
Sourdough (ve) 
with JP’s EVOO or butter 

British cheese board 
with tomato compote with bread sticks 
Selected by Muswell Hill Cheesemongers 

Gildas (ve) 
 Basque 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 

Braised Ox cheek
soubise, pickled baby onion, cheek reduction, chive oil 

Basque cheesecake
blueberry compote

£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 



£60 Set Menu 

Sourdough (ve)
with 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
 Basque pintxo with Cantabrian anchovy & pickles

 Our home-made fresh curd cheese (v)
with tomatoes & preserved lemon 

Courgette Carpaccio (ve)
 Castillian pine nuts & tomatoes 

 Cod loin, pimentón
spinach, pine nuts and raisins

Presa Ibérica in escabeche 
confit piquillo peppers 

Roast baby potatoes 
 rosemary

Basque cheesecake 
blueberry compote

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 


