
100% Jamón Ibérico 

5J acorn fed 

Pan con tomate (ve) 

Toasted bread, garlic, Catalan tomatoes and EVOO 

Croquetas del dia 

Daily changing croquetas 

Padrón peppers (ve) 

 Fried peppers with sea salt flakes 

Mejillones con mojo rojo  

Mussels with mojo rojo  

Cogollo, idiazabal y avellanas (v) 

Baby gem salad, idiazabal cheese dressing, hazelnuts and capers 

Cod Pil Pil 

Cod in pil pil sauce 

Canelon de espinacas 

Baked spinach canelon with bechamel and manchego 

Pimientos del piquillo confitados (v) 

Confit piquillo peppers 

Trocadero con vinagreta de miel (v) 

Round lettuce with honey dressing 

Patatas fritas caseras (v) 

Homemade chips 

Flan con nata 

Traditional Spanish caramel pudding and whipped cream 

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

£70 SET MENU



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

£90 SET MENU

100% Jamón Ibérico 

5J acorn fed 

Pan con tomate (ve) 

Toasted bread, garlic, Catalan tomatoes and EVOO 

Croquetas del dia 

Daily changing croquetas 

Padrón peppers (ve) 

 Fried peppers with sea salt flakes 

 Ensalada de endivias, con aderezo de mostaza dulce y idiazabal 

Endive salad, sweet mustard dressing and idiazabal cheese 

Gambas al ajillo 

Wild white prawns, garlic, chilli 

Presa Ibérica 5J 

100% 5J acorn fed Iberian pork shoulder 

Monkfish Donostiarra 

Roasted monkfish tail in donostiarra sauce 

Ensalada trocadero y vinagreta de miel (v) 

Round lettuce, honey dressing 

Pimientos del piquillo confitados (v) 

Confit piquillo peppers 

Patatas fritas caseras (v) 

Homemade chips 

Flan con nata 

Traditional Spanish caramel pudding and whipped cream 



Pan con tomate (ve) 

Toasted bread, garlic, Catalan tomatoes and EVOO

Anchoas de Santoña “Reserva Catalina”

Cantabrian salted anchovies in olive oil

 Croquetas de gambas al ajillo

Prawn croquetas

Padrón peppers (ve)

 Fried peppers, sea salt 

Tortilla de bacalao y allioli 

Cod tortilla, allioli

Ventresca de atún, ajo blanco, estragon

Bluefin tuna belly, ajo blanco, tarragon

Rape asado a la Donostiarra 

Monkfish Donostiarra style 

Ensalada trocadero y vinagreta de miel (v) 

Round lettuce, honey dressing

Patatas fritas caseras (v) 

Homemade chips

Espinacas a la catalana (ve)

Catalan spinach, shallots, raisins, pine nuts

 

Flan con nata

Traditional Spanish caramel pudding, whipped cream

£ 1 1 0  S E T  M E N U




