
Sourdough (ve)
with JP’s EVOO or butter

British cheese board
Tomato compote with bread sticks

Gildas (ve)
Pintxo with gordal olives & pickles

Courgette Carpaccio (ve)
Castillian pine nuts & tomatoes

Roasted pumpkin (ve)
Spiced puree, coconut labneh, Dukkha, zhoug

Cuttlefish
Black squid ink sauce & rice

Lamb stew
Olive oil mash

Rice Pudding
Blueberry compote

£60 Set Menu

Please inform your waiter if you have any allergies or special dietary requirements

 A discretionary service charge of 13.5% will be added to your bill (vat at standard rate)



Sourdough (ve)
JP’s EVOO or butter

Charcuterie board with bread sticks
100% Paleta Ibérica, black pepper salami & spiced coppa

Selected by Cinco Jotas and Tempus

Gildas (ve)
Pintxo with gordal olives & pickles

Burrata (v)
Peas, preserved lemon, pesto (v)

Courgette Carpaccio (ve)
Castillian pine nuts & tomatoes

Presa Ibérica in escabeche
Confit piquillo peppers

Roast baby potatoes 
Rosemary & sea salt

 
Flan

Caramelised set custard

£40 Set Menu

Please inform your waiter if you have any allergies or special dietary requirements

 A discretionary service charge of 13.5% will be added to your bill (vat at standard rate)


