
 Christmas Menu
2 Courses £27 - 3 Courses £35

V

Dishes may contain nuts, please advise your server of any allergies. 
Please ask if you have any dietary requirements or questions about the menu.

A Discretionary 10% will be added to your bill.

            = Vegetarian       = Gluten Free        = Gluten Free on request        = Dairy Free       = Vegan       = Vegan on requestGF GF DF VGVG* *

Bread with Balsamic & Oil / Marinated Pitted Olives / 
Whole Harissa Gordal Olives £4 each

Starters
Roast Butternut Soup, Toasted Pumpkin Seeds & Tahini

Home Cured Gravlax, Horseradish Mousse, Lemon Tonic Jelly 
Pork, Pistachio & Apricot Terrine, Cornichons, Toast

Mains
12 Hour Braised Shin of Beef, Rich Red Wine Jus 

Confit Chicken Leg, Sweet Potato & Plum 
Seared Fillet of Bream, Dill Cream, Kalamata, Crispy Onion 

Lentil Wellington 

All Served with Thyme Roasted Potatoes, Roast Vegetables & Greens

Desserts
Baileys Cheesecake

Coconut & Date Pannacotta
Chocolate, Caramel Mousse, Maldon Salt

Rosemary Cured Manchego, & Biscuits

Chocolate Truffle £2.50 each

Aperitif
Organic Sparkling White or Rosé Wine £7

Christmas Fruit Bellini £8

Sides
Dauphinoise Potatoes / Truffled Cauliflower Cheese / 

Brussel Sprout, Chestnuts & Bacon £4.95 each

A discretionary 12.5% will be added to your bill
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Christmas
Tapas Menu

We are a small restaurant with a capacity of 48 guests. Our largest table size is 16, 
and we endeavour to sit guests on the same table, in the same area where possible.
We do require a £20 per person deposit.
Please confirm dietary requirements and allergens when confirming final numbers.
Vegetarians & vegans will be offered a plated alternative dish where appropriate.
Should your guest numbers decrease on the day, we regret that the per person deposit will be taken.
2hr sitting time allocation. 12.5% will be added to tables of 8 or more. 
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Marinated Olives 
Bread & Oil 
Iberico Jamon Croquettas (2)
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Jerusalem Artichoke and Almond Soup, Crispy Artichokes
Padron Peppers, Sea Salt
Braised Puy Lentils,  Roasted Squash, Salsa Verdi
Rosemary Cured Manchego, Membrillo, Crostini             
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Desserts
Orange & Nutmeg Creme Catalan, Rosemary Shortbread               
Chocolate Marquise, Pedro Ximenez Poached Pears,  Hazelnut Praline
Burnt Basque Cheesecake, Winter Berry Compote GF

GF N VGO

Patatas Bravas, Aioli        	         (Add Chorizo for £2)
Paprika Salted Chips
Dressed Salad Leaves GF VG

GF VG

GF VDF

12
14

Gambas - Wild Atlantic Prawns, Garlic, Olive Oil (3)       
Pan Fried Hake,  Shallot, White Wine  Cream

GF DF

Charcuterie - Serrano Ham, Iberico Chorizo, Iberico Salchichon, Pickles, Crostini
Slow Braised Beef Short Rib, Rosemary, Rioja Sauce & Cavolo Nero
Chicken Thigh, Garlic and Rosemary, Tzatziki
Chorizo, Red Onion, Cider GF DF

= Vegetarian,        = Vegan,        = Gluten Free,        = Dairy Free,        = NutsGF DF NVGV
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COCKTAILS  
Gin & Tonic - Organic Gin, Luscombe Tonic. Lemon         7 

Agua de Valencia - Organic Gin, Organic Vodka, Organic Sparkling White Wine, Orange, Lime   12 
Negroni - Red Vermouth, Campari, Organic Gin, Orange       10 

Aperol Spritz - Aperol, Organic Prosecco, Sparkling Water       10 
Sangria - RED (Brandy, Wine, Orange, Lemonade) or WHITE (Gin, Wine, Apple, Elderflower)  or ROSE   10 

