
Starters
Devils on Horseback

Padrón Peppers

Planeta Almonds

Plate of Manchego Cheese

Bread Board for One

Plate of Jamón

Boquerones

Pitted prunes with cream cheese & rosemary, 
wrapped in Jamón.

 Lightly roasted & salted.

 18-month cured sheep’s milk cheese with quince
jelly.

Warm sourdough with truffle & garlic butter.

Finest Spanish Jamón with seasonal pickled
vegetables.

 Charred, sea-salted; some mild, some with a
kick.

Spanish white anchovies in vinegar
with lemon & herb oil.

Pan Catalan
Grilled sourdough with tomato & garlic, olive oil.

 (+ Boquerones or Jamón +£2)

Cottage Pie

10oz Rump Steak

Fish Croquette & Winter
Salad

Jamón Manchego Croquette & Winter
Salad

Braised beef cheek with red wine jus, topped
with creamy mash and served with vegetables.

Grilled to your liking with golden fries and a
crisp dressed salad.

 (+£10)

Light and flavourful fish croquette with a fresh
winter salad.

Crisp croquette paired with seasonal salad.

Braised Beef Sandwich

Wild Mushroom & Truffle
Pie 

Brie & Cranberry Toastie

Pulled beef cheek in red wine, rocket leaves,
and toasted sourdough.

A hearty vegetarian favourite with roasted wild
mushrooms and creamy mash.

Festive grilled sandwich with melted Brie and
cranberry, served with fries.

Mains

Desserts

Tres Leches Cake

Cheese Board for One

Warm Chocolate Brownie

Churros with Spiced Chocolate Dip

 Light sponge soaked in three milks, topped with a
cherry.

Rich & gooey with dark chocolate sauce.

 Fine cheeses, crackers, fruits & seasonal red
onion jam.

Cinnamon-dusted churros with warm festive
chocolate sauce.

If you have a food allergy or a special
dietary requirement please inform a

member of staff or ask for more
information.

Celeriac & Apple Soup
A warming blend of roasted celeriac and Granny

Smith apples, served with crusty bread and
butter.

Sides
Add for a supplement

Follow us on social

FESTIVE LUNCH MENU (12 - 4pm)
£26.50 per guest

Includes a starter, main, and dessert

Buttered Seasonal Greens (+£6.50)  
Creamy Mashed Potatoes (+£7)

Sweet Potato Mash (+7.50)
Honey-Glazed Baby Carrots (+£5.50)

King Oyster Mushrooms (+£7.50)

Buttered Jerusalem Artichoke (+£7.50) 
Hand-Cut Fries (+£5)

Winter Pear & Walnut Salad (+£6)
Romanesco Broccoli (+£7)


