
six courses. one story

Sangria de san Pablo
wine based cocktail

Homemade Onion Loaf
sundried tomato & garlic butter

-
Vieira a la Gallega

scallop, chorizo, breadcrumbs
-

Croquetas de Jamón Serrano
jamon and manchego, romesco sauce 

-

Pulpo Con Mojo Rojo y Papas Arrugadas
octopus, salt crusted potatoes, smoky red pepper sauce

-

Panceta Con Chorizo, Alubias Blancas y Mojo Verde
pork belly, chorizo, butter bean, green sauce

-

Gazpacho Granita
palette cleanse

-

Crema Catalana
citrus & cinnamon crumb

(V): Vegetarian 
All items are subject to availability. Dishes may contain nuts or nut derivatives. Fish dishes 

may contain small bones. Olives may contain stones. Due to the nature of our business, we 
cannot guarantee that food prepared on these premises is free from allergenic ingredients. 
A 10% discretionary service charge will be added to your bill. All above prices are inclusive 

of VAT. Please inform your server of any allergies or dietary requirements.
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