


Our Christmas set menu is £30 per head. Choose three tapas
dishes and one dessert per person from the below selection.

TAPAS

GAMBAS AL PIL PIL gf POLLO gf
King prawns in chilli & garlic oil Chicken thigh with garlic & paprika,

CHISTORRA gf ALUBIAS GUISADAS vg gf

Spanish garlic sausage with Stewed white beans in tomato sauce
paprika & garlic, cooked in Saltavinas

& heather honey MORCILLA & ALIOLI gf

Traditional S ish black ddi
ALBONDIGAS CON SALSA raditiona’ Spartsh bagkpeers

with rice & alioli
DE SOBRASADA gf
Beef & pork meatballs in a tomato PATATAS BRAVAS v gf
& garlic sauce Crispy potatoes with spicy bravas

& alioli
ESPINACAS CON saice & alioll
GARBANZOS vg PIMIENTOS DE PADRON vg gf
Chickpea & spinach stew Blistered Padron peppers with sea salt

DESSERTS

BASQUE CHERRY CHEESECAKE v

Baked Basque cheesecake with chocolate sauce

TRUFA DE ALMENDRA Y PX v gf
Rich dark chocolate & PX ganache, with salted almonds & chocolate liqueur

QUESO DE CABRA CON HIGOS MACERADOS v

Goat’s cheese with marinated figs served with orange & aniseed biscuit

(v) vegetarian (vg) vegan (gf) gluten free

BOOKING INFORMATION

A deposit may be taken for groups. All deposits are non-refundable. Final balance,
menu choices and dietary requirements are due no later than two weeks prior
to your booking. Menu items are subject to change. If you require an allergen
adjustment or alternative please speak to us ahead of making your booking.

A discretionary 12.5% service charge will be added to your final bill.




