TO START
Amuse de Chef (changes daily) | €9

Hometade Bread Board Serves 2 | €6
Asturiana bulter

Quail | €16
Crasty pie. foie gras. rechuced quiail fus. Toic
& uuflle cream

Seallop | €22

Fast meets west. tempura scallop, pan fried
scallop, black pudding fritier, suldyad dressing,
apple salad

Prawn | €21

Tarture, mild clilli, corfands, pravn cracker snow

Gl mousse, patta, pica de gallo sala

Duck | €17
Famous salad, chick peas, toasted peanuts, ginger,
<l hme & say

Haloumi | €15

Dlaody Mary sorbet, tapenade, smoky tomato
sauce, prekled pepma

Shellfish | C18/29(Large)

Steansed niussels, clanis & liger pravans, while
coconat cuny,

FISH KITCHEN
Fresh Locally Caught Fish of The Day | €28
ngc Pacific Pravns | €2¢

Pestis grvecht, spiey jerk sauee, wild mushrooms,
green beans, ginger and spring onion

MEAT KITCHEN

Galician Beef Fillet | €31

Mo risorte, erispy shallats, souvide
carror, romesco stuce

Add Foie Gras | €7 supplement

Campo Chicken | €26
Serrvide, contfit garlic., panko fried. trufile
pomme puree. charred asparagus from Granada

Crganic Irich Lamb | €31
£2heese on toast, lamb curler, roasted beerraaf
s cantilloseer. saflkon pickle. minted Jansb jus

Toledo Venison | €32
Canked rare, black pudding venison fritter.
celeriac puree. kale. gin & juniper

Slow Cooked Duck Breast | €28
Bladl
pecoring mash

Kberries, green heans with spring cnicns,

VEGETARIAN KITCHEN*
Vegetarian Llaggis | €26

Spiced pulses. wild mushraoms. herbs, muts.
rosted carrols & parenips, vegelable consonume

Wild Mushrooms | €26
Tamans risotto, truffle oil. parmesan. erispy
onians, ompelles

~Ocher vegetarian & ghiten free dishes
available on request, please as

SIDES

Green beans with spring onions | 6

Asparagus with basil oil
and Maldon salt | €7

Cauliflower cheese | €8
Crispy gatlic potatoes | €6

Truffled mash | £

Dolite Notice: Main course lakes 40 43mins wail Ume withoul starters.

10% sevvics charge applies.

DESSERTS & CHEESES

‘Warm Chocolate Tondant | €12
Cherry iee cream

Baked Red Velvel Cheesecake | £12
Clranuly cream, shartbread

Tlomemade Petit Fours | €5
Chocolate & espresso coftee truffles,
Champagne trullles, Amarula diocolate
white chocolate
fudge (4 assorted pieces €6 or €15 each)

Raspherry Eton Mess [ €12
Raspberry sauice

‘White Chocolate Mousse | €12
Dark chacalate bresnie erumble,
strawberry ice cream

A selection of 4 Spanish & International
Aged Cheeses | €15



