
100% Jamón Ibérico 5J acorn fed

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

Croquetas del día Daily changing croquetas

Padrón peppers (ve) Fried peppers with sea salt flakes

Setas de temporada confitadas (v) Wild mushrooms on toast, garlic and egg yolk 

Ensalada de calabaza y queso de cabra (v) Roasted pumpkin salad, goat’s 

cheese and pickled beetroot

Bacalao a la Donostiarra

Skrei cod in a traditional Basque sauce of garlic, chilli and vinegar

Pierna de cordero lechal

Suckling lamb leg

Ensalada trocadero con vinagreta de miel (v) 

Round lettuce and honey dressing

Ensalada de remolacha y Manchego (v)

Pickled beetroot, Manchego and radicchio

Patatas fritas caseras (v) 

Homemade chips

 

Flan con nata

Traditional Spanish caramel pudding and whipped cream

£65 group set menu

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



£85 group set menu

100% Jamón Ibérico 5J acorn fed

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

Croquetas de jamón Ibérico Jamón croquetas

Padrón peppers (ve) Fried peppers with sea salt flakes

Morcilla de Burgos con calamar Squid with black pudding

Ensalada de calabaza y queso de cabra (v) Roasted pumpkin salad, goat’s 

cheese and pickled beetroot

Costillas de atún rojo Gadira marinadas 

Bluefin tuna marinated ribs

Presa Ibérica 5J

100% 5J acorn fed Iberian pork shoulder 

Ensalada trocadero con vinagreta de miel (v) 

Round lettuce and honey dressing

Espinaca a la crema con garbanzo (v) 

Creamed spinach with chickpeas

Patatas fritas caseras (v) 

Homemade chips

Flan con nata

Traditional Spanish caramel pudding and whipped cream
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