SNACKS

Tempura anchovies 8
Morcilla, egg yolk and romesco 8
Patatas Bravas “Bravisimas” 7
Padron peppers 7
PINTXOS
Boscastle cured trout, Aral farm cucumber salsa 8
Pan con tomate, cornish yarg 6
Crispy pigs cheek and salsa verde 8
Gildas (each) 2
PLATES
“Caldeirada” Galician fish stew, potatoes and peppers 18
Pigs cheeks, pomme mousseline, sherry soaked prunes 15
Spanish beans, seasonal vegetables, aioli and salsa verde 13

PLEASE NOTE THIS IS A SAMPLE MENU, AND ITEMS ARE SUBJECT
TO CHANGE REGULARLY.



