


  snaCks

   sourdough bread (V ) 6 .5
     joia whipped smoked butter, extra virgin olive oil 

 8 4 3  k C a l

   la  bomba de  l isboa 7.5
     beef, alheira sausages, potatoes

  5 4 4  k C a l

   la  bomba de  Verduras (Vg) 7 .5
     roasted vegetables, potatoes

 4 2 3  k C a l

   iberiCo  Croquetas 7.5
     papada iberica, iberico ham

  2 6 2  k C a l

   pe ix inhos da horta 7.5
     tempura green beans, pickle mayo

3 6 6  k C a l

  pet isCos &  tapas

   iberiCo  ham 18
     100% bellota

  4 2 4  k C a l

   salt  Cod esqueixada 16
     tomato, pickled red onion, black olives

  2 3 4  k C a l

   oCtopus salad 18
     red pepper, potato, smoked paprika

  2 8 6  k C a l

   ClassiC  spanish tort illa  (V ) 14
     alioli

  5 7 8  k C a l

   salt  Cod tort illa 18
     piperrada

  5 2 1  k C a l

   bulhão pato mussels 11
     garlic, coriander, chilli

  6 3 1  k C a l

     hand d iVed sCallop 12  each
     black alioli sabayon

  3 7 4  k C a l

   wild brit ish mushrooms esCabeChe (V)   15
     egg yolk, alioli

  6 2 3  k C a l

   beef  p iCa  pau 19
     pickles, garlic

  6 6 4  k C a l

   gr illed leeks (V ) 9
     almond romesco, rocket, hazelnut

  6 8 1  k C a l

josper oVen

   CatCh of  the  day,  b ilbaina mp
     garlic, chilli, parsley, extra virgin olive oil 

   txuleton 95
     salamancan black angus forerib, aged 30 days, 850g

  1 4 0 2  k C a l

   Carabineros prawns 64
     orzo, bisque, coriander

  8 9 8  k C a l

   roast  p ir i  p ir i  Cabbage (Vg) 18
     pinenuts, garlic, chilli

  3 4 7  k C a l

large plates

   arroZ  de  Cogumelos (V ) 33
     wild mushrooms, black truffle, azores island cheese

  5 4 2  k C a l

   arroZ  de  pe ixe 25
     mussels, tomato, herbs

  6 9 2  k C a l

   braised iberian pork Cheeks 38
   madeira, apple puree, fig & plum chutney

  6 5 7  k C a l

   suquet 55
     monkfish & red prawn stew, potatoes, almonds 

  4 9 9  k C a l

   baCalhau À  brás 24
     salted cod, potatoes, parsley, egg, black olives

  4 9 9  k C a l

 s ides

   green salad (Vg) 7
     apple, moscatel dressing

 2 2 0  k C a l

   patatas braVas (V ) 8
     alioli, salsa brava

  3 7 5  k C a l

   tender stem broCColi  (Vg) 7
     almonds, romesco sauce

 9 7  k C a l

desserts 

   pudim abade prisCos (V )  8 .5
     Caramel, port, mandarin sorbet

  5 2 4  k C a l

   pão de  lo  (V ) 8 .5
     goat's cheese ice cream

  3 7 6  k C a l

   dark ChoColate  mousse 9
     sherry caramel, chorizo ice cream

  4 9 4  k C a l

   arroZ  Con leChe (V ) 8 .5
     passion fruit cremeux

  3 6 5  k C a l

   berries  (Vg) 9
     raspberry ganache, red pepper, olive oil sorbet

  3 3 1  k C a l
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    red pepper jam

       2 9 9  K C A L / 5 9 8 k C a l

   qu inta des bageiras 11 .5
     brut nature 2020, bairrada

   adonis 13
     bodega mastro sierra sherry, sweet vermouth,
     orange bitters

   white  port  &  toniC 12
     quinta do infantado white port, artisan tonic

   port  old fashioned 15  
     sandman tawny port, sugar, bitters

@joiabattersea

( V )  =  V e g e ta r i a n ,  ( V g )  =  V e g a n  p l e a s e  a d V i s e  y o u r  s e r V e r  i f  y o u  h aV e  a n y  a l l e r g e n s  o r  d i e ta r y  r e q u i r e m e n t s .  m a n y  o f  o u r  V e g e ta r i a n  d i s h e s  C a n  b e  m a d e  V e g a n  at  y o u r  r e q u e s t .  a  d i s C r e t i o n a r y  1 5 %  s e r V i C e  C h a n g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  Vat  q u o t e d  at  t h e  C u r r e n t  r at e .

aperit if

ConCeptualised by  aCClaimed Chef
henrique sá  pessoa,  jo ia  meaning
‘jewel’  in  portuguese Celebrates
tradit ional reCipes  with modern
iberian influenCes Created &
enCouraged to  be  shared.

jo ia  by  henrique sá  pessoa


