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MENV 1



MENU 1

T|AIPIA|S

b

MEDITERRANEAN FLATBREAD (/9
labneh and garlic oil

MARINATED OLIVES (%)

MANCHEGO BOARD (V)
Manchego, quince paste
and Marcona almonds

ROUND 2

PATATAS BRAVAS (V)
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

QUINOR SALAD (19
pomegranate, orange segments,
cherry tomatoes and mint oil

FANCY A PESIERTT AN v
ABOUT TOPAY’Y 0P TiONY.

(V) VEGETARIAN (19 VEGAN

Our dishes may contain allergens.
For more information, please ask a member of staff.



BAR

T|AIPIAIS

MENU 2




MENV 2

T|AIPIA|S

9

MEDITERRANEAN FLATBREAD (19
labneh and garlic oil

MARINATED OLIVES (19

MANCHEGO BOARD (V)
Manchego, quince paste and Marcona
almonds

CHARCUTERIE BOARD
lomo, chorizo and salchichén

PATATAS BRAVAS (V)
salsa brava and aioli

MUSHROOM CROQUETTES (V)
house-made

CALAMARI
aioli
ROUND 3

CRISPY PORK BELLY
fennel salad, green apple and cherry

syrup

ROASTED AUBERGINE (V)
béchamel, tomato and Parmesan

DESSERT

ARROZ CON LECHE (V)
cinnamon and bitter orange gel

(V) VEGETARIAN (19 VEGAN

Our dishes may contain allergens.
For more information, please ask a member of staff.
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MENVY 3

T|AIPIA|S

b

MEDITERRANEAN FLATBREAD (19
labneh and garlic oil

PIMIENTOS DE PADRON (%)

MANCHEGO BOARD (V)
Manchego, quince paste
and Marcona almonds

CHARCUTERIE BOARD
lomo, chorizo and salchichén

ROUND 2

PATATAS BRAVAS (V)
salsa brava and aioli

GAMBAS AL PIL PIL
garlic, chilli and olive oil

CRISPY CAULIFLOWER (V)
yuzu and brown butter yoghurt,
sweet-and-sour shallots and almonds

ROUND 3

BAVETTE STERK
chimichurri and tomatoes

PULLED DUCK
brioche and slow-cooked duck

DESSERT

CHEESECAKE (V)
white chocolate, Bastogne biscuits
and pistachio ganache

(V) VEGETARIAN (19 VEGAN

Our dishes may contain allergens.
For more information, please ask a member of staff.



