EMBER YARD

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

SUNDAY BRUNCH FIESTA
£40/pp

90 minutes of Sangria or Prosecco
with a selection of Spanish and ltalian inspired tapas

WHILE YOU WAIT

SUPPLEMENT

Chargrilled flatbread & confit garlic butter 5.5

Jamon Iberico & manchego croquetas 9

TAPAS TO SHARE

Padrén peppers
Foccacia, truffled mortadella & manchego
Pan fried prawns, black garlic, prawn croquetas, chilli
Grilled chorizo picante, burnt pineapple & pickled jalapeno, lovage aioli
House smoked burrata, green pea & mint pesto, pine nuts

Tortilla Clasica

TO FINISH

SUPPLEMENT

Cheese; All served with pane carasau crackers & quince jelly
selection 18 | individual 7
Manchego Villarejo, Occelli di castagno, Oro rosso

Churros with warm chocolate sauce 8
SALT
YARD

We cannot 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. @saltyardgroup



