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OLIVES £4.00

PAN CON ALLIOLI Y TOMATE RALLADO £5.50
Toasted homemade bread, homemade garlic mayo
and grated tomato

SOTTO BREAD SELECTION £4.50
A selection of Sotto breads

TABLA DE MANCHEGO, ACEITUNAS Y PAN £8.50
Manchego cheese board with olives and
homemade focaccia

FOCCACIA WITH MOZZARELLA SOFT
CHEESE AND NDUJA SAUSAGE £10.00

FOCCACIA QUATRO FORMAGGI  £10.00
Four cheese focaccia

GARLIC BREAD
GARLIC PIZZA BREAD £5.50
ROSEMARY AND SEASALT £5.50
TOMATO AND BASIL £6.50
WITH CHEESE £7.00

Breads and Nibbles

MARGHERITA £9.50
Mozzarella, tomato and basil

PIZZA VEGETARIANA (V) £10.50
Tomato base, roast peppers, zucchini, mushrooms,
onions and olives

PIZZA PEPPERONI £13.00
Tomato base, mozzarella, spicy salami

PIZZA IBERICA £14.00
Mozzarella, chorizo, rosemary, roast potatoes and
Manchego shaves

MOROCCAN PIZZA £13.50
Tomato, buffalo mozzarella, Moroccan style chicken
and spinach

CALZONE £12.50
Folded pizza with mozzarella, ham and olives

EXTRA TOPPINGS FOR PIZZA £2.50
spinach, olives, peppers, mushrooms, onion goat’s cheese, 
gorgonzola, salami, pancetta, free range egg, chicken,
Parma ham, chorizo, prawns, mozzarela buffalo, anchovies 

Pizza

SOLLOMILLO CON NDUJA £29.00
28 days matured prime beef fillet with mushroom and
spicy nduja sauce, served with chips

RIBEYE STEAK  £24.00
28 days matured prime beef ribeye served with
Spanish roast potatoes and padron peppers

CHULETAS DE CORDERO A LA BRASA £25.00
Grilled lamb chops served with chimichurri sauce
and chips

MIXED GRILL £32.00
Prime beef fillet, prime beef ribeye, lamb chops, chicken breast, 
served with Spanish roast potatoes and padron peppers

From �e Gri�
LINGUINE ARRABIATA (V) £11.00
Cherry tomato, tomato sauce, chili and fresh basil

LINGUINE CARBONARA £12.50
Smoked pancetta, parmesan cheese, egg and cream

LINGUINE ALLA CALABRESE £16.00
Linguine pasta cooked with prawns, garlic, nduja spicy
sausage and sundried tomato

LINGUINE DIAVOLA £12.50
Linguine pasta with Italian spicy salami, fried onions,
garlic, chilli, basil, and tomato sauce

LINGUINE ALLA SCOGLIO £16.50
King prawns, mussels and squid cooked in rich shellfish
bisque with chilli, garlic and white wine

Pasta

SPINICH AND RICOTTA RAVIOLI £13.00
With butter, garlic, sundried tomato sauce

LOBSTER RAVIOLI £17.00
Cooked in shellfish sauce with prawns and chilli

PORCINI RAVIOLI £14.50
In truffle butter sauce

CHICKEN WILD MUSHROOM RAVIOLI £15.50
With chicken and cream sauce      

CRAB AND CRAYFISH RAVIOLI £16.00
With onion, chilli, garlic, cooked in crayfish sauce

NDUJA AND MASCARPONE RAVIOLI £15.50
With olive oil, onion, tomato and cream sauce

DUCK RAVIOLI £15.00
With wine and peas sauce

Our Homemade Ravioli

Our Paellas are crafted Valencian style, dry, with crunchy, 
caramelised Socarrat served to the table in a traditional paella 
pan. Scrape it from the bottom of your pan like the Spanish do
to unleash incredible flavours!

