Para Picar

Artisan bread & olive oil (ve,c1) £4.50
Organic Greek olives (ve, sp) £4.00
Gilda (olive tapenade, gindilla peppers & smoked anchovies) () £8.50
Mushroom & Manchego croquetas with aioli (v, p, cL, ) £8.00
Creamy churrasco croquetas with aioli (p, oL, ) £9.00
Cecina de Leon, Manchego & dark chocolate (p) £12.00
Veggie Tapas

Creamy Burrata with Italian tomatoes, basil oil & garlic flower (v, ) £12.00
Ensaladilla with Manchego, pomegranate & apple (v, 0 £8.00
Padron peppers with lemon zest (ve) £7.00
Patatas bravas with aioli (v, £7.50
Pico de Gallo, avocado & coriander cress (ve) £9.00
Seared tender stem broccoli with almond (v, n) £9.50

Seafood Tapas

Sea bream ceviche, coriander oil, pomelo & lemon balm cress () £18.50
Sautéed squid, jalapeno dressing & salad micro-cress (mo) £19.50
Fried octopus, romesco & Frisee (mo, n £23.00

Sautéed prawns, broccoli & anchovy butter (e, p, ) £15.00
Seared lemon sole, pea and mint purée, purple potato crisps & cress () £19.50

Tuna & watermelon tartare with jalapeno & lemon zest , sp) £14,00

Meat Tapas & Steak

Grilled chorizo on toast, piquillo & padron peppers (, a1 £9.50
Pluma Iberica with fresh chimichurri (150g) £20,50
Slow-cooked succulent chicken breast, red pepper sauce, filo (p, c1) £17.00
Duck breast, smoked aubergine purée, pickled carrots (p, oL £20.00
Rib Eye 28 day dry-aged steak (2508) (so) £32.00
Desserts

Victoria puff pastry with vanilla cream, strawberry and maraschino cherry(p, g, c.)£7.50
Frame Super Sorbet Selection (Mojito, Blue Curacao, Guava, Rhubarb) (s £6.00
Creamy Basque cheesecake & zingy passionfruit sorbet (p, e, o) £7.50
Brandy dark chocolate fondant & strawberry sorbet (a, o, €, o1 £8.00
Vanilla, honeycomb, lemon curd or pistachio ice cream (2 scoops) (p, n) £2.00 (per scoop)

A12.5% service charge will be added to your bill, if you wish to remove it, please let us know.
Please note: we do not operate an allergen-free kitchen & there is a risk of cross-contamination. If you have a food allergy, please inform a member of staff.

A: Alcohol C: Celery CR: Crustaceans D: Dairy E:Eggs F: Fish GL: Gluten L: Lupin MO: Mollusc MU: Mustard N: Nuts P: Peanuts SE: Sesame SO: Soya SD: Sulphur Dioxide



Cocktails (classics also available):

Alpine Sour £11.00
(Amaretto, Chambord, bourbon, lemon juice)

Kiwi Raspberry Caipiroska £11.00
(Raspberry vodka, kiwi, lime, elderflower syrup)

Chocolate Orange Old Fashioned £13.00
(Bourbon, brown sugar syrup, chocolate bitter, orange bitter)

Gin Garden Martini £12.00
(Gin, elderflower syrup, apple juice, soda)

Spiced Orange Mojito £11.00
(Dark rum, lime, orange, mint, brown sugar syrup)

Golden Azure Margarita £12.00
(Tequila Reposado, blue curacao, Goldschlager, lime, syrup)

Tokyo Island Iced Tea £11.00
(Raspberry vodka, Bacardi, Cointreau, Midori, lemon juice)

After Eight £12.00
(Brandy, lemon, Benedictine, Fleur de Surau)

Espresso Martini £12.00
(Grey Goose vodka, Kahlua, coffee, syrup)

Beers & Cider (330ml)

Estrella Galicia Lager £6.00
Estrella Galicia non-alcoholic £5.00
And Union Lager “Saturday” £5.50
And Union Wheat Lager “Tuesday” £5.50
And Union Pale Ale “Sunday” £5.50
And Union India Pale Ale “Friday” £5.50
Coffee

Espresso £3.00
Americano £3.50
Latte £3.80
Cappuccino £3.80

Mocktails:

Diabolo Grenadine
Diabolo Strawberry
Diabolo Elderflower
Virgin Mojito

Home Made Lemonade

Virgin Punch

Softs (200ml)

Coca Cola

Diet Coca Cola
Ginger Beer
Orange Juice
Apple Juice
Grapefruit Juice
Tomato Juice

Cranberry Juice

Water Still/Sparkling (750ml)

Tea

Green Tea

Earl Grey
Lemon & Ginger
Peppermint
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