
TAPAS 

CHORIZO EN VINO� 8.00 
Chorizo Sausage: Sautéed Onions & Red Wine	

ALBONDIGAS PICANTES EN SALSA� 7.50 
Spiced Meatballs: Roast Tomato Sauce	 	

TERNERA CON SETAS Y PEREJIL� 12.50 
Rump Steak: Mushroom, Veal Jus, Sour Cream, Parsley	

PINCHOS DE POLLO� 9.50 
Grilled Chicken Skewers: Mojo Rojo, Lime	

BUÑUELOS DE MANCHEGO V� 7.50 
Manchego Mac & Cheese Bites: Jalapeño Jam	

TORTILLA DE PATATA V� 7.00 
Spanish Tortilla: Potato, Garlic, Caramelised Onions

SETAS CRUJIENTES VG� 6.50 
Crispy Oyster Mushrooms: Saffron Mayonnaise	

GAMBAS AL PIL PIL� 12.50 
King Prawns: Chilli & Garlic Oil	 	

PIMIENTOS DE PADRON VG� 6.50 
Padron Pepper: Mojo Verde Salsa	

VIEIRAS CON VIRUTAS DE JAMON� 14.50 
Seared Scallops: Serrano Crumb, Creamed Leeks,  
Herb Oil	

DORADA AL HORNO� 10.95 
Grilled Seabass: Ajo Blanco, Confit Tomato, Basil Oil

CROQUETAS DE BACALAO� 12.00 
Salted Cod Croquetas: Caper & Lemon Mayonnaise

PATATAS BRAVAS VG� 6.00 
Romesco Sauce

PAN CON TOMATE� 7.00 
Grilled Bread, Tomato, Herb Oil

CORDERO EN VINO Y GARBANZOS� 12.00 
Braised Lamb: Braised Lamb Shoulder, Rose Harissa,  
Red Wine, Chickpeas 

MEJILLONES EN SALSA� 7.50 
Mussels: Paprika, Tomatoes, Chilli, Lemon

PARA PICAR Nibbles 

PAN CON ACEITE Y BASLAMICO  V� 6.00 
Artisan Bread: Extra Virgin Olive Oil, Balsamico	

ACEITUNAS MARINADAS  VG� 5.50 
Gordal Olives, Orange, Rosemary

ALMENDRAS AHUMADAS  V� 5.50 
Smoked Almonds 

BOCADITOS DE CHILLI  V� 5.50 
Chilli Bites

PLATO PRINCIPAL Main Course

ENTRECOT A LA PARRILLA� 28.00 
Chargrilled Rump Steak: Patatas Bravas, Salsa Verde

LUBINA A LA PARRILLA� 22.00 
Grilled Seabass: Ajo Blanco, Confit Tomato, Basil Oil

POLLO ASADO EN SARTÉN� 21.00 
Pan Roasted Chicken: Serrano Crumb, Creamed Leeks,  
Green Oil 

BERENJENA EMPANADA CON PANKO  VG� 14.00 
Panko Fried Aubergine: Vegan Feta, Romesco Sauce

CORDERO ESTOFADO� 24.50 
Braised Lamb: Braised Lamb Shoulder, Rose Harissa,  
Red Wine, Chickpeas

TABLAS PARA COMPARTIR  Sharing Boards 

EMBUDITOS IBERICOS� 24.00 
Cured Meats: Serrano, Chorizo, Salchichon, Gordal Olives,  
Sundried Tomatoes, Chutney, Sourdough 

QUESOS V� 20.00 
Spanish Cheese: Manchego , Idiazabal, Membrillo,  
Oatcakes, Grapes

MIXTA� 26.00 
Arta Sharing Board: Serrano, Chorizo, Salchichon, Manchego,  
Idiazabal, Membrillo, Oatcakes, Pickled Chillies

PAELLA 

CARNE 
Chicken & Chorizo: Serrano Crumb, Bomba Paella Rice

MARISCO 
Seafood: Mussels, Squid, Prawns, Bomba Paella Rice 

VERDURAS VG 
Mediterranean Vegetables: Aubergine, Courgette, Red Peppers,  
Bomba Paella Rice 

POSTRES  Desserts 

CHURROS CON CHOCOLATE V� 7.00 
Churros, Chocolate Sauce

HELADOS V� 6.00 
Selection of Ice-Cream

TARTA DE QUESO V� 9.00 
Basque Cheesecake: Sangria Compote, Berries

TARTA DE NARANJA V� 9.00 
Seville Orange Tart: Chocolate Sauce 

QUESOS V� 13.00 
Spanish Cheese: Manchego, Idiazabal, Oatcakes,  
Celery, Grapes
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Mediterranean Inspired Restaurant, Bar & Events Space

For our guests with allergies or special dietary needs: We prepare and serve products that contain all 14 major allergens. 
Although we and our suppliers take every care in preparing your meal, regular kitchen operations across our supply 
chain involve shared cooking and preparation areas. For these reasons, we cannot guarantee that any menu item will be 
completely free of allergens. Scan here for this menu’s detailed dietary and allergen information.

A discretionary service charge will be added to your bill, with 100% of this optional amount going directly to our team.

vg vegan∙ v vegetarian


