


CHEF'S MENU £95PP

PETISCOS & TAPAS

SOURDOUGH BREAD (V)
Ampersand butter, extra virgin olive oil

IBERICO HAM
100% Belotta

O0CTOPUS SALAD
Red pepper, potato, smoked paprika

GLAZED AUBERGINE (VG)
Black olive tapenade, walnuts

MAINS

ARROZ DE MARISCO
Bomba rice, red prawns, mussels, razor clams

TXULETON
Salamancan Black Angus forerib, aged 30 days, 850g

FEIJOADA
White beans, wild mushrooms, coriander

SIDES

PATATAS BRAVAS
Brava sauce, alioli

ROASTED GREEN BEANS (VG)
Garlic, chilli, piquillo sauce
DESSERTS

TORRIJA (V)
Caramelised brioche, almonds, raspberries, Madeira ice cream

(V) = VEGETARIAN, (VG) = VEGAN  PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGENS OR DIETARY REQUIREMENTS. MANY
OF OUR VEGETARIAN DISHES CAN BE MADE VEGAN AT YOUR REQUEST. A 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. VAT
QUOTED AT THE CURRENT RATE.



