
£50 set menu

Jamón Ibérico 100% 5J acorn fed

Pan con tomate (ve) Toasted bread, garlic, Catalan tomatoes

and Pizarro extra virgin olive oil

Croquetas del día Daily changing croquetas

Padrón peppers (ve) Fried peppers with sea salt flakes

Ensalada de cogollo (v) Baby gem salad, Idiazábal cheese dressing,

hazelnuts and capers

Mini zanahorias y requesón (v) Charred baby carrots, fresh cheese, 

whey dressing 

Chipirones a la plancha Grilled baby squid, fermented chilli sauce, piquillo 

peppers and almond picada

Arroz de coliflor (v)

Cauliflower rice, Idiazábal cheese and lemon allioli

Bacalao a la llauna

Cod in a traditional Catalan sauce with 

sautéed baby spinach

Brócoli morado con majao (ve) Purple stem broccoli and herb sauce

Ensalada de calabacín (v) Courgette salad, Manchego 

and lemon vinaigrette 

 

Helados y sorbetes de la casa Home-made ice cream and sorbet

Chocolate, sal y aceite Chocolate pot, salt and Pizarro extra virgin olive oil 

B E R M O N D S E Y  S T R E E T


