
(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.

N I B B L E S

PICOS 

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

MARINATED OLIVES (VG,GF)
Lemon, coriander

CROQUETAS 
Papada Ibérica, Ibérico ham

PAN CON TOMATE (VG) 
Crystal bread

PADRON PEPPERS (VG,GF)   

IBÈRICO CHEESE 
Red pepper jam, crackers

I B É R I C O  H A M  
Bellota 100%

4

5

5 

9 

7

10

11

22 

SMALL PLATES

370  KCAL  

424  KCAL  

424  KCAL  

428  KCAL  

375  KCAL  

376  KCAL  

602  KCAL  

602  KCAL  



(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 )  
Apple dressing, São Jorge cheese, capers, fennel, olives
+ ADD TUNA  
+ PIRI  PIRI  CHICKEN (GF)   

HERITAGE TOMATO SALAD (VG,GF)  
Green olive juice, pickled red onion, black olives

15

5
5

16

S K E W E R S

PIRI  PIRI  CHICKEN (GF)  
Romesco sauce, Escalivada vegetables 

CHOURIÇO ASSADO SKEWER (GF)  
Romesco sauce, Escalivada vegetables 

TUNA 
Ponzu glaze, black sesame mayo, broccoli, kale

16

16

16

B R I O C H E

OCTOPUS 
Black aioli, brava sauce, yuzu mayo, crispy onion, chilli
 
BASQUE CHISTORRA
Mustard mayo, crispy onion, kimchi aioli

PULLED JACKFRUIT  (VG)          

18

17

16
Jackfruit, pickled red onion, gherkins, vegan aioli

LOBSTER SALPICÓN 
Baby gem, capers,  tomatoes,  red peppers,  v inaigrette 

20191  KCAL  

659  KCAL  

580  KCAL  

580  KCAL  

377  KCAL  

520  KCAL  

490  KCAL  

330  KCAL  

252  KCAL  
252  KCAL  

440  KCAL  



(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 )  
Aioli, salsa brava

G R E E N  S A L A D  ( V G , G F )  
Extra virgin olive oil

D E S S E R T S  

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

S O F T  S E R V E  I C E  C R E A M  
Vanilla & raspberry 

9

7

10

8

125 KCAL

125 KCAL

125KCAL 

252 KCAL



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.

SPARKL ING  

PERE  VENTURA 
Classic Cuvée N/V, Cava, Spain

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

GLASS

10  

QUINA DAS BÁGEIRAS 
Brut Rosé 2020, Bairrada, Portugal

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

TELMONT 
Brut Réserve N/V, Champagne, France 

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

B I L L E C A R T - S A L M O N  
Rosé Brut N/V, Champagne, France
 
D O M  P É R I G N O N
Vintage 2015, Champagne, France 

12  

21  

54

64

72

104  

123

156

185

435



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  
Churchill’s 2021, Douro, Portugal

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

L A N  
Verdejo 2023, Rueda, Spain 

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

T E R R E N U S  B R A N C O  
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  
2023, Marlborough, New Zealand 

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

S A N C E R R E  
Pruniers 2023, France 

13

14

12  

76

83  

86  

96  

49

52

65

48



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 E D  W I N E

A L - M U V E D R E  
Telmo Rodríguez 2023, Alicante, Spain

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

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

M . O . B .  
Lote 3 2021, Dão, Portugal 

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

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

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

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

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

12  

13

15

48

50

58

69

78

79

88

91

127



G L A S S

B O T T L E

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.

