
Paella & Fideuà
For sharing at the table. Prep time 20 mins 

Tapas to Share
 

 

From the Coast
 

From the Garden

 

From the Butcher’s
 

BEEF CHEEKS
 

IBÉRICO CHORIZO

SALMON TARTARE
 

SPANISH CALAMARI 
Tempura omelette, tomato & onion confit

JAMÓN IBÉRICO ‘BELLOTA’
 

IBÉRICO PORK BELLY (4pcs)
 

HOMEMADE SEAFOOD PATÉ, HAND-PICKED CRAB
 

SEAFOOD 
Seabass, prawns, clams & mussels

SQUID INK 
Seabass, mussels, clams & squid

BEEF CHEEK 
Piquillo pepper, Brussels sprouts & mushrooms

PORK SAUSAGE & MUSHROOMS

VEGETABLE

OCTOPUS ‘GALICIAN STYLE’ 

HOMEMADE CHEESE TERRINE
 

SEAFOOD CEVICHE, TORTILLA CHIPS
 

36 

32

48

BURRATA
 

SUCKLING PIG 
Quince paste & padrón peppers
Good to share (2-4pax)
Prep time 45 mins

PADRÓN PEPPERS
 

CHARCOAL CHICKEN
 

GRILLED BROCCOLINI
 

CHARCOAL LAMB RACK 
Carrots & caramelised baby onions

ORGANIC MUSHROOMS
 

ROASTED CAULIFLOWER

 

IBÉRICO PORK RIBS (500g)
 

IBÉRICO PORK RIB EYE (250g)
 

Quince purée

Aioli & baguette

36-months with tomato bread

JAMÓN IBÉRICO CROQUETTES (4pcs)

TRUFFLE MUSHROOM CROQUETTES (4pcs)

Octopus, prawn, seabass & mussels

Crispy potato, organic egg & fried kale

Foie gras, mashed potato & baby onions

Stracciatella cheesepotato & almond cream 

Piquillo peppers & caramelized onion pintxos

58

58

62

58

48

Manchego cheese

78

78

82

78

72

Celeriac purée & broccolini

Celeriac purée & crispy egg

Organic mushrooms & romesco 

Mesclun salad & organic peppers
Prep time 20 mins

Organic tomato & beetroot salad

Panadera potatoes & padrón peppers

Fried Brussels sprouts & romesco sauce

Garlic chilli sauce, mint yoghurt & hazelnuts

38

26

26

26

26

32

28

18

24

22

24

38

89

26

38

38

52

95

2-3 pax 3-4 pax

 - Dishes are designed for sharing - All vegetables are organic and sourced from Talula Hill Farm -Prices are subject to 10% service charge & 9% GST-

AGED BEEF RIB EYE (500g)
PRAWNS IN ROASTED GARLIC 
Dried chilli & hummus

BAKED SPANISH SEABASS 
Confit tomatoes & Donostiarra sauce

32

Vegetarian Nuts

16

16

26
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