S P E C

A L S

DUCK RICE

19.5

CONFIT DUCK, SEARED MAGRET, VERMUT GLAZE, CHARRED ONION AND GARLIC ALIOLI

CHORIZO & OCTOPUS PIL PIL 9.5
CONFIT POTATO, PIMENTON GARLIC OLIVE OIL, PICADA

ENCHILADA IBERICA 1e.5

CORN TORTILLA, IBERICO TRIMMINGS, MASH POTATO,

, SALSA VERDE, CREME FRAICHE, PICKLED RADISH,

PORK BELLY CARNITAS TACOS 14
SLOW-COOKED PORK BELLY WITH ORANGE AND

AGAVE SYRUP, SPICY ORANGE GEL, BLANCHED
SHALLOTS.

SMOKED SOLOMILLO IBERICO SLIDER 7.5
IBERICO PORK FILLET, WASABI MAYO,
CARAMELISED ONION, MANCHEGO, BRIOCHE BUN

BRAISED OXTAIL 15
SWEET POTATO, HABANERO HONEY, TRUFFLE DUST,
PICKLED KOL RABBI

LAMB BARBACOA TERRINE EN SALSA 16

VERDE
HOJA SANTA, TOMATILLO & JALAPENO SALSA,
LAMB JUS, CRISPY CORN, CURRANTS,

BOQUERONES EN VINAGRE 9.5
ANCHOVY FILLETS MARINATED IN VINEGAR

SMOKED ROASTED OCTOPUS 22
MORITA CHILE & PONZU, HUMMUS

PINTXO DE ANCHOAS DEL CANTABRICO 13
CATALONIAN BREAD, CANTABRIAN ANCHOVIES,
HONEY-GLAZED PEAR, YORKSHIRE GOAT CHEESE.

SPICY TUNA TARTAR TOSTADA 15
SPICY TOMATILLO GEL, FURIKAKE, CHIPOTLE
ALIOLI, CHILE DE ARBOL PICKLED CUCUMBER.

HUMMUS & PUMPKIN SEEDS TOSTADA 9
CILANTRO, DRIED CORN TORTILLA

ROASTED CAULIFLOWER, SPICY 13
ROMESCO

MISO GLAZE, ALMONDS

CLASSIC TORTILLA 11

CLARENCE COURT FREE-RANGE EGGS, CONFIT
POTATO, CARAMELISED ONION, SPICY ALIOLI.

ROASTED NEW POTATOES 9.5
(BRAVAS DE CONDESA). SPICY ALIOLI FOAM,
DEHYDRATED LEMON & CHILLI SALT

GRILLED HERITAGE CARROTS, GARLIC 14

YOGHURT EMULSION.
CHIPOTLE & PIQUILLO PEPPER CONFITURE,
PARMESAN

JAMON IBERICO 19
JAMON IBERICO DE CEBO D.O GUIJUELO CURED
FOR 12 MONTHS

MANCHEGO & QUINCE 11
D.0 LA MANCHA 6 MONTHS MATURED SHEEP CHEESE

CECINA DE LEON 13
SPANISH CURED BEEF FROM LEON, SMOKED HONEY,
GOAT CHEESE, ROCKET

CHEESE PLATE

GARROTXA (PASTEURISED GOAT’S MILK),
MANCHEGO(PASTEURISED SHEEP’S MILK), SAN
SIMON(SMOKED COW’S MILK), QUINCE, FIGC &
ALMONDS BREAD

18 / 9

PAN CON TOMATE 8.5
SOURDOUGH, TOMATO PULP, ARBEQUINA OLIVE
OIL, MALDON SALT.

COUNTRY SOURDOUGH BREAD 6.5
ARBEQUINA EXTRA VIRGIN OLIVE OIL OR
CHIPOTLE ALIOLI.

KIKOS 3.5
CRISPY BBQ CORN (DRY SNACK)

ALMONDS 5
SPANISH FRIED ALMONDS
OLIVES 5.5

MANZANILLA OR GORDAL WITH GUINDILLA

PAN DE ELOTE

MEXICAN SWEET CORN CAKE,

COCONUT FOAM, CRISPY WILD RICE.

PLEASE ADVISE MEMBERS OF THE STAFF OF ANY FOOD ALLERGIES
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O 3 VINO TINTO GLASS 125 ML / CARAFE 375ML / BOTTLE 750ML
MESTA Castilla, Spain / tempranillo (organic) 7 / 21 / 35
STONE ELEPHANT, Murcia, Spain / monastrell (organic) 7.5 / 22 / 39
MATIAS RICCITELI, Uco Valley, Argentina / malbec 8.5 /25 )/ 47
MAYELA, Rioja, Spain / Garnacha / tempranillo 8 /24 [/ 45
MILU, Ribera del Duero, Spain, tempranillo (organic) 8.5 J 25 [/ 47
SUS SCROFA Penedes, Spain / sumoll (natural) - /27 / 49
BLACK SLATE ESCALADEI, Priorat, Spain / garnacha & carignan (organic) 55
SAIGOBA 2020, Rioja, Spain / moscatel, garnacha 75

VINO BLANCO GLASS 125 ML / CARAFE 375ML / BOTTLE 75@ML
EL RENEGADO, Valencia, Spain / macabeo, moscatel (organic) 7 /21 /35
CUCU, Castilla y Ledn, Spain / verdejo (organic) 8.5,/ 25 / 47
NIVARIUS, Rioja, Spain / white tempranillo (organic) 8 / 24 /45
BICO DA RAN, Rias Baixas, Spain / albarifio (organic) 8.5 / 25 [,/ 47
FINCA COBATOS, Monterei, Galicia, Spain / godello 8 / 24 / 45
FLOWER AND THE BEE, Ribeiro, Spain / treixadura (organic) 9 / 27 / 49
MANCHA BLANCA, Lanzarote, Spain / listan blanco (natural) 12.5 / 36.5 / 73

ROSE / ORANGE / PET NAT CLASS 125 ML / CARAFE 375ML / BOTTLE 750ML

ROSE / CAMPUGNET, Rhone, France / syrah, grenache 7.5 / 22 / 39

ORANGE / THE ORANGE POINT, Greece / assyrtiko, roditis. (sustainable 8 / 24 ,/ 45
farming)

PET NAT / FORCE CELESTE, Swartland, South Africa / chenin blanc, 9 J 27 [/ 48
pinotage

CAVA AND CHAMPAGNE GLASS 175 ML / BOTTLE 750 ML

VALDEORITE BRUT CAVA 9 / 40 PERRIER JOUET / Champagne / 65
CATALUNYA, SPAIN / CHARDONNAY & MACABEO

SHERRIES 75 m

MANZANILLA / La Gitana, dry round and creamy

AMONTILLADO / Gonzalez Byass, medium dry, nutty flavour
PEDRO XIMENEZ / Gonzalez Byass, sweet velvety with dates and dry raisins 8.5

BEERS & CIDER

ESTRELLA GALICIA 6 ) CIDER / GRAVITY 7
DRAUGHT 300 ML / PALE LAGER THEORY

/ SPAIN CAN 440 ML ,/ APPLE CIDER /
ESTRELLA GALICIA 5.65 vK

0%
NON ALCOHOLIC / BOTTLE 330
ML / SPAIN

AN OPTIONAL DISCRETIONARY 12.5 % SERVICE CHARGE WILL BE ADDED TO YOUR BILL



