
Patatas bravas V
Traditional Spanish potatoes with
spicy sauce

Pincho de Pollo GF

Chicken skewer, vegetables, bacon

Albondigas en salsa Espanola GF

Home made Spanish meatballs,
rich vegetable sauce

Carrillera Iberica 
Iberian pig cheek, parsnip mash

Mini Hamburgesa
In-house smoked bull burger,
Comte cheese, hand - cut chips 

Cordero a baja temperatura 
Slow cooked leg of spring Lamb,
almond crumb, mashed potato
(£3.50 supplement) 

Vieiras, crema ahumada, de raiz
de apio, Esparragos verde GF

Pan seared hand - dived scallops, smoked
celery root cream, green asparagus
(£3.00 supplement)

Pan Catalan V 
Toasted bread, tomatoes, garlic

Esparragos Al grill GF

Grilled asparagus from Navarra,
hollandaise, Idiazabal cheese

Croquetas Cromesquis V
Croquettes of Gruyere cheese, spinach

Crujiente de Morcilla
Crispy parcels, black pudding, apple

Tartare de Salmon GF

Salmon tartare, guacamole,
date syrup

Gambas al Ajillo GF

King prawns, garlic, chilli

Pimientos de Padron GF V

Galician peppers, sea salt

Milhojas de Bacalao GF

Cod loin confit, Piquillo peppers,
black garlic mayo

RIOJA FINNIESTON

£39.95 per couple, including a bottle of house
wine & bread and olives to start

Choose 4 tapas from following options


