
 

 

 
 

 

Para Picar 
Gordal olives 4 ve ⌾   
Salted Marcona almonds 3.5  n / ve 

Wood fired pan con tomate 7 ve   ⌾            

- add Cantabrian anchovies + 2 

Wood fired sourdough pan de ajo 6 

 

Curados y Queso 

Hand carved Jamon Ibérico - Cebo de 

Campo (50g) 20  
36 month cured ham   
Selección Ibérico 15  

Lomo, Chorizo Mórcon, Salchichón 

Cheese board 12  
Manchego, Picos, Mahon, quince jelly 
 

Croquetas (2.5 each) 

Jamón Ibérico ⌾ 

Leek & manchego v ⌾ 

 

Allergens - Please advise of any dietary 

requirements or allergies.  

n - contains nuts / v - vegetarian / ve – 

vegan   ⌾ = Sharing menu options 

 
 
A discretionary 12.5% service charge will be added to all 

bills

 
 
 
 

Carne 
Morcilla stuffed pork belly, braised 

lentils, quince, charcuterie sauce 16 
  
Sobrassada, crisp soft boiled egg, 

aged manchego, honey 8.5 ⌾ 
 
Charcoal grilled lamb chops, salsa 

verde 14   ⌾ 
 
Slow cooked ox cheek, parsnip 

puree, parsnip crisps, Rioja jus 14  
 

Pescado 

Boquerones 6.5 ⌾ 

Charcoal grilled king prawns, garlic, 

lemon 4 each  ⌾ 
 
Vodka battered hake slider, tartare 

sauce, pickled cucumber 8  
 
Grilled Cornish sardines, potato salad, 

tomato & olive salsa 8.5  
 

 

 
 

Verduras 
House tortilla, aioli 6 v ⌾ 

Grilled broccoli, romesco 7.5  n / ve ⌾ 

Patatas bravas, alioli picante 6.5 v or ve  

BBQ Somerset carrots, labne, honey, 

za’taar 7.5 v 

Padrón peppers, grape ajo blanco, 

crisp onion breadcrumbs 7.5 ve ⌾ 

 

Dulces 

Dark chocolate mousse 

arbequina olive oil, sea salt 7 

PX Sherry Affogato 4.5 

Creme Catalan 6 

Vegan fig & maple ice cream, salted 

almond crumble 6  n / ve 
 

Cocktails & Sherry 
Adonis cocktail - Fino sherry, sweet 

vermouth, orange bitters 9 

Brandy & PX Old Fashioned 10 

 

Barbadillo Manzanilla Sanlucar 5 

Barbadillo Amontillado 6 

Barbadillo Dry Oloroso 6 

Sherry Flight 15 

 

 

Lunch for £10! Mon – Fri 12pm – 4pm 

 

Paella + sourdough pan de ajo  

- Chicken & chorizo 

- Courgette, pea & peppers ve 


