CHRISTMAS MENU

£55 per person

Padron peppers
Chargrilled flatbread & black garlic butter
Jamon & manchego croquetas £2 supplement

Small charcuterie & cheese selection

Sea Trout gravadlax, creme fraiche, crispy quinoa
Robata grill prawns skewers, xo sauce, confit garlic

Chargrilled hispi cabbage, ajo blanco, pickled
& crispy shallots

Ibérico presa, wild mushroom, crispy polenta
& red wine jus

Slow cooked welsh lamb shoulder,
whipped ricotta, piquillo peppers, gremolata

Patatas bravas & aioli

Churros with cinnamon sugar,
warm chocolate sauce

Burn butter and guanaja chocolate mousse,
grilled & marinated clementine, chantilly cream

Sample menus, subject to seasonal changes



CHRISTMAS MENU

£85 per person

Prosecco reception

Padron peppers
Chargrilled flatbread & black garlic butter
Jamoén & manchego croquetas

Large charcuterie & cheese selection

Grilled octopus, confit potato salad,
mojo verde, spicy aioli

Pan fried Cornish cod, Jamon sauce,
pickled maitake mushroom

Robata grilled prawn skewers,
X0 sauce, confit garlic

Grilled miso aubergine, piquillo pepper emulsion,
crispy chickpeas, whipped Manchego

Slow cooked ox cheek, truffled mashed potato,
cavolo nero, tropea onion

Corn fed chicken ballotine wrapped in mushroom
mousse, burnt parsnip purée, nora peppers

Ibérico Secreto, caramelised figs,
crispy pork skin, jus

Patatas bravas & aioli

Basque cheescake, truffle honey

Churros with cinnamon sugar,
warm chocolate sauce



