
If you have an allergy or an intolerance to any food, please inform a 
member of staff at the time of ordering. Whilst every care is taken when 
preparing food; our small kitchen does contain all of the main allergen 
groups and we therefore cannot guarantee that there isn’t cross
contamination.

Please note, our kitchen is closed between 15:00 and 16:00. Our last 
orders will be at 21:00

TOASTED SANDWICHES

All our sandwiches are served with a side salad.

Mediterranean Veggie 							       £7.95
Hummus, piquillo peppers, cheddar, rocket and grated tomato. 			 
	 	 				  
The Fiery Crunch							       £7.95
Fresh onion, cheddar, cornichons, rocket, grated tomato and chilli oil.

The G.O.A.T	 							       £8.25
Goats cheese, piquillo peppers, rocket and onion chutney. 

Chorizo Delight							       £9.95
Iberico chorizo, cheddar, rocket and grated tomato. 

Iberico Fiesta	 							       £10.75
Iberico ham, cheddar, rocket and grated tomato.

Cantabrian Breeze							       £11.95
Cantabrian anchovies, piquillo peppers, cheddar, rocket and parsley oil.

LIGHT BITES 

Hummus with pitta bread						      £6.95

Hot chorizo with honey		   				    £6.95

Spanish roasted piquillo peppers served with crackers		  £6.95

Warm camembert with crackers and bread		  		  £7.25

Croquettes of the day (4 units)  GF	 				    £7.95

Premium Cantabrian anchovies - intense flavour with a salted touch 	£8.95
Pairs delightfully with a glass of Guasti Clemente Roero Arneis £9.50 for 
175ml

Extra bread or crackers 						      £2.00

SOUP

Soup of the day, served with bread and butter			   £6.95

   FOOD FOOD

VEGAN VEGETARIANGF  GLUTEN FREE



NUTS

SALADS
Goats cheese, rocket, diced tomatoes, onion and walnuts		  £7.95

Jamon Serrano, rocket, diced tomatoes, onion and parmesan		  £7.95

Burrata, rocket, diced tomatoes, onion and olives and parsley oil		  £8.95

BREAD
Artisanal bread served with butter, oils and balsamic		  £6.00

SHARING BOARDS   

CHEESE BOARD

A selection of three different cheeses from across Europe.
All served with special selection of accompaniments.

Please ask our staff for details.

for 2: £19.00   for 4: £37.00   for 6: £54.00 

MEAT BOARD

A selection of quality Spanish cured meats.
All served with a selection of accompaniments.

Please ask our staff for details.

for 2: £19.00   for 4: £37.00   for 6: £54.00 

Mixed boards are available in sizes of ‘’for 4’’ or more

Why not add a flight of wines that pairs perfectly with cheese? 
£14.50 for  3 x 75ml glasses (please ask staff for more details)

	 					   
WINE & FOOD PAIRINGS

24 Month Age Comte 							       £14.00
served with 100ml glass of Vin Jaune

Aged Manchego 							       £11.00
served with 100ml glass of Hidalgo Manzanilla Sherry

Iberico Ham 								        £13.00
served with 100ml of Bodegas Arrocal Joven Roble. Ribera del Duero

Vanilla Ice Cream 							       £12.00
served with 100ml glass of Valdespino PX Sherry 		
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COFFEE
			         					              

Espresso								        £1.95

Double Espresso							       £2.70

Americano								        £2.95

Cappuccino							       	 £2.95

Latte								        	 £2.95

Flat White								        £2.95

Macchiato							       	 £2.70

Mocha									         £3.10

Hot Chocolate								       £3.00

Chai Latte								        £3.10

Iced Coffee							       	 £3.00

Babycino								        £1.50

TEAS & INFUSIONS
Breakfast Tea								        £2.95
Aromatic full-bodied taste. 

Earl Grey								        £2.95
Large leaf, full-bodied blend of the finest black tea.

China Jasmine							       £2.95
Mellow and refined with intense flowery scent and taste.

Mojito									         £2.95
Mojito mint with the calming freshness of lemongrass.

Camomile Blossoms						      	 £2.95
Honey-like camomile combined with lavender. 

African Rooibos							       £2.95
A light, refreshing South African rooibos herbal tea.

		

COFFEE & TEA


