
Pintxos & Tapas
Smoked Almonds £4.50
Focaccia Extra Virgin Olive Oil, Balsamic £5
Gildas Gordal Olive, Guindilla Pepper, Manchego or 
Anchovies £5
Iberico Jamon £7
Manchego Truffle Honey £8

Gordal Olives £4.50
Cantabrian Anchovies Garlic & Parsley Aioli £6
Pan Con Tomate Toasted Focaccia £6
Potato Idiazabal Croquettas Chilli Jam,  
Grated Manchego £8

Brunch Menu

Brunch
Selection of Pastries/Cake of the Day £4
Filled Croissants  
Smoked Salmon, Cream Cheese & Chive £6 
Cheese & Tomato £5
Spanish Tortilla Roasted Vine Tomato, Guacamole, 
Toasted Sourdough £12
Huevo à la Flamenca Txistorra Sausage,  
Peas & Potatoes in a Red Pepper & Tomato Sauce, 
Baked Egg £15
Full Spanish Style Breakfast Chorizo Sausages, 
Sautéed Mushrooms, Roasted Vine Tomato, Spicy Baked 
Beans, Two Hens Eggs, Toasted Sourdough £16
Full Spanish Style Vegetarian Breakfast Vegan 
Sausages, Sautéed Mushrooms, Guacamole, Spicy 
Baked Beans, Two Hens Eggs, Toasted Sourdough £15
Torrijas Spanish Style French Toast, Blueberries, Crème 
Fraiche & Pancetta £13
Coconut Chia Bowl Fresh Berries, Maple Syrup £10
Churros Con Chocolate Cinnamon & Sugar Dusted 
Crispy Churros served with Chocolate Sauce £10

Plates
Minute Steak Fries & Salad £22
Basque Chicken Ballotine Garlic & Thyme Fondant 
Potato, Grilled Courgette, Marinated Ribbon of 
Courgette £28
Prawns & Courgette Homemade Tagliatelle  
Lemon, Garlic & Chilli £25

Fizz by the glass
Bellini £11
Bucks Fizz £15
Veuve Yellow Label Champagne £20 

Please inform a member of our team of any allergies or dietary requirements before ordering. Whilst every effort is made to 
accommodate dietary needs, we cannot guarantee the absence of allergens due to our kitchen environment.

Please note we add a discretionary service charge of 12.5% to your final bill


