
 
 
 

 

 

               All our dishes are designed to share.  
They come to your table once they are ready without any particular order 

 
 
 

Olivas: Marinated olives   £4 

Almendras fritas: Fried almonds (N)   £4    

Pan con aceite: Bread and extra virgin olive oil (G)   £4 

Pan con tomate: Bread and tomato (G)   £4.5 

 

Selección de quesos artesanos: Artisan cheese selection (G/D)   £11 

Jamón Ibérico: Hand carved Iberian Jamón  (G)  £16 

 

Matrimonio: Cantabrian & pickled anchovies (G)   £8.5 

Ensalada: Heritage tomato salad   £6.5 

Pimientos de Padrón: Padrón Peppers   £6.5 

Escalivada: Charcoal grilled vegetables (G/D/N)   £7.5 

Croquetas: Croquettes of the day (G/D)   £6.5 

Patatas Bravas: Potatoes, brava sauce, aioli   £6.5 

Gambas al ajillo: Prawns, chilli, garlic (G)  £13 

Pulpo: Charcoal grilled octopus, potatoes   £19 

 

Dorada a la Donostiarra: Charcoal grilled whole seabream, olive oil, garlic, chilli   £25 

 

 

 

From Unique Galician “Rubia Gallega” Cattle 

Txuletón de Rubia Gallega: Premium Galician Blond Rib Eye Steak £13/100gr 

Lomo bajo de Rubia Gallega: Premium Galician Blond Sirloin Steak £11.5/100gr 

(Check the boards to find our steaks available) 

 

 

Your bill includes an optional 12% service charge that goes directly to the team.            
G - Contains Gluten/D - Contains Dairy /N - Contains Nuts 

Please consult a member of the team if you have any allergies.  
Our kitchen is not an allergen free environment so we cannot guarantee an allergen free meal.                                                           


	 
	 

