
PARA PICAR  NIBBLES
Pan con alioli	 3.4
Marinated Gordal & Manzanilla olives  	   3.5
Valencian almonds	 3.3
Croqueta del día	 3 each / 6 for 15
Boquerones en vinagre	 4.9

EMBUTIDOS  CURED MEATS
Lomo de Teruel           	   4.2
Salchichón Ibérico	 4.8
Cecina de Leon - air dried beef	 4.2
Cured meat board, guindillas & caper berries	 13 /19
Jamón Ibérico	 12.5

VERDURAS  VEGETABLES        
Fried aubergine & molasses*	 4.8
Lentils, sweet potato, chermoula, cranberry	 6.9 
Cauliflower couscous, ajo blanco, apricot, almond	 7.4
Tortilla de patatas, alioli	 4.6     
Butternut squash, blue cheese, chestnut, cabbage	 6.9 
Piquillo pepper, Cantabrian anchovy	 7.1 
Patatas bravas	    4.8
Crown Prince squash, mojo rojo, feta, dukkah 	 7.7

PESCADO  SEAFOOD
Salt grilled wild red prawn, garlic & chilli           	     3.2 each
Cod a la plancha, herb alioli	 9.8
Cornish mussels, arberquina	 8.4

CARNE  MEAT            
Presa a la plancha - Ibérico pork, charred rosemary	 13.8
Chorizo cooked in cider	 8.1
Belmont Estate 77 day dry aged beef skewer, chimichurri	 9.4

QUESOS  CHEESES
Fuero Quesos y Besos, membrillo 	 6.7
Picos de Europa blue, eucalyptus honey	 4.5
Red label Zuheros, apple 	 5.5
Mixed cheese board	 13.5 /20

Head Chef 
Jesus Aranda Gonzalez

Operations Manager 
 Fabia Selwood-Miller 

Please note we do not accept cash. 
We add a discretionary 10% service charge to each bill. 
*50p from every aubergine sold will go towards raising 
money to support Belmont Estate in their work restoring  
nature, increasing biodiversity, and educating and im-
mersing thousands of children in nature.
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