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° _ NIBBLES VEGETABLES & SALADS MEAT
- £ 5
= _:r g PORK SNACKLING ) 3 SKIN-ON FRIES (v) 26 ITALIAN MEATBALLS
;# TAPAS&CICCHETTI i , Salsa brava Tomato sauce, parmesan
= | PADRON PEPPERS ().........ooooooooioii 3 g )
ey L\v ‘1 4 Ibizan salt SWEET POTATO WEDGES «v) 55 IBERICO PORK & CHORIZO BURGER ... 6.5 "ﬂ.\‘"
o ! ' Figs, chilli, goats cheese & honey Manchego cheese, chipotle ketchup & guindilla e ; -
1 OUR SMALL PLATES ARE INDIVIDUALLY PREPARED USING hi MARINATED OLIVES 4/ faee
PRODUCERS, AND WILL BE BROUGHT TO YOUR TABLE . WHIPPED GOATS CHEESE Tomato & lemon chutney Rosemary, thyme & lemon £
't IN'STAGES. WE RECOMMEND JELECTINS A¥ARIETE OF ?’1 STUFFED PIQUILLO PEPPERS......ccomnoi 4 BUTTER ROASTED BROCCOLI (). 5 BARBEQUED MISO BABY CHICKEN 10 s
! DISHES FOR YOUR TABLE TO SHARE, TO ENJOY SOCIAL Jamén Ibérico crumb Lemon, garlic, chilli, herbed labneh & pomegranate Green beans, cabbage achar & peanuts . ‘_r
EATING AT ITS BEST! i -
] 8 - SAELCODFRITTERS ..oy s 45 TRUFFLED POTATO SALAD (v) 10 PAN FRIED DUCK BREAST 9.5 —=
: [ -7 et g 1, i i | Sesame, miso, ginger & chilli Duck yolk, pecorino, crispy leeks & truffle shavings Porcini spaghetti & shiitake mushrooms
f - ! _.r--'-"'!! fil 2 - ) yolk, p Py 9 pag
I EDAMAME BEANS IN PODS (). 35 GALICIAN EGGS & SOLDIERS (v) 5 NEW SEASON LAMB RUMP ... 9
- APE RlTl F . Chilli & Ibizan Salt Tomato, poached eggs & white sauce with a smoked garlic & paprika crumb Cipollini onion, ricotta, broadbean & pea sott'oilio
Py ROCKET & PARMESAN SALAD (v 25 SEARED BEEF FILLET 12 R
MARIGOLD 7% BREAD Basil oil & balsamic Spiced scallop, tempura oyster, seaweed & oyster mushroom b ;
# Jinzu Gin, Tio Pepe Palomino Fino, Quince, Pineapple, HONEY MISO ROASTED AUBERGINES (v)......cccooccovei. 6 ”#;-'v-
Pink Grapefruit '[.‘ PESTO BRUSCHETTA (V)..oooooooeeeeeeeeeee e 35 Coriander pesto & a walnut; sesame & SzetMarpepper crumb DESSERT e e
. Duo of pesto with chargrilled bread i
PELLINI SOUR 75 4 BABY GEM, SHALLOT & BACON SALAD................ 55
Lemon infused Sauvelle Vodka, White Peach, Apricot, Prosecco PAN CON TOMATE (V)..ccccooeeeeeeeeeeeeee e 3 Anchovy/sherry vinegar & ¥ dive o STICKY TOFFEE PUDDING () 5
(contains egg white) | Toasted bread rubbed with garlic, tomato & olive oil / Salted caramel icFeredm i .
% COTTON TAIL 75
%, ALTAMURA TOAST (V). 3
‘! Laurent Perrier, Watermelon, Cranberry, Strawberry, Candy Floss § Alioli FISH & SHELLFISH LFMON TART CHEFSECAKE ) N .
b '\.\, ] Kiwi & meringue
x U a
. F e A V. DORUERQNE y ONLTOASTo:.....p . e 38 COCONUT CALAMARI & SHRIMP 9 DARK CHOCOLATE TART (v 55 v, j
R i ?"\' »TI . F - Marinated white anchovies, fennel & citrus harissa Chilli jam Blackberries, honeycomb, créeme fraiche & ice cream iy
HOUSE:EREAD SREECTION ¢ 35 PAN FRIED TIGER PRAWNS 6 POACHED PEACHES (v 55
* HOUSE SHERRY Extra virgin olive oil & balsamic Chilli & garlic Flourless orange cake & yuzu cream
T BRAISED OCTOPUS CASSOULET 8 PANNACOTTA + FRUIT + SPIRIT 6 .
