
LUNCH AND EARLY DINNER MENU
Available Wednesday - Friday

2 tapas - £14.95 3 tapas - £19.95

*EVOO Extra Virgin Olive Oil | (V) Vegetarian | (VG) Vegan | (GF) Gluten free | (GFA) Gluten free available | (N) Contains nuts |
(VA) Vegetarian Available | (VGA) Vegan Available. Please be aware that we cannot guarantee our dishes are free from allergens. Notify a

member of staff of any allergies you may have. A discretionary 12.5% service charge will be added to your bill. VAT at standard rate.

TAPAS FRIAS
COLD TAPAS

PUERROS AL CARBON
Chargrilled leek salad, pickled 

apple and pomegranete 
vinaigrette (VG) (GF)

ENSALADILLA RUSA
Tuna, egg and potato salad with 
smoked tuna mayonnaise (GFA)

VERDURAS
VEGETABLES

PATATAS BRAVAS
Fried potatoes, brava sauce and 

alioli (V) (VGA) (GF)

PIMIENTOS DE PADRON
Padron peppers (VG) (GF)

TORTILLA MEDITERRANEA
Free range eggs, potatoes and 

onion, topped with asparagus and 
spring onion (V) (GF)

CROQUETAS DE QUESO Y 
ESPINACAS 

Cheese and spinach croquettes (V)

BIMI
Tenderstem broccoli, coconut 

ajoblanco, roasted almond and 
chilli flakes (VG) (GF) (N)

STEAK DE COLIFLOR
Chargrilled cauliflower steak, harissa 

spiced romesco, rocket pesto and 
pumpkin seeds (VG) (GF) (N)

MEJILLONES CON CHISTORRA
Rope mussels cooked in the charcoal 

oven with chistorra, red curry, 
smoked butter and Txakoli (GF)

GAMBAS AL AJILLO
Garlic and chilli King prawns fried 

in olive oil (GF)

PESCADOS Y MARISCOS
FISH AND SEAFOOD

CARNES
MEAT

CHORIZO A LA SIDRA
BBQ spicy chorizo cooked in cider 

and white wine (GF)

PINCHO DE POLLO
Chargrilled free range chicken 

skewer, red mojo and Idiazabal 
crispy polenta (GF) (N)

POSTRES
DESSERTS

CHURROS CON CHOCOLATE
Traditional Churros with chocolate 

sauce

TARTA DE SANTIAGO
Traditional almond cake, vanilla ice 

cream (N)

12:00pm - 2:30pm and 5:30pm - 6:30pm

GLASS OF CAVA				   £5.50

SANGRIA (RED/ROSE)			   £8.50

APEROL SPRITZ				   £9

175ML HOUSE WINE (RED/WHITE)	 £5.50 

ADD ONS
(DISCOUNTED FROM OUR DRINKS MENU)