BEER  
In nity Helles Lager, 4.6%                Pint/Half 6.50/ 3.50  
Estrella Galicia, 330ml, 4.7%          6 
North St. Cider, 4.8%.                                  Pint/Half 6.00 / 3.25 
Alhambra Reserva 1925, 330ml, 6.4%              6.50 
Madri Zero Alcohol, 330ml, 0.0%           5 

SPARKLING                  125ml   /  
Prosecco Organic, Extra Dry, DOC (Organic, Italy) Clean, Fresh Aromatic Finish    9.00/ 33                                                                               
Sparkling Brut, Pablo Claro (Organic Spain) Buttery Ripe Apricot, Grassy     9.00/ 33        
White or Rose Fitz Sparkling Wine Brut NV 12.% (England) Refreshing, Light, Aperitif.               55     
Nyetimber, Classic Cuvee NV 12% (England) Crisp, Dry, Brioche, Lemon, Stunning!             80

WHITE WINE               175ml   /  
Le Serin Blanc, Cotes de Gascogne (France) Green Apple, Grapefruit     7.00 / 27  
Parra Jimenez, Verdejo, DO (Organic, Spain) Ripe Fruit, Floral, Little Spice    7.50 / 29 
Mas des Lauriers, Sauvignon Blanc (France) Grassy Style, Citrus, Refreshing     8.95 / 34 
Rioja, Usoa de Bagordi. (Organic, Spain) Citrus, Fruity, Melon & Apple     9.00 / 35 
Montclair Picpoul de Pinet (France) Citrus, Guava, Honey      9.00 / 35  
Folonari Pinot Grigio (Italy) Crisp, Refreshing         7.00 / 27 

RED WINE                175ml   /  
Le Serin Rouge, Old Vine Carignan (France) Bold Fruit, Hint of Spice     7.00 / 27 
Parra Jimenez, Syrah, DO (Organic, Spain) Blackberry Fruit, a Touch of Spice     7.50 / 29 
Mas des Lauriers, Merlot, Syrah, I.G.P (France) Blackberry, Pear, Spice     8.95 / 34  
Rioja, Usoa de Bargordi. (Organic Spain) Beautifully Clean, Soft & Juicy Berry Fruit    8.95 / 35 
Santa Digna Gran Reserva, Cabernet Sauvignon (Chile) Blackcurrant, Blackberry.   7.50 / 29  
Vallone, Appassimento, Salento Special Selection (Italy) Cherry, Chocolate, Ripe Plum              37 

ROSE              175ml   /  
Mas des Lauriers, Grenache, Syrah, I.G.P (France) Crisp, Strawberries, Great Aperitif   8.95 /35 
Rioja, Usoa de Bagordi. (Organic, Spain) Firm Full Fruit, Ripe Berries, Easy Drinking   8.95 /35       

otes de Provence 2023, 12.5% (France) Light, Dry, Tropical Fruit            40

ORANGE WINE             175ml   /  
er Veltliner (Austria) Dry, Spicy, 21-days Skin Contact     9.25 /37 

SHERRY & DESSERT WINE Perfect companion to Tapas & Cheese!       50ml    
Fino Piedra Luenga (Organic, Spain) Dry, Slightly Savoury. Perfect with Seafood & Olives!    5.50 
PX Piedra Luenga (Organic, Spain) Gold Medal. Figs, Delicious Raisins & Caramel    5.50 
Sauternes, Lions de Suduiraut, Sauvignon, Semillon (France) Marmalade, Candied Orange    50ml 8.95  

SOFT DRINKS  
Virgin Mojito, Mint, Ginger, Lime         8 
Apple & Elderflower Sparkle          6 
Organic Lemonade & Orange Spritz         6 
Organic Cola, Lemonade, Ginger or Elderflower,       4.95 
Apple, or Orange Juice           4.60 
Frank Still/Sparkling Water (Safe water & sanitation charity, pro ts go to safe water projects in India.)           Sm / Lg  3.50 / 4.60
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