1 Bread - Sourdough, Olive Oil & Balsamic OR Catalan Bread
1 Spanish Pickles
2 Tapas ( supplement added )

Tue - Thur .\#’ Sat

Tapas

Wakame, Cucumber, Shichimi, Black Vinegar Dressing G Ve
Patatas Bravas, Allioli V
Miso Glazed Aubergine, Pickled Carrot, Chilli, Arare Ve
Savoy Cabbage, Sesame Sauce, Chilli Crisp, Kohlrabi Ve
Mushrooms, Bulgogi Sauce, Daikon Sangchae Ve
Beetroot, Goat’s Curd, Blood Orange, Fennel DV
Morcilla Croquettas, Membrillo Allioli, Apple D G
Inside-Out Chicken Wings, Yuzu Sweet Chilli
Chorizo, White Beans, Cavolo Nero, Sherry
Gambas a la Plancha (shell on)

+84 Sea Trout, Pastrami Seasoning, Beetroot, Parsnip, Dill D

+54 Lamb Shoulder, Apricots, Olives, Almonds D N

+35 Tuna Tataki, Yuzu Kosho Ponzu, Pickled Tomato, Spring Onion G

Dessert £5.50 supplement

Please inform your server if you have any dictary requirements
Contains Dairy D | Contains Gluten G | Contains Nuts N | Vegetarian V | Vegan Ve
A discretionary 10 % service charge will be added to all bills - thank you.



	EXPRESS DINING                  £20
	Bread  -  Sourdough, Olive Oil & Balsamic   OR   Catalan Bread  Spanish Pickles Tapas
	(          supplement added  )
	1 1 2
	Tue - Thur   5 pm - 6.15 pm                   Sat   12 pm - 3 pm
	Tapas
	Wakame, Cucumber, Shichimi, Black Vinegar Dressing    G Ve Patatas Bravas, Allioli    V Miso Glazed Aubergine, Pickled Carrot, Chilli, Arare    Ve Savoy Cabbage, Sesame Sauce, Chilli Crisp, Kohlrabi    Ve Mushrooms, Bulgogi Sauce, Daikon Sangchae    Ve Beetroot, Goat’s Curd, Blood Orange, Fennel    D V Morcilla Croquettas, Membrillo Allioli, Apple    D G Inside-Out Chicken Wings, Yuzu Sweet Chilli  Chorizo, White Beans, Cavolo Nero, Sherry Gambas a la Plancha (shell on) Sea Trout, Pastrami Seasoning, Beetroot, Parsnip, Dill    D Lamb Shoulder, Apricots, Olives, Almonds    D N Tuna Tataki, Yuzu Kosho Ponzu, Pickled Tomato, Spring Onion    G

	Dessert
	£5.50  supplement



