
(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.

P I C O S  370 KCAL	 4

C R I S P Y  B R O A D  B E A N S  122 KCAL	 4

V A L E N C I A  A L M O N D S  ( V G , G F )  424  K C A L 	 5
Fried in olive oil 

M A R I N A T E D  O L I V E S  ( V G , G F )  424 KCAL 	 5 
Lemon, coriander

G A Z P A C H O  ( V G , G F )  165 KCAL	 12
Heritage tomato, pickled onion 

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

P A N  C O N  T O M A T E  ( V G )  375 KCAL	 7
Crystal bread

P A D R O N  P E P P E R S  ( V G , G F )  376 Kcal	 10

I B E R I C O  C H E E S E  602 Kcal	 11
Red pepper jam, crackers

M I N E R V A  ( S A R D I N E S  O R  M A C K E R E L )  297/321 KCAL 	 12
Sourdough, pickles

S E A B A S S  C E V I C H E  ( G F )  686 KCAL	 20
Green tomatillo sauce, mango gel

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

N I B B L E S

S M A L L  P L A T E 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.

S A L A D S

G R E E N  S A L A D  ( V G , G F )  440 KCAL	 15
Apple dressing, Sao Jorge cheese, capers, fennel, olives
+  A D D  T U N A  252 KCAL	 5
+ P I R I - P I R I  C H I C K E N  ( G F )  252 KCAL	 5

H E R I T A G E  T O M A T O  S A L A D  ( V G , G F )  330 KCAL 	 16
Green olive juice, pickled red onion, black olives

C H I C K E N  P I R I  P I R I  ( G F )  490 KCAL	 16
Romesco sauce, Escalivada vegetables  

C H O U R I C O  A S S A D O  S K E W E R  ( G F )  520 KCAL	 16
Romesco sauce, Escalivada vegetables  

T U N A  344 KCAL	 16
Ponzu glaze, black sesame mayo, broccoli, kale

O C T O P U S  580 KCAL	 18
Black aioli, brava sauce, yuzu mayo, crispy onion, chilli 

B A S Q U E  C H I S T O R R A   659 KCAL	 17
Mustard mayo, crispy onion, kimchi aioli

“ P U L L E D  P O R K ”  ( V G )  377 KCAL	 16
Jackfruit, pickled red onion, gherkins, vegan aioli 

S K E W E R S

B R I O C H E



(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.

S I D E S

P A T A T A S  B R A V A S  ( G F )  125 KCAL 	 9
Aioli, salsa brava

H E R I T A G E  T O M A T O  S A L A D  ( V G , G F )  125 KCAL 	 8
Extra Virgin olive oil

G R E E N  S A L A D  125 KCAL 	 7

S M O K E D  P I N E A P P L E  252 KCAL	 10
Rum spiced syrup, coconut ice cream  

S O F T  S E R V E  I C E  C R E A M  125 KCAL 	 8
Vanilla & Raspberry 

D E S S E R T 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.

S P A R K L I N G

P E R E  V E N T U R A 	 10 	 54
Classic Cuveé N/V, Cava, Spain

C A V E S  D E  M O N T A N H A 	 	 64
Reserva Premium Espumante N/V, Bairrada, Portugual

Q U I N A  D A S  B Á G E I R A S 	 12 	 72
Brut Rose 2020, Bairrada, Portugal

H A T T I N G L E Y  V A L L E Y 	  	   104 	
Classic Reserve N/V, England 	

T E L M O N T 	 21 	 123
Brut Reserve N/V, Champage, France	

T E L M O N T  D E  L A  T E R R E  O R G A N I C 		  156
Extra Brut, 2024, Champagne, France	

