
Salted almonds v, n

Galician padron peppers v

Gordal olives, lemon, parsley v

Sourdough, Rama 44 olive oil v, n

Pan con tomate v, n

Sobrasada on sourdough,  
rosemary honey n 

Cantabrian Boquerón anchovies 

Coppa Ibérica – cured loin  
of pure Ibérico pig

Chorizo Morcón Ibérico de bellota

Cured Manchego, barrel  
aged honey, house cracker

 Picos blue, sherry-soaked  
raisins, house cracker

Seared goats' cheese, orange, 
fennel, honey 

Winter tomato salad, moscatel
dressing, dried black olive v       

v       

       

 Caramelised onion 

 

& potato tortilla v

Triple-cooked patatas bravas, 

 

sherry alioli, bravas sauce v

Little gem, Manchego, 

 

anchovy Caesar salad 

n

Dry-aged beef meatballs, 

 

spiced tomato & Rioja 

Cider-poached Leon chorizo

Spiced, sticky, sherry-glazed 

 

chicken, roast garlic

Crispy market fish in Estrella 

 

Galicia batter, sherry alioli

 

lunch/earlybird offer 
3 tapa & a drink £25

100ml glass  
Uva 44 Manzanilla sherry

125ml glass  
Vilarnau Cava

125ml glass  
Vallemayor white, red or rosé Rioja

Pint of  
Estrella Galicia lager,  
Toro Blanco pale ale, Maeloc Cider

Glass 
Red berry sangria 

Non-alcoholic Cava, wine, beer

Any soft drink or juice

0% classic red sangria  
or 0% lilt white sangria 

copas


