
 
PARA PICAR 
Pan Solo 2.5 / Pan Con Alioli   3.4 

Croqueta del dia   3.3 each / 6 for 18 

Valencian almonds   3.3 

Gordal & Manzanilla olives   4.2 

CURED MEAT 
Morco n Ibe rico   7.7 

Morcilla Curada de Guijuelo   6.9 

Cecina de Leon - air dried beef   7.5 

Cured meat board, guindilla, caper berries   19 

CHEESE 
Cerron matured goat’s cheese, raisins   6.9 

Peralozola blue cheese, membrillo   7.5 

9-month aged Manchego Esperanza del Castillo   8.4 

Mixed cheese board   19.5 

FROM THE TAPAS COUNTER 
Tortilla de patatas, alioli   5.9 

Pardina lentils, leeks, raisins, walnut   7.9 

Ensalada Murciana – chickpea, tuna belly, huevo   7.2 

Boquerones, olive oil, garlic, parsley   8.5 

Sweet potato, chimichurri, pomegranate   8.1 

Beetroot, fennel, apple, ajo blanco, hazelnuts   8.2 

FROM THE FRYER 
Fried aubergine & molasses   5.9* 

Patatas bravas   5.8 

Boquerones victorianos   7.9 

Hake frito, salmorejo   9.9 

FROM THE PLANCHA 
Salt grilled wild red prawn   3.8 each / 6 for   19.9 

Presa a la plancha - Ibe rico pork   13.8 

Chorizo cooked in Somerset cider   8.9 

Beef & Lamb botifarra, manteca beans, caper & fennel salsa     9.6 

Charred cauliflower, romesco, hazelnut   8.1 

Hake a la plancha, parsley, garlic   13.2 
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SAMPLE MENU 

 

HEAD CHEF 
Jesús Aranda González 

 

RESTAURANT MANAGER 
Rome Cartageno 

 

HEAD OF OPERATIONS 
Fabia Selwood-Miller 

 
 

 

 

 
     SAMPLE MENU 

            HEAD CHEF 
Jesu s Aranda Gonza lez 

 

RESTAURANT MANAGER 
Rome Cartageno 

 

HEAD OF OPERATIONS 
Fabia Selwood-Miller 

 
 



POSTRES / DESSERTS 
 

 

 

 

 

Salted chocolate truffles   4.4 
 

Basque cheesecake   8.6 

 
Bizcocho de coco, apple compote, coconut cream   7.8 

 

Vanilla & Strawberry ice cream   5.2 

 

DIGESTIVES: 
 

BRAVAS SHERRY NEGRONI Gin Bravas, Pedro Xime nez, Campari    10.5 
 
DAVID TINTO MERLOT Fruity, balanced, oaky sweet wine    6.5 
 
LICOR 43 BARISTO CAFÉ Silky smooth coffee liqueur with hints of vanilla and chocolate   4/7.3 
 
LICOR 43 A sweet, vanilla-flavoured liqueur   4/7.3 
 

 
SWEET SHERRY: 
 
MICAELA CREAM Velvety, nutty, caramelised   6.5 
 
NATURALMENTE DULCE MOSCATEL Floral, citrusy, Elegant, not fortified   6.5 
 
MICAELA PEDRO XIMENEZ Dried fig, raisin, caramel   6.6 
 
 
 
 

*50p from every aubergine sold goes to Empire Fighting Chance, empowering young people in 
Bristol through boxing and mentoring to overcome challenges related to mental health, 
education, and social inequality 
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Dessert board for two to share 
3 desserts with a glass of Pedro Ximénez 11.5 per person 
 

PEDRO MARTINEZ 12 
London Dry Gin, Pedro Ximénez, Maraschino liquor 

 
CARAJILLO ESPRESSO MARTINI 12 
Extract Coffee, Torres 5 Brandy, Licor 43, Licor 43 Baristo 
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