< From Gonzalez Byass 75ml CURED MEATS Roast chorizo piperade Please ask for today's seasonal offering ™ :ﬁ =
TIO PEPE, FINO d PAN FRIED SEABASS & KING SCALLOP ... 85 ITALIAN ARTISAN ICE CREAM & SORBET ................. 45 ‘
Super fresh, crisp and uncompromisingly dry fino with : MINI HOT CHORIZO ... 5 AN o i " ; AP, 1 .
- o hints of toasted almond ¥ Cooked in E| Bitero dider ambal potato, onion & cauliflower oose three of our delicious flavours
AL VINA AB, AMONTILLADO SECO 35 JAMON IBERICO 10 PRI RQASTED, HAKR &5 ! -4
Young, dry Amontillado with delicate almond ! Served with your choice of celeriac remoulade, or peaches, AAMICTER QMoo verds e & i 4 i
2 and hazelnut flavours iz boccondinig basil FISH MASALA 6 |
| 3 LEONOR, PALO CORTADO 35 |I|" SERRANO HAM 9 Cucumber & yoghurt raita DIGESTIF ;
| Aged for over 12 years it has fine aromas of oak, vanilla .. Chargrilled artichoke & Romesco
and toasted nuts. This is a staff favourite. M B
= ITALIAN & SPANISH CURED MEAT PLATTER..........c.cooocec. 8 PASTA & RISOTTO CAFE NOISSETE 7.5 s
SOLERA 1847, OLOROSO DULCE 35 . . Pistachio Infused Cognac, Hazelnut Foam, Espresso
i Celeriac remoulade & picos de pan 3 REGION PAELLA 10
iy Superior dark cream sherry aged for around nine years. Shellfish. chicken monkfish & piauillo pepbers
: Superb velvety palate, with concentrated sweet raisin and figs z : piquitio pepp ONE FOR THE ROAD 7.5
. Gonzalez Byass Nectar Pedro Ximenez, Bulleit Bourbon, .
NECTAR PEDRO XIMENEZ o [l CHEESE RIS| B BIClp - 2 e T . - ¢ Chocolate, Fig
' 8 years aged it is rich in complex flavours of caramel, . Italif, style rice & peas with pancetta’® parmesan .
dried fruits, mocha and spices ITALIAN, SPANISH & ENGLISH CHEESE SELECTION ... 10 7 WONDERS 75 :
# | RICOTTA GNUDI
i i ; Fig, nuts, biscuits & bread (V)5 Mo e P b e e e 7 Morello Cherry, Golden Rum, Cacao, Caramel (contains egg white) . .
1 NOE, PEDRO XIMENEZ 8 Artichoke, pecorino Romano, sage & brown butter ¥ -
One of the world’s oldest and rarest dessert wines. Aged for GOATS CHEESE CHURROS (V)........ooooooeeeeeee, 6.5
L] 9 F]
r over 30 years it oozes raisins, figs, coffee and Christmas cake. Truffle honey SQUID INK BUCATINI VONGOLE 8.5 i : T - Ll L
L I Best enjoyed with some vanilla gelato. Clams, garlic & chilli z y gATPM g - J
|Gl | : " B o W 2 i f
R ~ ik : NER ©YHE #DIEHAPPY \
o '|! R \ ) i ‘ ! Some of our dishes may contain nuts, if you have any special dietary requirements or allergies please speak to a member of our team. RICCISTAPASHX RICCISTAPASLS
pa— o = L .‘." i o j Vegetarian & gluten free variances of our dishes are available. A discretionary 10% service charge may be added to your bill. ™
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