B I L L E C A R T  S A L M O N 		  185
Rose Brut N/V, Champagne, France
	
D O M  P E R I G N O N 		  435
Vintage 2013,  Champagne, France	

G L A S S B O T T L E



(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

M E I O  Q U E I J O  	 12 	 48
Churchill’s 2021, Douro, Portugal

A Z E V E D O 	 13 	 49
Quinta do Azevedo 2023, Vinhos Verdes, Portugal	

L A N 	 14 	 52
Verdejo 2023, Rueda, Spain	

V I Ñ A  Z O R Z A L 	 15 	 57
Chardonnay 2022, Navarra, Spain	  

G A V I  D I  G A V I 	 	 65
Rovereto 2023, Piemonte, Italy	

R H E I N H E S S E N  R I E S L I N G  T R O C K E N  
O R G A N I C 	 	 70
2022, Dreissigacker, Germany

T E R R E N U S  B R A N C O  	 	 76
Rui Reguinga 2019, Alentejo, Portugal	

G R E Y W A C K E  S A U V I G N O N  B L A N C 		  83 	
2023, Marlborough, New Zealand		

Z Á R A T E 		  86 	
Albariño 2023, Rías Baixas, Spain	

S A N C E R R E 		  96 	
Pruniers 2023, France	
	
C H A B L I S  1 E R  C R U  		  132 	
Laroche 2021, Burgundy, France 

	

G L A S S B O T T L E



(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.

A L - M U V E D R E  	 12 	 48
Telmo Rodriguez 2023, Alicante, Spain

M E I O  Q U E I J O 	 13 	 50
2021, Alentejo, Portugal 	

L A N  C R I A N Z A 	 15 	 58
Bodegas Lan 2021, Rioja, Spain	

M . O . B . 		  69
Lote 3 2021, Dao Potugal 

C É S A R  M Á R Q U E Z  		  78
Parajes de Bierzo 2021, Bierzo, Spain	

H U G O  M E N D E S 		  79
Castelão 2022, Portugal 	

J U C A  T I N T O 		  88
Constantino Ramos 2023, Vinho Verde, Portugal	

T I N T A  N E G R A  D O S  V I L L O E S 		  91
Antonia Macanita 2022, Madeira, Portugal 

C A S A L  D A S  A I R E S  		  127
Pinot Noir 2021, Tejo, Portugal	

R E D  W I N E G L A S S B O T T L E



(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  &  S K I N  C O N T A C T

C O N V E S 	 13 	 52
Herdade de Lisboa, Alentejo 2022, Portugal	

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

M O N T E  D E  C A S T E L E J A  O R A N G E 		  84
Branco Curtimenta 2021, Algarve, Portugal	

G L A S S B O T T L E

N O N - A L C O H O L I C

D A R J E E L I N G  S P A R K L I N G  T E A 		  14
Saicho - 200ml

J A S M I N E  S P A R K L I N G  T E A 		  14
Saicho - 200ml

S P A R K L I N G  W H I T E  		  43
Wild Idol 2023, Germany - 375ml

B O T T L E



(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.

C O C K T A I L S

R U B I  ( A V A I L A B L E  A L C O H O L  F R E E ) 	 17
Absolut Elyx, hibiscus Verdejo, strawberry, 		
peach & jasmin soda  	

M O R G A N I T E  ( A V A I L A B L E  A L C O H O L  F R E E )  	 17 	
Lost Explorer Espadin Mezcal, agave, lime, tajin,  
grapefruit soda

H E L I D O R 	 17
Axia dry masthia, basil, cider reduction, mandarin & ginger

M O O N S T O N E  	 17
Havana 7 rum, clarified butter, tentura, puff pastry, vanilla 

J A S P E R 	 17
Woodford Reserve Rye, fig leaf honey, ginger, 		
smokey mandarine leaves	

S L U S H Y

Z I R C A O  M A R G A R I T A   	 17
Ojo de Dios Espadin mezcal, Altos tequila, mango, Cointreau, 
smoked paprika	

E S M E R E L D A 	 17
Ruta Maya Cocolime rum, coconut cream, matcha, pineapple

G A R N E T T A 	 17
Monkey 47 sloe gin, Lillet Rose’,
Manzanilla sherry, pink peppercorn &
cardamom tincture, Cava

T U R Q U E S A 	 17
Monkey 47 gin, lychee, elderflower, 
orange blossom honey, citrus 