SEAFOOD PAELLA £17.00
With king prawns, mussels and squid

CHICKEN PAELLA £15.00
With chicken and seasonal vegetables

VEGETABLE PAELLA (V) £14.00
With aubergine, green beans, sugar snaps, peppers
and broccoli

PAELLA MIXTA SOTTO £16.50
With king prawns and chorizo

ARROZ ABANDA £16.50
With prawns, calamari and swordfish

ARROZ NEGRO £16.50
Black rice with prawns, squid and squid ink

Pae�as

ENSALADA CON QUESSO DE CABRA (V) £9.50
Grilled goat’s cheese on mixed green leaves sundried
tomato, walnuts, dressed Pedro Ximenez glaze

TRICOLORE SALAD (V) £10.00
Tomato, buffalo mozzarella, avocado

MOROCCAN SALAD £14.00
Mixed leaves, crispy Moroccan chicken, crushed avocado,
radish and pomegranate seeds

Salads

TORTILLA DE PATATAS £8.50
Classic Spanish dish with potato, onion and free-range eggs 
omelette cooked in extra virgin olive oil

PIMIENTOS DEL PADRÓN £8.00
Padrón peppers

QUESO DE CABRA FRITO £9.00
Fried goats cheese with sweet chilli dip

PATATAS BRAVAS £6.00

VEGETABLE TACO £9.00
Picco de gallo, avocado, mix salad, beans and
soured cream sauce on corn tortilla

Vegetable Tapas

CHORIZO A LA SIDRA £9.50
Pan fried chorizo with cider

PINTXO MORUNO £9.50
Moroccan style chicken skewers

CHULETA DE CORDERO A LA BRASA £13.50
Grilled lamb chops with chimichuri sauce

RIBEYE TACO £14.50
Sliced medium rare ribeye on corn tortilla with
pico de gallo, rocket and soured cream sauce

SELECCIÓN DE EMBUTIDOS £14.00
Selection of Spanish cured meats, Manchego cheese
and focaccia

PIMIENTOS DE PADRON CON JAMON £9.00
Padron peppers with pan fried Serrano ham

JAMON SERRANO RESERVA £12.00
Serrano ham with toasted homemade bread and
grated tomato

Meat Tapas

GAMBAS ALAJILLO £13.00
Pan fried king prawns with garlic, chili and extra virgin
olive oil

MEJILLONES A LA CREMA £11.00
Steamed mussels in a white wine, garlic, shallots
and cream sauce

MEJILLONES A LA MARINERA £11.00
Mussels with shallots, chilli and garlic in shellfish
bisque sauce

CALAMARES FRITOS £11.50
Fresh fried squid with alioli sauce

CRAYFISH TACO   £15.50
Crayfish meat, prawns on corn tortilla with garlic, ginger,
picco de gallo and avocado with soured cream sauce

FRITTO MISTO £14.00
Deep fried calamari, prawns, courgettes
with ailoli sauce

OCTOPUS & SPANISH POTATOES £15.00
Grilled octopus with la vera paprika and
Spanish roast potatoes

GRILLED SWORDFISH £15.00
With prawns and tarrgon sauce

Fish Tapas

Prices are inclusive of VAT. There will be an optional 12.5% service charge included in your bill.

FOOD ALLERGIES AND INTOLERANCES - Please speak to our staff about the ingredients in your meal when making your order. While we do our best to reduce risk 
of cross-contamination, we CANNOT guarantee that any of our dishes are free from allergens, therefore cannot accept any liabilities in this respect. Thank you.

TOMATO AND RED ONION SALAD £5.50

INSALATA DI RUCOLA E PARMIGIANO £6.00
Rocket leaves with parmesan shavings

SPANISH ROAST POTATOES £5.00
With onion, peppers garlic and thyme

SPINACH £5.00
Baby spinach leaves sauteéd in garlic and butter

MIXED SALAD £5.00

Sides


