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Iberian pig cheek Bon Bon | £ 7
Crispy ham hock Bon Bon, served on a spiced mango chutney with a soft 

boiled beetroot pickled egg

Grilled sardines | £ 6
Whole sardines rubbed in garlic butter, char-grilled and served on a salad of 

grapefruit, radish & rocket finished with horseradish dressing (GF)

Vegan spiced mushroom melt | £ 5
Button mushrooms sauteed with spring onions, smoked garlic & fresh chilli, 

served on sour dough, topped with vegan cheese & melted, served on a 
rocket salad with balsamic reduction (VE)

MAINS
-

Sea bream | £ 17
Pan fried sea bream fillet in a tarragon butter & served on a bed of roast 

cherry tomatoes, fennel, canolinni beans & red peppers with bravas 
potatoes  (GF)

Baked Hake | £ 17
Hake fillet baked in butter & served on asparagus spears, roast bravas, & an 

olive & sun blushed tomato relish  (GF)

Pimenton Beef medallions | £ 25
Tender beef fillet medallions marinaded in a smoky pimenton rub, grilled to 

your liking & served on a bed of sauteed wild mushrooms with baby 
spinach, sweet potato purée & bravas potatoes. 

Finished with a smoky tempranillo red wine jus  (GF)

Jack fruit ropa vieja | £ 12
Pulled jack fruit in our signature ropa sauce, served on a bed of rice and 

topped with guacamole and vegan aioli (VE)  (GF)

DESSERT
-

Blue berry creme brûlée | £5
Served with a pine nut shortbread biscuit (V)  (GF)

Peanut & Carmel cheesecake | £ 6
Layers of peanut & caramel cheesecake served in half a chocolate egg with 

fresh chantilly cream & salted dark chocolate sauce (V)

Vegan chocolate & cherry cheesecake | £ 5
Creamy cherry cheesecake topped with dark chocolate ganache served with 

fruits of the forest compot (VE) 






