
A DRINK TO START 
Bravas Negroni Blanco   11 

White Sangria   11 
 

PARA PICAR 
Pan con alioli / Pan con tomate   3.5 

Valencian almonds   3.9 

Gordal & Manzanilla olives   4.8 

Croqueta del dia   3.6 each / 6 for 20 

 
CURED MEATS 
Morcón Ibérico   7.7 

Morcilla Curado de Guijuelo   6.9 

Cecina de Leon – Air dried beef   7.5 

Cured meat board, guindilla, caper berries   21 

CHEESE 
9-month aged Manchego Esperanza del Castillo   8.4 

Smoked Idiazabal   7.7 

Peralozola blue cheese, membrillo   7.5 

Mixed cheese board   21 

FROM THE TAPAS COUNTER 
Boquerones en vinagre, garlic, parsley   8.5 

Beetroot, ajo blanco, sweet herbs   8.2 

Baby gem caesar, migas, anchovy   8.5  

New potato, alioli, spring greens, dill   7.7 

Chickpeas, piquillo pepper, chilli   7.5 

Tortilla de patatas, alioli   6.6 

FROM THE PLANCHA 
Presa a la plancha - Ibérico pork   13.8 

Pollock, garlic, parsley   12.8 

Chicken thigh, almond romesco   9.8 

Salt grilled wild red prawn   4.4 each / 6 for 24 

Chorizo, somerset cider, confit onion   10.9 

FROM THE FRYER 
Patatas bravas   5.8 

Padron Peppers   7.9 

Fried aubergine & molasses   6.2* 

Pollock frito, alioli   10.1 

Boquerones de Malaga   8.2 

 

SAMPLE MENU 

HEAD CHEF 

Jesús Aranda González 

 

RESTAURANT MANAGER 

Jack Perry 

 

HEAD OF OPERATIONS 

Fabia Selwood-Miller 

 

DESSERT BOARD TO SHARE WITH  

2 GLASSES OF PEDRO XIMENEZ   24 

Salted chocolate truffles   4.4 

White chocolate cremoso, fennel   7.1 

Baked Bravas cheesecake   8.6 

 
 


