
snacks

steak & chimichurri

goats cheese, ginger & pineapple

aged manchego & jamon 

pintxos

patatas bravas £ 7.8

£ 13.5

saffron alioli, spicy tomato sauce

mojo picon & fried hens egg
whole chistora sausage

gambas pil pil £ 12.4

£ 8.9

garlic, chilli, white wine

served hot - please allow up to
30 minutes

tortilla espanola

pan fried chorizo £ 8.9

£ 9.6

picante chorizo, seville orange

crispy, honey & sherry vinegar
aubergine & honey

house olives £ 4.5

artisan ciabatta, 
smoked butter 

£ 4.7bread

white anchovies £ 6.2

£ 9.2
manchego & iberico guanciale
mushrooms al ajillo £ 14.1octopus

beef cecina de Leon £ 12.6
slow cured and smoked, 
caperberries & blue cheese sauce 

meat £ 18.5
cured authentic spanish meats, 
pickles & picos 

cheese £ 15.5
3 D.O.P spanish artisan cheeses,
membrillo, sultanas & crispbreads

tapas

charcuterie & cheese

10 oz ex dairy cow sirloin £25 
Served Pink, choice of sauce 

iberico pork burger £ 15
black garlic jam, alioli
aged mahon cheese

giant king prawn £ 21
garlic & EVOO 

principales

Please note, we cannot guarentee all dishes are 100% allergen free
Many of our dishes can be made allergen friendly - please inform your server for any allergies, intolerances or concerns prior to ordering

Pintxos are small bites of 
absolute deliciousness...
Made to be eaten in one 
mouthful, these small finger 
foods can be found in the tiny 
bars and taverns which line the 
streets in the Basque country. 
We generally suggest 3 to start 
and order more or add on tapas 
as you go

food menu

confit potatoes, mojo verde 

ham hock & chilli jam

blue cheese, apricot & fennel 

£ 9.6
salt & pepper
cantonese spices

padron peppers

all £ 3 each

cold hot

heritage tomato & sweet pepper
butter pie empanadilla

salt cod & piquillo pepper
prawn toast, licor 43 sweet & sour

pork belly, paprika & lemon

ox cheek empanadilla

jamon £ 7.3
saffron aioli

txangurro crab £ 7.5
lemon mayo, paprika

confit duck £ 7.3
orange escabeche

croqueta

plate of manchego £ 6.4
sheeps milk, aged 6 month 
quince & candied nuts

£ 18.0
100% iberico belotta
hand sliced, from the bar
whenever cat is here

plate of pata negra

£ 1.6gilda

£ 12.3
world renowned Irish oysters
choice of lemon, tabasco or shallot 
vinegar, best served au naturel

louet feisser no.3 oysters x 3

plate of chorizo Ibérico £ 7.4
aged 4 months with paprika  
served with sliced baguette

salchichón iberico £ 7.4
smooth, rich & peppery 
served with sliced baguette

olive, anchovy & basque pepperCantabrian, EVOO & vinegarManzanilla, house brine

chorizo & blush tomato 


