
	
Tapas	
I	

Mixed	Nuts	or	Nocellara	Del	Belice	Olives	 	 	 70,-	
I	
Mini	Rösti	Bites	 	 	 	 	 	 120,-	
Crispy	Potato	Bites	served	with	sour	cream	and	‘veggie’	roe.	V	
I	
Edamame	Beans	 	 	 	 	 	 120,-	
Steamed	Edamame	Beans	with	Sea	Salt.	V	
I	
Boquerones	 	 	 	 	 	 120,-	
Anchovies	Marinated	in	Olive	Oil,	White	Wine	Vinegar	&	Salt,		
served	with	Orange	Fillet,	Chilli,	Spring	Onion	and	Bread	
I	
Spring	Rolls	 	 	 	 	 	 135,-	
Fried	Vegetarian	Spring	Rolls,	sweet	chilli,	served	with		
homemade	slaw	with	agave	and	white	balsamic	vinegar.	V	
I	
Dumplings	(Vegetarian	or	Chicken)		 	 	 125,-	
Steamed	or	fried	dumplings	served	with	Lao	Gan	Ma		
and	pickled	red	kale	served	with	black	pepper	soy	sauce.	

Pulled	Pork	Bao	Buns	 	 	 	 	 160,-	
Two	bao	buns	>illed	with	pulled	pork,	sriracha	mayo,		
cabbage	slaw,	homemade	pickles.	
I	
Chicken	skewers	 	 	 	 	 	 180,-	
Four	Chicken	Skewers	Marinated	in	Garlic	Teriyaki	
Sauce	Served	with	Spring	Onion	
I	
Chicken	croquettes	(Choose	Three	or	Six)	 	 	 110,-/190,-	
Served	with	Pesto	cream	cheese,	Spring	Onion	and	Chilli	Flakes	
I	
The	Spaniard	(Veg	Option	155,-)	 	 	 	 185,-	
Iberico	Ham,	Black	Olive	Tapenade,	Sliced	Sourdough		
Baguette	and	Mozzarella	
I	
Iberico	ham	 	 	 	 	 	 175,-	
Aged	for	18	Months,	served	with	Sourdough	Bread,		
Truf>le	Oil,	Olive	Tapenade.	
I	
Prawn	Skewers	 	 	 	 	 	 185,-	
Six	Prawn	Skewers	marinated	in	Ginger,	Chilli,	Garlic,	Chives.	
I	
Cheese	board	 	 	 	 	 	 185,-	
Three	Varieties	of	Cheese,	served	with	Grapes,		
Sourdough	Bread,	Cheese	and	Herb	Crackers	&	Chutney.	V	
I	
Sweet	

Macarons	 	 	 	 	 	 120,-	
Coffee,	Raspberry,	Chocolate,	Orange,	Lemon	

Some of our dishes contain allergens, please ask a member of staff for more details.