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

R O S É  &  S K I N  C O N T A C T

D A R J E E L I N G  S P A R K L I N G  T E A  
S a i c h o  -  2 0 0 m l

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

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

CONVÉS
Herdade de Lisboa, Alentejo 2022, Portugal

C U V É E  A L E X A N D R E ,  C H Â T E A U  B E A U L I E U  
2024, Provence, France 

13  

14

14

43

74

52



(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 L U S H Y

Y U Z U  +  B A S I L  S M A S H  
Malfy Gin, Basil, Yuzu 

T O N K A  +  P I Ñ A  C O L A D A  
Ruta Maya Cocolime, Coconut, Sherry Blend, Tonka

W A T E R M E L O N  +  S P I C Y  M E Z C A L I T A  
Ojo de Dios Mezcal, Agave, Watermelon, Chilli Pepper

18

18

18

C O C K T A I L S  

G R A P E F R U I T  +  R O S I T A  
Altos Plata Tequila, Regal Rogue Wild Rosé, Sipello, 
LE Grapefruit Soda. 
Non‑alcoholic option also available: £11

HIB ISCUS +  FLORADORA 

18

18
Monkey 47 Gin, Ginger, White Hibiscus, Port, LE raspberry
& Rose Soda. 
Non‑alcoholic option also available: £11

JASMINE +  SPRITZ  
Muyu Jasmine Verte Liqueur, Kay Sake, Mango, 
Black Pepper, Cava. 
Non‑alcoholic option also available: £11

ALMOND +  MINT  JULEP 
Woodford Reserve Bourbon, Lazzaroni Amaretto, Mint 

HONEY +  PORNSTAR MARTIN I  
The Lakes Vodka, Beesou Honey Aperitif, Amontillado, 
Passion Fruit, Cava Foam

BRAVA SAUCE +  RED SNAPPER 
No3 London Dry Gin, Oloroso, Brava Sauce, Tomato Water, 
Celery Bitters

18

18

18

20


	NIBBLES PICOS  VALENCIA ALMONDS (VG,GF)   Fried in olive oil
	MARINATED OLIVES (VG,GF) Lemon, coriander
	370 KCAL
	424 KCAL
	424 KCAL

	4 5
	SMALL PLATES
	CROQUETAS  Papada Ibérica, Ibérico ham
	PAN CON TOMATE (VG)  Crystal bread

	PADRON PEPPERS (VG,GF)
	IBÈRICO CHEESE  Red pepper jam, crackers
	IBÉRICO HAM  Bellota 100%
	428 KCAL
	375 KCAL
	376 KCAL
	602 KCAL
	602 KCAL

	10 11
	SALADS  GREEN SALAD (VG,GF)  Apple dressing, São Jorge cheese, capers, fennel, olives + ADD TUNA   + PIRI PIRI CHICKEN (GF)
	HERITAGE TOMATO SALAD (VG,GF)  Green olive juice, pickled red onion, black olives
	440 KCAL
	252 KCAL
	252 KCAL
	330 KCAL

	15 5 5
	16

	SKEWERS
	PIRI PIRI CHICKEN (GF)  Romesco sauce, Escalivada vegetables
	CHOURIÇO ASSADO SKEWER (GF)  Romesco sauce, Escalivada vegetables
	TUNA  Ponzu glaze, black sesame mayo, broccoli, kale
	490 KCAL
	520 KCAL
	580 KCAL


	BRIOCHE
	OCTOPUS  Black aioli, brava sauce, yuzu mayo, crispy onion, chilli
	BASQUE CHISTORRA Mustard mayo, crispy onion, kimchi aioli

	PULLED JACKFRUIT (VG)
	580 KCAL
	659 KCAL
	377 KCAL
	Jackfruit, pickled red onion, gherkins, vegan aioli
	Baby gem, capers, tomatoes, red peppers, vinaigrette

	LOBSTER SALPICÓN
	191 KCAL

	SIDES
	PATATAS BRAVAS (GF)  Aioli, salsa brava
	GREEN SALAD (VG,GF)  Extra virgin olive oil
	125 KCAL
	125 KCAL


	DESSERTS
	SMOKED PINEAPPLE   Rum spiced syrup, coconut ice cream
	252 KCAL

	SOFT SERVE ICE CREAM  Vanilla & raspberry
	125KCAL


	SPARKLING  PERE VENTURA  Classic Cuvée N/V, Cava, Spain
	CAVES DE MONTANHA  Reserva Premium Espumante N/V, Bairrada, Portugal
	GLASS
	BOTTLE

