
(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 discretionary 15% service charge will be added to your bill. VAT quoted at the current rate.

V A L E N C I A  A L M O N D S  ( V G )  370 KCAL	 5
Fried in olive oil  

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

I B E R I C O  H A M  424  K C A L 	 22
100% Bellota

P A Y O Y O  O L O R O S O  C H E E S E  331 KCAL 	 9 
Red pepper jam, crackers

O C T O P U S  S A L A D  286 KCAL	 15
Red pepper, potato, smoked paprika

P A N  C O N  T O M A T E  &  I B E R I C O  H A M  255 KCAL	 9  
Sourdough, 100% Bellota

I B E R I C O  C R O Q U E T A S  428 KCAL	 9 
Papada Iberica, Iberico ham

P A T A T A S  B R A V A S  ( V )  375 KCAL	 9  
Aioli, salsa brava

E S C A L I V A D A  S A N D W I C H  376 Kcal	 14
Vegetables & goat’s cheese

C U T T L E F I S H  B U N  602 Kcal	 14
Coriander mayonnaise

B I F A N A  S A N D W I C H  745 KCAL 	 17
Marinated Iberico pluma, mustard

P R E G O  S A N D W I C H  686 KCAL	 17
Beef, mustard, garlic

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



(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 discretionary 15% service charge will be added to your bill. VAT quoted at the current rate.

D E S S E R T S

B A S Q U E  C H E E S E C A K E  ( V G )  461 KCAL 	 9 . 5
Quince compote   

S P I C E D  P I N E A P P L E  252 KCAL	 8
Rum syrup, coconut ice cream  

I C E  C R E A M  125 KCAL 	 7
Selection



(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 discretionary 15% service charge will be added to your bill. VAT quoted at the current rate.

B U B B L E S

P E R E  V E N T U R A 	 49 	 9
N/V, Cuveé Classic, Cava, Spain

B Á G E I R A S  B R U T  R O S É 	 65 	 11
2021, Quinta das Bageiras, Bairrada, Portugal 

H A T T I N G L E Y  C L A S S I C  	 119 
R E S E R V E  B R U T 	
N/V Hattingley Valley, England 	

T E L M O N T  R É S E R V E  B R U T 	 140 	 23
N/V, Champagne, France 	

B I L L E C A R T  S A L M O N  R O S É  B R U T 	 182
N/V, Champagne, France 	

R U I N A R T  B L A N C  D E  B L A N C 	 192
N/V, Champagne, France 	

B O T T L E G L A S S



(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 discretionary 15% service charge will be added to your bill. VAT quoted at the current rate.

W H I T E  W I N E

D U Q U E S A  D E  V A L L A D O L I D 	 45 	 11 . 5
2022, Verdejo, Rueda, Spain 	

P I N O T  G R I G I O 	 47
2022, Coltrenzio, Veneto, Italy 	

A Z E V E D O 	 49 	 12
2022, Quinta do Azevedo, Verdejo, Portugal	

A S S Y R T I K O 	 53 	 13
2022, Kir-Yianni, Macedonia, Greece	

G A V I  D I  G A V I  ‘ R O V E R E T O ’ 	 60 	 15
2022, Piccolo, Veneto, Italy 	

Q U I N T A  D A S  M A R I A S 	 74
2021, Encruzado, Dao, Portugal	

S A N C E R R E  W H I T E 	 80
2022, Pruniers, Sancerre, France	

Z Á R A T E 	 84
2022, Bodega Zárate, Albariño,  
Rías Baixas, Spain	

C A S A L  D A S  A I R E S 	 101
2021, Chardonnay, Tejo, Portugal 	

C H A B L I S  1 E R  C R U  ‘ L ’ E S S E N C E 	 125  
D E S  C L I M A T S ’
2021, Laroche, Burgundy, France	

M E U R S A U L T 	 165
2021, Gaunoux, Burgundy, France

	

B O T T L E G L A S S



(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 discretionary 15% service charge will be added to your bill. VAT quoted at the current rate.

R O S É

H E R D A D E  D A  L I S B O A 	 48 	 12
2022, Conve Rose’, Alentejo, Portugal 	

L O V E  B Y  L E O U B E  O R G A N I C 	 70 	 18
2022, Domaine Leoube, Provence, France	

L O V E  B Y  L E O U B E  O R G A N I C  M A G N U M 	 131
2022, Domaine Leoube, Provence, France	

V I N H A  D O  M O N T E 	 46 	 12 . 5
2021, Alentejo, Portugal 	

C H I A N T I  ‘ I  P O D E R I  D E L  F I L A N D R A ’ 	 54
2021, Buccianera, Toscana, Italy	

R I O J A  C R I A N Z A 	 58 	 15
2021, Bedega LAN, Spain	

C É S A R  M Á R Q U E Z 	 66 	 16
2019, Parajes de Bierzo, Bierzo, Spain	

H U G O  M E N D E S 	 71 	 18
2022, Castelão, Portugal 	

C A H O R S  M A L B E C  ‘ E N  P E N T E ’ 	 82
2021, Causse du Théron, Cahors, France	

C A S A L  D A S  A I R E S 	 113
2020, Pinot Noir, Tejo, Portugal 	

B A R O L O  ‘ V I G N A  P R E S S A N D A ’ 	 221
2019, Contorno Fantino, Piemonte, Italy 	

R E D  W I N E B O T T L E

B O T T L E

G L A S S

G L A S S



(V) Vegetarian (VG) Vegan. Please advise your server if you have any allergens or dietary requirements. Many of our vegetarian dishes  
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C O C K T A I L S

S A F I R A  R O S A 	 16
Komos Reposado Rosa tequila, elderflower,  
grapefruit tonic, rose petal water 	

P E R O L A  	 16 	
Peach Shrub, Lillet Blanc, rhubarb, Champagne 

C I T R I N A 	 15
Hendrick’s gin, chamomile, elderflower,  
Sassy Poire Brut, herbal perfume

G R A N A D A 	 15
Havana 7 rum, cherry, pinto port, pandan 	

S L U S H Y

P E A C H  D A I Q U I R I 	 16
Havana 3 rum, peach, lime, sugar 	

S T R A W B E R R Y  M A R G A R I T A 	 16
Olmeca Blanco, strawberry, lime, sugar 

A V E N T U R I N A  	 15
Monkey 47 gin, cucumber,  
mint, lime, sugar 

S A F F I R A 	 15
Monkey 47 gin,  
butterfly pea flower tea,  
honey, Cointreau, lavender


