
WOOD-FIRED & GRILLED 

BASQUE FISH STEW

rich fumet

PAELLA VALENCIANA
Artichoke hearts, butterbeans, fennel, saffron, 
rosemary, alioli

LOBSTER RICE
Whole lobster, Seashore salsa, lobster bisque

GRILLED SEA BASS
Burnt butter, grilled lemon, parsley

SLOW SUCKLING LAMB

spring onion

WOOD FIRED MACKEREL
Pepper, aubergine and onion escalivada, saffron,  

sherry, Arbequina

SNACKS

GILDA DEL MONTE
Cantabrian anchovy, preserved fig, guindilla,  
Idiazabal, Arbequina

GRILLED SOURDOUGH
Smoked Arbequina, sea salt

JAMÓN IBÉRICO
100% Ibérico Bellota

100% Ibérico Bellota

PADRÓN PEPPERS
Citrus salt

JAMÓN CROQUETTE
Lardo, saffron aioli, spring onion

MUSHROOM CROQUETTE
Vegan aioli, porcini crumb, pickled chilli

SMALL PLATES 

CHORIZO SKEWER
Calabrian hot honey, burnt Valencian orange

PAN FRIED SCALLOP
Roasted cauliflower and Jerusalem artichoke purée, 
crispy lomo, chives

CHAR GRILLED OCTOPUS

WOOD FIRED LEEK
Green harissa, orange blossom agridulce, pine kernels

SMOKED MUSSELS

paprika oil

SIDES

PATATAS BRAVAS
Bravas roja and verde, truffle Manchego

TRIPLE COOKED CHIPS
Rosemary salt

SAVOY CABBAGE
Garlic, sherry, oak smoked paprika

ENDIVE AND POMEGRANATE SALAD
Arbequina, sea salt

If you have any special dietary requirements or allergies, please let us know.
We operate as a cashless business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill.

COLD & CURED

AFTERNOON SEA
10 oysters, half lobster, dressed crab, cockles, mussels, 

crevettes, red Angolan prawns, served with mignonette, 
whipped butter, escalivada and sourdough

BONITO DEL NORTE
Celery, saffron and sherry escabeche, Arbequina

OYSTERS

ACHILL | ACHILL ISLAND

CUMBRAE | AYRSHIRE

LOUËT FEISSER | LOUTH

GILLARDEAU | ÎLE D’OLÉRON

BAKED OYSTER TRIO
Three oysters, three toppings
Sobrasada, orange honey
Piquillo and Manchego
Green gazpacho
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LOMO IBÉRICO CHIPS 200 KCAL
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JERSEY | CHANNEL ISLES 10 KCAL

10 KCAL
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10 KCAL

15 KCAL

110 KCAL

Chickpea pil-pil, preserved lemon, rosemary

razor clam, langoustine, bonito del norte, octopus ceviche,

Roasted garlic, rosemary, Oloroso jus, charred

Caldo verde, savoy cabbage, Arbequina, oak smoked

Gurnard, prawns, mussels, fennel, piquillo,


