DINNER MENU ONE
£80.00 per person

APERITIVOS
Tubos de Ensayo Ibérico

Ham Test Tubes

Dados de Salpicon
Shellfish ‘Salpicon’ Dice

Mango, Cerveza y Morcilla

Mango, Beer and Black Pudding

ENTRANTE

Atillo de Langostinos y ‘“Txangurro’ y Maiz Dulce

King Prawns, Spider Crab and Sweet Corn

PESCADO

Bacalao y Pétalos de Ajo

Cod and Garlic Petals

CARNE

Presa Ibérica en Ascuas

Iberian Pork “Presa” on Embers

POSTRES

Pan de Naranja y Espinacas

Orange Toast and Spinach

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. All
our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients - if you have a food allergy or intolerance, please let us
know before ordering. Full allergen information is available, please ask a team member for details.



DINNER MENU TWO
£95.00 per person

APERITIVOS

Tubos de Ensayo Iberico

Ham Test Tubes

Dados de Salpicon
Shellfish ‘Salpicon’ Dice
Mango, Cerveza y Morcilla

Mango, Beer and Black Pudding

ENTRANTES

Vieiras Fuera de Casa
Scallops Leaving the Home
Huevo Enhojado

Egg in the Leaf

PESCADO

Lubina con... Apio?

Sea Bass with Celery lllusion

CARNE

Tacos de Vacuno con Tomatillo

Beef Fillet with Green Tomato

PRE-POSTRE

El Limon Negro
The Black Lemon

POSTRE

Pan de Naranja y Espinacas

Orange Toast and Spinach

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. All
our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients - if you have a food allergy or intolerance, please let us
know before ordering. Full allergen information is available, please ask a team member for details.
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