almonds

Round 3
Bavette Steak

chimichurri and tomatoes

Pulled Duck
brioche and slow-cooked duck

Dessert

Cheesecake 
white chocolate, Bastogne biscuits 

and pistachio ganache

39,5

Menu 3

 Vegetarian    vegan
Our dishes may contain allergens.

For more information, please ask a member of staff.


