


	 S N A C K S

	 M A R I N A T E D  O L I V E S  ( V G )  110  K C A L	 5
	 Lemon, coriander 

	 S O U R D O U G H  B R E A D  ( V )  843  K C A L	 8
	 Ampersand butter, extra virgin olive oil

	 P A N  C O N  T O M A T E  &  I B E R I C O  H A M  509 K C A L	 15
	 Sourdough, 100% Bellota

	 I B E R I C O  C R O Q U E T A S  262 K C A L	 9
	 Papada Iberica, Iberico ham

	 P A D R O N  P E P P E R S  ( V G )  208  K C A L	 8
	 Sea salt

 P E T I S C O S  &  T A P A S

	 I B E R I C O  H A M  424 K C A L	 20
	 100% Bellota

	 S E A B A S S  C R U D O  207 K C A L	 18
	 Green olive vinaigrette, grapes, chervil

	 O C T O P U S  S A L A D  286 K C A L	 19
	 Red pepper, potato, smoked paprika

	 W I L D  M U S H R O O M  &  O N I O N  S O U P  ( V G )  263  K C A L	14
	 Walnuts

	 H A N D  D I V E D  S C A L L O P  170 K C A L	 12  Each
	 Chorizo, celeriac puree, fennel

	 B E E F  P I C A  P A U 664 K C A L 	 20
	 Pickles, garlic

	 G R I L L E D  L E E K S  ( V )  681  K C A L	 11
	 Almond romesco, rocket, hazelnut

	 S P A N I S H  T O R T I L L A 

	 C L A S S I C  220  K C A L	 13

	 I B E R I C O  H A M  375 K C A L	 17

	 P A D R O N  P E P P E R S  326 K C A L	 15

	 M A I N S

	 B A C A L H A U  À  B R Á S  499 K C A L	 28
	 Salted cod, potatoes, parsley, egg, black olives

	 A R R O Z  D E  M A R I S C O  ( F O R  T W O )  824  K C A L	 64
	 Bomba rice, red prawns, mussels, Razor clams 

	 S U C K L I N G  P I G  B E L L Y  599  K C A L	 38
	 Pickled onions, spinach, black pepper jus

	 F E I J O A D A  ( V G )  287  K C A L	 28
	 White beans, wild mushrooms, coriander 

	 J O S P E R  O V E N

	 C A T C H  O F  T H E  D A Y ,  B I L B A I N A 	 M P
	 Garlic, chilli, parsley, extra virgin olive oil 

	 T X U L E T O N  1402  K C A L	 105
	 Salamancan Black Angus forerib, aged 30 days, 850g

	 C A R A B I N E R O S  P R A W N S  ( F O R  T W O )  898  K C A L	 60 
	 Orzo, bisque, coriander

	 R O A S T  P I R I  P I R I  C A B B A G E  ( V G )  347  K C A L	 25
	 Pinenuts, garlic, chilli

	 S I D E S

	 G R E E N  S A L A D  ( V G )  220  K C A L	 7
	 Apple, moscatel dressing

	 P A T A T A S  B R A V A S  ( V )  375  K C A L	 9
	 Alioli, salsa brava

	 T E N D E R S T E M  B R O C C O L I  ( V G )  110  K C A L	 8
	 Piquillo peppers, almonds

	 D E S S E R T S

	 P U D I M  A B A D E  P R I S C O S  ( V )  524  K C A L 	 10
	 Mandarin sorbet

	 C H O C O L A T E  O R A N G E  M O U S S E  389 K C A L	 10
	 Olive oil

	 B A S Q U E  C H E E S E C A K E  461 K C A L	 9 . 5
	 Quince compote 

	 P E A R  &  A L M O N D  T A R T  700  K C A L	 9 . 5
	 Salted caramel ice cream 

	 P O A C H E D  R H U B A R B  252 K C A L 	 10
	 Red pepper, lime, white port sorbet

	 I B E R I A N  C H E E S E  S E L E C T I O N  598 K C A L	 13/19
	 Red pepper jam
	

Q U I N T A  D A S  B A G E I R A S 	 11
Brut Rose 2020, Bairrada

@ J O I A B A T T E R S E A

( V )  =  V E G E T A 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 A V E  A N Y  A L L E R G E N S  O R  D I E T A 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 T A R I A N  D I S H E S  C A N  B E  M A D E  V E G A N  A T  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  15% S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  V A T  Q U O T E D  A T  T H E  C U R R E N T  R A T E .

A P E R I T I F

 
E N J O Y  A  C U L I N A R Y  J O U R N E Y 
T H R O U G H  J O I A  I N  T H E  F O R M  
O F  T H E  C H E F ’ S  M E N U  A T  £95 P.P.

T H E  C H E F ’ S  M E N U  I N C L U D E S  
T H E  F O L L O W I N G  D I S H E S :

S O U R D O U G H  B R E A D  ( V ) 
Ampersand butter, extra virgin olive oil 

I B E R I C O  H A M
100% Bellota 

O C T O P U S  S A L A D 
Red pepper, potato, smoked paprika 

G R I L L E D  L E E K S
Romesco, rocket, hazelnuts

A R R O Z  D E  M A R I S C O
Bomba rice, red prawns, mussels, Razor clams

T X U L E T O N
Salamancan Black Angus forerib, aged 30 days, 850g

P A T A T A S  B R A V A S
Bravas sauce, alioli 

T E N D E R S T E M  B R O C C O L I  ( V G )
Piquillo peppers, almonds

P U D I M  A B A D E  P R I S C O S  ( V )
Caramel, port, mandarin sorbet

The Tasting menu must be enjoyed by the whole table.

 
J O I A  B Y  H E N R I Q U E  S Á  P E S S O A

J O I A  M E A N S  ‘ J E W E L ’  I N  P O R T U G U E S E 
A N D  C E L E B R A T E S  T R A D I T I O N A L  R E C I P E S 
W I T H  M O D E R N  I B E R I A N  I N F L U E N C E S  
W I T H  D I S H E S  T H A T  A R E  E N C O U R A G E D  
T O  B E  S H A R E D .

A D O N I S 	 13
Bodega Maestro Sierra sherry, sweet vermouth, 
orange bitters

W H I T E  P O R T  &  T O N I C 	 12
Quinta do Infantado white port, Artisan tonic

P O R T  O L D  F A S H I O N E D 	 15 
Sandeman Tawny port, sugar, bitters


