
Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens. Please inform your server if you 
have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. 

Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination. 
All prices are inclusive of VAT. An optional 12.5% service charge will be added to the bill. All tips are fully and fairlydistributed amongst

our team.

with a coffee mousse
£9.50

PISTACHIO CHEESECAKE

marscapone mousse, Amaretto & coffee soaked sponge, 
cocoa powder

£8.50

TIRAMISU

with orange blossom honey 
£13

PAYOYO GOATS CHEESE PARCELS

figs, mixed leaves & goats cheese with a walnut Moscatel
vinaigrette

£12.50

FRESH FIG SALAD

with burnt celariac purée, sage crisps & a mustard sauce
£17

IBERICO PORK FILLET 

with manchego cheese sauce & a wild rocket pesto
£12

MANCHEGO GRATIN DAUPHINOISE (V)

griddled hake with a cherry tomato Bilbaína sauce &
crispy garlic chips

£15

HAKE BILBAÍNA

 S P E C I A L S


