
. . . E V E R Y T H I N G  N I C E    1 2

v i l l a  z a r r i  1 0  y e a r  o l d  b r a n d y ,  s o u r  c h e r r y  f r o t h  &  t o n i c  b i t t e r s 

B A R  S N A C K S

mixed  o l i v e s  4 . 5

a lmonds  &  co rn  m i x   3 . 5 

p i c k l ed  boque rones  4 . 5 

c ha rg r i l l e d  f l a t b r ead   4 . 5 

j amón  &  manchego  c roque tas   7 . 5

n ’ du j a  s co t ch  egg   7 . 5

pad rón  peppe r s   6

C H A R C U T E R I E
E A C H   5 . 5 

S E L E C T I O N  O F  T H R E E   1 2

l omo  i bé r i co  (SP )

coppa  d i  pa rma  ( I T )

mo r t ade l l a  p i s t a ch i o  ( I T )

smoked  bee f  t ongue (SP )

c ho r i zo  de  l eon  (SP )

j amón  100% i bé r i co  pa t a  neg ra 
de  be l l o t a   1 1 / 2 2 
a g e d  f o r  5  y e a r s

C H E E S E
E A C H   5 . 5

S E L E C T I O N  O F  T H R E E   1 2

save l  ( SP )

o l a v i d i a  ( SP )

l ou  be rg i e r  ( I T )

o l i v e  o i l  manchego  (SP )

ma rzo l i no  a l  pepe ronc i no  ( I T )

g a r r o t xa  (SP )

ŁŁUKASZ KIEŁBASIŃSKI, HEAD CHEF            ŁGABRIELA VINCZEOVA, GENERAL MANAGER

Allergen information available upon request.  

A discretionary 12.5% service charge will be added to your bill. This is shared amongst all our staff

F I S H
w i l d  a t l an t i c  p r awns  w i t h  ga r l i c ,  c h i l l i ,  wa rm  f ocacc i a   1 2

c ray f i s h  &  p rawn  t o r t e l l on i  w i t h  b i s que  &  coas t a l  he r b s   1 0 . 5

can t ab r i an  anchov i e s  on  s t r a c i a t e l l a  w i t h  l a r gue t a  a lmonds   9 . 5

s k r e i  cod ,  j amon  sauce ,  c han t e re l l e  mush room &  p i c k l ed  i b e r i co  t oma to   1 0 . 5

 ga l i c i an  oc t opus ,  f e rmen ted  ga r l i c  b r ead ,  r omesco ,  sa f f r on  a i o l i   1 1

M E AT
cho r i zo  p i can t e ,  s quash ,  j a l apeno ,  po r k  c r ac k l i n g   8 . 5

i b é r i co  po r k  bu rge r ,  aged  manchego ,  c r i s py  r ed  on i on  r i n gs ,  a i o l i   9

 s p i ced  f l a t  i r on ,  c ha rg r i l l e d  sp rou t i n g  b rocco l i  w i t h  pepe rona t a  &  anchovy  emu l s i on  1 1 . 5

  t r u f f l e  g l azed  ch i c ken  b reas t ,  s a l s i f y ,  pa rmesan  &  t a r r agon  c roque ta ,  w i l d  ga r l i c  pes t o   1 1

cha rg r i l l e d  l amb  cu t l e t ,  he r i t a ge  ca r r o t ,  s heep  r i c o t t a  &  o f f a l  mea t ba l l   1 2

i bé r i co  po r k  cheeks ,  r oas t ed  cau l i f l owe r ,  r o see l a  d i  l u s i a   1 0 . 5

V E G E T A B L E S
cou rge t t e  f l owe r ,  mon te  eneb ro  &  b l o ssom honey   5 . 5

de l i c a  pumpk i n ,  c h i co ry ,  p i c k l ed  g rapes ,  aged  ba l sam i c   7 . 5

g l azed  aube rg i ne ,  smoked  a lmond  hummus  and  p i qu i l l o  peppe r s   8 . 5

bu r r a t a ,  c r apud i ne  &  go l den  bee t r oo t ,  f i g  l ea f  o i l   9

w i n t e r  t oma to  sa l ad ,  smoked  o l i v e  o i l   6 . 5 

pa t a t a s ,  b r avas  sauce  4 . 5


