MONDAY TO THURSDAY
12PM-10PM

Marinated Olives, Orange zest & herbs
Beetroot Hummus, Celery sticks -6.50

amame, Sea salt & smoked paprika - 6
lortilla De Papas, Spanish omelette -7

Chicken or Duck Bao, dressed in an Asian
glazed sauce - 8.50

Nachos, Melted cheese, jalapenos & salsa =7.50
Blistered Padron Peppers, Sea salt and spice - 7

Charred Aubergine, Garlic yogurt.
Smokey and creamy -7.50

Provolone Cheese, Melted semi-hard
Italian Cheese-7

Grilled Asparagus, Parmesan & lemon
aioli -8.50

Patatas Bravas, Crispy potatoes with
spicy tomato sauce and aioli -6.50

5 'Pan con Tomate, Rustic bread with
fresh tomato and garlic olive oil =5

Gambas al Ajillo, Sizzling garlic
shrimp in olive oil =9.50

Boquerones en Vinagre, Marinated white
anchovies with garlic and parsley -6

Duck Breast Slices, Fresh fig and mango on
toast -9

Chorizo al Vino Tinto, Chorizo
simmered in red wine - 6.50

Mini Albondigas, Spanish style
meatballs in a rich tomato sauce -7.50

3 Cheeses Padron with Pancetta, Stuffed
with cheese and oven baked - 8.50

. Octopus Carpaccio, Elegant and
clean, perfect with citrus oil ora light
vinaigrette -9.50

Chicken & Ham Croquettes, Creamy
inside and crispy outside - 8.50

Salted Pepper Squid, Salty, crispy
and a touch spicy -1

Ifyou have any special dietary requirements, incluci or
mtokt);%ces please}s} o toyour gmegu efore p!acmg younrgorder We cannot
guarantee the total absence of allergens in our dishes.






