OPERA TAVERN

CASUAL FINE DINING IN THE HEART OF LONDON, INSPIRED BY THE FLAVOURS OF SPAIN & ITALY

BAR SNACKS COMPARTIR BOARDS

Marcona almonds 4.5 Our artesian selection of cheeses & charcuterie

Padron peppers 6.5 products from different regions of Italy & Spain.

Spanish & Italian mix olives 4.5 JAMON IBERICO DE BELLOTA 12/24
Flatbread with confit garlic butter 5.5 aged for 5 years, Extramadura, Spain
Boquerones, arbequina olive oil 6.5 CHEESE & CHARCUTERIE
Patatas bravas, aioli, aged manchego 6.5 18 SMALL | 28 LARGE

N’duja scotch egg, wild garlic aioli 8.5 ) .
3 cheeses with 3 different cuts.

Focaccia, truffle mortadella, manchego 9.5 Served with crackers, Quince jelly, hot gundillas, caperberries

SALT YARD SIGNATURE SNACK

Jamon lberico & manchego croquetas, aioli 9

HEAD CHEFS TASTING MENU 45PP

*The taster selection/minimum 2 people

FISH

Deep fried chiperrones & lime 11
*Yellow tail tuna, ajo blanco, marcona almonds, fennel 15
Guilt head Sea Bream, green & white asparagus, monksbeard, onuga cavair 16
*Tiger prawns, garlic, hot red chilli salsa 13.5

Chargrilled octopus carpaccio, puntarella salad, citrus dressing 13
MEAT

*Slow cooked Iberian pork belly, apple, morcilla 12.5
*Grilled fillet of beef, wild garlic mash, king oyster mushroom, bone marrow jus 16.5
Slow cooked lamb shoulder, capponata, piquillo puree, romano courgette 15
Chicken ballotine, pea & mint croquette, pea puree, nduja sauce 13.5

Chargrilled Iberico abanico, chimichuri sauce, pork crackling 16

VEGETABLES

Burrata pugliese, datterinni tomato, wild garlic pesto, pine nuts 12
Grilled globe artichoke, spiced chickpeas, mojo verde, pomegranate 11.5
*Tempura of tenderstem broccoli, vegan jalapeno aioli, pickled shallots 10.5
Asparagus and ricotta tortelloni, peas, broad beans, beurre blanc 13.5
Green and yellow courgette tempura with goat cheese mousse 8.5

*Heritage tomatoes, basil vinaigrette 9.5

DESSERT

Traditional tiramisu' & pistachios 8
*Churros, citrus mascarpone and chocolate sauce 8
Creamy chocolate, honeycomb, strawberries 8

Blood orange panna cotta, amaretti crumble 7.5

Rhubarb and almond tart with fior di latte ice cream 8 SYII:IIQ];)
Ice cream and sorbet selection (3 scoops) 7
( ps) GROUP
NO CASH ACCEPTED. CONTACTLESS & CARD PAYMENTS ONLY © @saltyardgroup

WE CAN NOT GUARANTEE THE ABSENCE OF TRACES OF NUTS AND OTHER ALLERGENS DUE TO NOT HAVING A SEPARATE ALLERGEN PREPARATION AREA.
ALLERGEN INFORMATION AVAILABLE UPON REQUEST. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. THIS IS SHARED AMONGST ALL OUR STAFF.



