
 S P E C I A L S

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 fairlydistributed amongst

our team.

a choux bun filled with crème pâtissière & blackberry purée, 
craquelin topping, lemon gel

£7

sourdough croutons, Idiazabal cheese 
& basil oil

£7.50
(add Jamón Serrano - £1.50)

SPANISH TOMATO SOUP

BLACKBERRY CHOUX AU CRAQUELIN 

with mushroom duxelles, apple purée & alioli

£13

MORCILLA SCOTCH EGGS

with vanilla ice cream
£8

CHOCOLATE FONDANT (V)

with lemon & garlic yoghurt, mixed seeds
£9

MISO GLAZED SWEET POTATO

with a dill créme frâiche
£14

SALMON & AVOCADO TARTARE

with cauliflower hummus & piquillo pepper purée

£16

CHARGRILLED LAMB SKEWERS


