
N I B B L E S . . .

PICOS DE PAN...£1.5 v with house hummus

K I K O S . . . £ 2  (crisp corn kernels)   g f  v

HABAS FRITAS...£2 (crisp broad beans) gf v

P O R K  Q U A V E R S . . . £ 2  with paprika g f

H O U S E  O L I V E S  &  P I C K L E S . . . £ 3 . 5  g f  v

B R E A D
R O G E R ' S  A R T I S A N  S O U R D O U G H

H O U S E  B R E A D . . . £ 4  v
Ximenez vinegar  reduction & ol ive  oi l

P A N  C O N  A J O  T O M A T E . . . £ 4 . 5  v
Freshly  crushed tomatoes  with confit
garl ic,  Yorkshire  extra  virgin rapeseed
oi l  & Cornish sea salt  on sourdough

I B E R I C O  C H O R I Z O  &  C H I C K E N  
L I V E R  P A T E . . . £ 8  g f *
Crispy pork crumb & grapes

LENTIL & SWEET POTATO PATE ...£7 gf* v
with spiced pumpkin seeds

P U N C H  P L A T T E R S
Charred sourdough,  picos  de pan,  mixed
pickles,  membri l lo  & Manchego
M E A T . . . £ 1 2  g f *
Reserve Serrano ham, Iberico Salchicon,
Iberico chorizo & spiced chicken liver pate
V E G G I E . . . £ 1 0  g f *  v
Marinated artichokes,  balsamic onions &
lenti l  pate

P O S T R E S
C H U R R O S . . . £ 5 . 5  v

Cinnamon dusted spanish donuts  &

chocolate  sauce

S P A N I S H  B A K E W E L L  T A R T . . . £ 6  v

Cherry  ice  cream & candied cherries

S E L V A  N E G R A  S U N D A E . . . £ 7  v

Chocolate  gateaux,  vani l la  seed ice  cream,

honeycomb & wafers

D A R K  C H O C O L A T E ,  R A S P B E R R Y  &  

O L I V E  O I L  B R O W N I E . . . £ 6  v

Sevi l le  orange sorbet

P I C O S  B L U E  C H E E S E . . . £ 8  g f *  v

Strong spicy  blue,  cow and ewes milk.  

Drunken apples  & toasted fruit  bread 

A d d  a  P e d r o  X i m e n e z  s w e e t  s h e r r y ,  L i q o r  4 3  o r

S p a n i s h  b r a n d y  t o  y o u r  d e s s e r t  f o r  £ 3

P R A W N S  P I L  P I L . . . £ 9  g f *

Pan fried t iger  prawns,  in  chi l l i ,  garl ic  & lemon oi l .  

Finished with confit  tomato & warm f latbread

C R I S P Y  C O A T E D  B A B Y  S Q U I D . . . £ 7  

Squid ink al iol i

S W O R D F I S H  C A R P A C C I O . . . £ 7 . 5  g f

Aromatic  chickpea & spinach potage

A L B O N D I G A S   D E  L A  C A S A . . . £ 7  

Lightly  spiced meatbal ls  with soft  herbs,  fr ittada sauce & romesco

P A P R I K A  C H A R R E D  C H I C K E N  L E G . . . £ 7 . 5  g f

Mojo picon sauce

J A M O N  C R O Q U E T T A S  . . . £ 5 . 5

Pickled caulif lower,  shal lots,  capers  & cucumber

M A R I N A T E D  B E E F  F I L L E T  S K E W E R S . . . £ 1 0 . 5  g f

Chestnut  mushroom ketchup & sweet  mustard sauce

G R I L L E D  M O R C I L L A . . . £ 7 . 5  

Warm salad of chicory leaf, iberico chorizo, baby potatoes & fried hen's egg

C U M I N  R O A S T E D  C A U L I F L O W E R . . . £ 5  g f  v  

Apple,  walnut  & maple  salsa

S M O K E D  B R I E  &  S P I N A C H  T O R T I L L A . . . £ 7  g f  v  

Piquil lo  pepper  jam

R O A S T  S W E E T  P O T A T O  &  W H I P P E D  G O A T S  C H E E S E . . . £ 7  g f  v  

Pomegranate  molasses  & pumpkin seeds

P A T A T A S  B R A V A S . . . £ 4 . 5  g f  v  

Twice cooked,  skin on new season potatoes,  tomato frittada sauce with

saffron al iol i

G U A R N I C I Ó N
S K I N  O N  F R I E S . . . £ 3 . 5  g f  v
With house seasoning & al iol i
H A L L O U M I  F R I E S . . . £ 6  g f
With harissa  al iol i
SALT ROASTED NEW SEASON POTATOES...£5 gf 
Pork scratching crumb & al iol i
B E E F  T O M A T O  S A L A D . . . £ 5  g f  v
Shaved shal lots  & oregano oi l
H O U S E  S A L A D . . . £ 5  g f  v
Chicory  leaf,  artichokes,  balsamic onions,
cucumber & tomatoes

P A R A  P I C A R T A P A S

Dishes marked gf* can be made gluten free on request. Please be aware that our fryers are mixed use and so cross contamination is possible. Please ask for our full allergen details. 