	QUINA DAS BÁGEIRAS  Brut Rosé 2020, Bairrada, Portugal
	HATTINGLEY VALLEY  Classic Réserve N/V, England
	TELMONT  Brut Réserve N/V, Champagne, France
	TELMONT DE LA TERRE ORGANIC  Extra Brut, 2024, Champagne, France
	BILLECART-SALMON  Rosé Brut N/V, Champagne, France
	DOM PÉRIGNON Vintage 2015, Champagne, France
	104
	123
	156
	185
	435
	WHITE WINE  MEIO QUEIJO  Churchill’s 2021, Douro, Portugal
	AZEVEDO  Quinta do Azevedo 2023, Vinhos Verdes, Portugal
	LAN  Verdejo 2023, Rueda, Spain
	GAVI DI GAVI  Rovereto 2023, Piemonte, Italy
	TERRENUS BRANCO  Rui Reguinga 2019, Alentejo, Portugal
	GREYWACKE SAUVIGNON BLANC  2023, Marlborough, New Zealand
	ZÁRATE  Albariño 2023, Rías Baixas, Spain
	SANCERRE  Pruniers 2023, France
	GLASS
	BOTTLE

	RED WINE
	GLASS
	BOTTLE
	AL-MUVEDRE  Telmo Rodríguez 2023, Alicante, Spain
	MEIO QUEIJO  2021, Alentejo, Portugal
	LAN CRIANZA  Bodegas Lan 2021, Rioja, Spain
	M.O.B.  Lote 3 2021, Dão, Portugal
	CÉSAR MÁRQUEZ  Parajes de Bierzo 2021, Bierzo, Spain
	HUGO MENDES  Castelão 2022, Portugal
	JUCA TINTO  Constantino Ramos 2023, Vinho Verde, Portugal
	TINTA NEGRA DOS VILÕES Antonia Maçanita 2022, Madeira, Portugal
	CASAL DAS AIRES  Pinot Noir 2021, Tejo, Portugal
	127

	ROSÉ & SKIN CONTACT
	GLASS
	BOTTLE
	CONVÉS Herdade de Lisboa, Alentejo 2022, Portugal
	CUVÉE ALEXANDRE, CHÂTEAU BEAULIEU  2024, Provence, France

	NON-ALCOHOLIC
	BOTTLE
	DARJEELING SPARKLING TEA  Saicho - 200ml
	JASMINE SPARKLING TEA  Saicho -  200ml
	SPARKLING WHITE  Wild Idol 2023, Germany - 375ml

	COCKTAILS  GRAPEFRUIT + ROSITA  Altos Plata Tequila, Regal Rogue Wild Rosé, Sipello,  LE Grapefruit Soda.  Non‑alcoholic option also available: £11 HIBISCUS + FLORADORA
	Monkey 47 Gin, Ginger, White Hibiscus, Port, LE raspberry & Rose Soda.  Non‑alcoholic option also available: £11
	JASMINE + SPRITZ  Muyu Jasmine Verte Liqueur, Kay Sake, Mango,  Black Pepper, Cava.  Non‑alcoholic option also available: £11
	ALMOND + MINT JULEP  Woodford Reserve Bourbon, Lazzaroni Amaretto, Mint
	HONEY + PORNSTAR MARTINI  The Lakes Vodka, Beesou Honey Aperitif, Amontillado,  Passion Fruit, Cava Foam
	BRAVA SAUCE + RED SNAPPER  No3 London Dry Gin, Oloroso, Brava Sauce, Tomato Water,  Celery Bitters
	SLUSHY YUZU + BASIL SMASH  Malfy Gin, Basil, Yuzu
	TONKA + PIÑA COLADA  Ruta Maya Cocolime, Coconut, Sherry Blend, Tonka
	WATERMELON + SPICY MEZCALITA  Ojo de Dios Mezcal, Agave, Watermelon, Chilli Pepper

