
Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for items on our menu is available
upon request. Our recipes are subject to change, please check with our restaurant colleagues on every visit to our restaurant.

All prices include VAT. A discretionary 10% service charge will be added to your bill. 

GROUP SHARING MENU

Marinated olives (WF,VG)

Pea, broad bean & feta toast (V)

Ham Croquettes

Charcuterie sharing board (WF)

Lamb kofta, hispi cabbage slaw & feta

Chicken, molasses & sumac with tahini yogurt (WF)

Sea bass with broad beans & anchovy (WF)

Gambas a la plancha with garlic & chilli (WF)

Potatas bravas (WF)

Heirloom tomato salad with black olive tapenade (VG) 

Halloumi ‘style’ cheese with pomegranate tabbouleh (V)

Courgette, apple & Ibores salad (WF)

Pizza Margherita (V)

Pizza Prosciutto

Garlic & mozzarella sourdough (V)

With Dessert*

Burnt Basque Cheesecake with strawberries

or

Sgroppino (WF,VG)

£30 per person / £35 per person including dessert* (applicable for parties of 8 or more)


