
 El Bosc Salad

Padrón Peppers

Planeta Almonds

Pan Catalan

Beetroot-Cured Salmon

Nordic Cod Croquettes

Served with lemon & caper mayonnaise · £11

Crispy Squid

 Marinated in milk and fennel spices, served
with aioli, chilli flakes and lemon  · £10

Patatas Bravas

Manzanilla Olives 

Boquerones

Spanish Tortilla

Classic potato & onion omelette served
 with aioli · £6.50 

(Add Jamón, chorizo 
or shiitake mushroom +£3)

Tenderstem Broccoli

 Shiitake Mushrooms

Ask your server

House Fries 

Breads, Boards &
Nibbles

House Bread Board

Toasted sourdough served with olive tapenade,
chorizo butter, olive oil with balsamic · £10

Plate of Manchego Cheese 

Lightly roasted and salted · £5.50

18 month cured sheep’s milk cheese served
with Quince jelly · £9.50

Charred and sea-salted; some mild, some
with a festive kick · £7.50

Grilled sourdough rubbed with tomato and
garlic, drizzled with olive oil · £6.50
(add Boquerones or Jamon for +£3)

Fish & ShellfishMeat

 Plate of Jamón Serrano
Gran Reserva

Mini Chorizos al Vino

 Thinly sliced, served with pickled seasonal
vegetables · £10.50

Roasted in red wine with honey glaze · £12.50

Crispy Chicken Wings

Jamon Croquettes

Tossed with crispy shallots & chilli sauce · £10

Jamón Serrano & Manchego cheese 
croquettes with mustard aioli · £10

Vegetarian
Mushroom & Truffle Arancini

With truffle aioli · £10

Mixed leaves, roasted squash, Manchego
and cherry tomatoes. With Malaga

dressing  · £10

With pickled seasonal vegetables, dill oil &
sourdough · £11.50

Gambas al Ajillo

King prawns with garlic, herbs, shallots,
lemon & sourdough · £13.50

 with tomato sauce and garlic aioli · £8.50

 Marinated with lemon, rosemary & chilli · £6.50

Spanish white anchovies cured in vinegar,
 with lemon and herb oil · £7

Lamb Albondigas

Meatballs with onions, olives, tomato sauce,
topped with Manchego cheese · £11.50 

Crispy Cauliflower Wings

Chargrilled with roasted chilli · £8

With spiced chilli sauce · £10.50

Creamy, with fresh herbs · £8.50

Fish of the Day

With signature seasoning · £6 If you have a food allergy or a special
dietary requirement please inform a

member of staff or ask for more
information.

Choose any three for £25, or £29 with a glass of Sangria  
Tuesday to Thursday all day; Friday & Saturday 12-5pm

Braised Beef Cheek 
Served with red wine jus & creamy mash

potatoes · £18

 29-Day Aged Rib-Eye (10oz)

 With red wine jus & shiitake mushrooms · £30



 Almond tart with orange-infused 
whipped cream· £8

Cinnamon-dusted churros with warm
chocolate sauce · £8

Breakfast & Brunch Lunch time Desserts Children’s  
Menu 

Children’s Desserts

{SERVED FROM 10-2PM} {SERVED FROM 12-5PM}

Cheese Board

Tarta De Santiago

Spanish Churros

 Manchego & Cheddar with homemade
chutney, fruit & crackers · £17

Ice Cream (2 scoops) 

Churros with Chocolate Sauce

Vanilla, chocolate or strawberry · £4

Avocado on toasted
sourdough

Scrambled Eggs & Cured
Salmon on Toast 

Creamy Shiitake Mushrooms
& Poached Eggs on Toast 

with toasted chilli flakes  £6

Add two poached eggs +£2
Jamon +£3
Bacon +£3

Salmon +£4

Creamy eggs with smoked salmon · £12.50

Rich mushroom ragù with perfectly
poached eggs · £11.50 

Sausage Sandwich

Full English Breakfast

Full Vegetarian English Breakfast 

Eggs, bacon, sausage, mushrooms, roasted tomato,
baked beans, Bury black pudding & toast · £14.95

 Ye old English sausage sandwich on toasted
ciabatta· £7

Eggs, beans, mushrooms, buttered spinach, vegan
black pudding & roasted tomatoes · £13.95

Bacon Sandwich 
Smoked bacon sandwich on toasted 

ciabatta· £6.50

Perfect portion for little ones · £4 

Homemade Chicken Goujons

With fries & peas · £8

Sausage & Fries

With peas · £8

Fish Goujons

With fries & peas · £8

Cheese & Tomato Pasta 

With fries · £8 

Braised Beef Ciabatta

Served with fries · £15.00

Gambas al Ajillo en Tostada

Garlic prawns with shallots, herbs, paprika &
Spanisholive oil on toast · £13.50

Chicken & Veg 

Chicken breast served with seasonal buttered
vegetables  · £15.50

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

member of staff or ask for more
information.

Follow us on social
Fish & Veg 

Fish of the day served with seasonal buttered
vegetables · £15.50

Soup of the Day

Served with warm grilled sourdough · £7.50

Jamon & Manchego Toastie

Toasted sourdough, Jamon & melted Manchego.
Served with fries · £14

Cottage Pie

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

· £17.50

Warm Chocolate
Brownie

Rich & gooey with dark chocolate sauce · £8


