
STARTERS
Pimientos de Padrón VG, GF
Blistered Padrón peppers, extra virgin
olive oil, Maldon sea salt.

ALLERGEN KEY
GF-Gluten Free/D-Dairy/E-Egg/S-Sesame/N-Nuts/V-Vegetarian/VG-

Vegan/DF-Dairy Free/M-Mustard

£8.50

Pan Artesano V, DF
Warm sourdough and focaccia bread, served
with extra virgin olive oil and aged
balsamic vinegar.

£5.95

Pan de Ajo VE         
Toasted ciabatta with garlic butter,
parsley, smoked paprika and lemon zest.

£5.95

£6.95Pan de Ajo con Queso D, V
Toasted ciabatta with garlic butter and
melted mozzarella & Manchego cheese.

Pan con Tomate VG, DF £5.50
Grilled sourdough bread rubbed with garlic,
topped with ripe tomato, extra virgin olive
oil and sea salt.

Aceitunas Verdes Marinadas VG, DF £4.95
Spanish green olives marinated with
garlic, fennel seeds, orange zest and
Mediterranean herbs.

Hummus de Anacardos N, S, VG, DF £6.95
Creamy cashew hummus with tahini, garlic,
lemon and cumin, served with toasted
sourdough.

Fava de Naranja VG, DF £6.95
Traditional broad bean purée with orange
zest, red onion, dill and extra virgin
olive oil, served with toasted sourdough.

VEGETARIAN

Croquetas de Champiñones D, E, V £6.95
Three crispy mushroom croquettes with a
creamy mushroom béchamel filling.

Tortilla Española E, V
Traditional Spanish potato and onion
omelette made with free-range eggs.

£7.95

ADD
Manchego Cheese Serrano Ham Both

2.45 2.45 3.95

Alcachofas Bravas VG, GF
Artichoke hearts cooked in a spicy tomato,
pepper and garlic sauce with a touch of
white wine.

£7.50

Champiñones al Ajillo VG, GF £6.95
Sautéed mushrooms with garlic, olive oil,
white wine and fresh herbs.

Apionabo a la Parrilla VG, DF, M £10.95
Grilled celeriac steak with dates, fennel
and a maple Dijon glaze.

Coliflor Asada S, VG, GF £10.95

Berenjenas Crujientes VG      £7.50
Crispy fried aubergine served with maple
glaze and Maldon sea salt.

Patatas Bravas VG, DF
Our signature triple-cooked potatoes,
served with your choice of Brava sauce,
garlic aioli(E, V) or Bravioli(E, V)

£6.95
MEAT

Croquetas de Jamón D, E £7.50
Three crispy Spanish-style ham croquettes
with a creamy béchamel filling.

Albóndigas de la Casa D, E £8.95
Four grilled pork & beef meatballs, served
on smoked yoghurt with Brava sauce and
basil oil.

Chorizo al Vino GF, DF £7.95
Spanish chorizo slowly cooked in red
wine with caramelised onions.

Alitas de Pollo GF, DF £8.95
Chargrilled marinated chicken wings with
smoked paprika, garlic and house spices.

Pollo al Vino Blanco GF, DF £8.95
Tender chicken breast simmered in white
wine with garlic, capers and fresh herbs.

Pinchos de Pollo GF, DF £8.95
Chargrilled chicken skewers marinated
with smoked paprika, garlic and spices,
served with grilled peppers.

Chuletas de Cordero N, DF £15.95
Three grilled lamb chops marinated with
garlic and rosemary, served with homemade
Romesco sauce.

Filete de Ternera GF, DF £16.95
8oz sirloin steak grilled with garlic,
rosemary and olive oil, finished with a
house herb sauce.

Roasted cauliflower served on a creamy
tahini, lemon and paprika sauce.


