
TRES LECHES CAKE (V)
topped with meringue and caramelised peaches 

£7

SOBRASADA & GOATS CHEESE
BOCADILLO

 with orange blossom honey
£9

GRILLED COD FILLET & SALSA VERDE
with crispy celeriac & fried Capote capers

£15

CHARGRILLED BEEF FILLET SKEWERS
with Mojo Rojo

£16

with smoked red pepper sofrito and grated
Manchego cheese

MISO AUBERGINE SCHNITZEL (V)

£10

MANCHEGO GRATIN DAUPHINOISE (V)
with white truffle oil & wild rocket pesto

£9.50

MANGO & STRAWBERRY ENTREMET (V)
genoise sponge, mango mousse, strawberry & lime gel 

 and Chantilly cream
£7

Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens. Please inform your server
if you have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation

procedures. Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions about cross-
contamination. All prices are inclusive of VAT. An optional 12.5% service charge will be added to the bill. All tips are fully and fairly

distributed amongst our team.
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