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Starters 
Carrot escabeche  

Smoked sardine 

Tuna belly  
White alli-olli & asparagus cojonudos 

Iberian ham 
Cristal tomato bread

Mains 
~  F I R S T  ~  

Guinea fowl 
King mushroom, parsnip puree & jus

~  S E C O N D  ~ 

Stone bass vizcaina 
Potato, bravas sauce, olives

~  T H I R D  ~  
Catalan Venison wellington  

Filled with pine nuts, prunes, mushrooms & spinach, jus

Dessert 

Chestnut cheesecake

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-
contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject 

to change. All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.  |  V - vegetarian VG - vegan

£210 per person with a glass of Veuve Clicquot Champagne on arrival


