THE
BASQUE

— KITCHEN —

SPECIALTY OLIVES 45 VG [OW SOURDOUGH BREAD 4.75 [BERICO HAM PLATTER 19.5
IBERICO BELLOTA (ACORN FED) SHOULDER
GILDAS 3 EACH ROASTED GARLIC BREAD 6.5
SKEWERED ANCHOVY, OLIVE AND PICKLED SMOKED WILD GARLIC BUTTER CROQLJ ETA 3
GREEN CHILLI
£3 FOR ONE INDIVIDUAL CROQUETA.
BOQLJERONES 9 PAN TUMACA 75 CHOOSE FROM: W(I)LRDCN:)LIJ)SHROOMS (V), HAM

GREEN MOJO, GRATED TOMATO ON TOASTED

PICKLED ANCHOVIES ISLE OF WIGHT SOURDOUGH

PERFECT MARRIAGE 9

IOW SOURDOUGH, PIQUILLIO PEPPER, ANCHOVY
PAN TUMACA CON JAMON 11 AND BOQUERONES

PAN TUMACA WITH IBERICO JAMON

TAPAS

WEEKLY SPECIALS AVAILABLE ON THE SPECIALS BOARD

FI1SH MEAT VEGETABLE
CALAMARES 115 WAGYU LASAGNE 14.5 PATATAS BRAVAS 8.5
CRISPY CALAMARI WITH OUR WAGYU, ROASTED CELERIAC AND WILD WITH OUR AWARD-WINNING ALIOLI AND BRAVAS
AWARD-WINNING ALIOLI GARLIC PESTO SAUCE
GAMBAS AL AJIILLO 11.5 ALBONDIGAS EN SALSA 12 SMOKED AUBERGINE 11.5
PRAWNS PAN FRIED IN OIL, PARSELY, ANGUS MEATBALLS WITH SPANISH SAUCE GOAT CHEESE SAUCE AND NUTS
CHILLI AND GARLIC AND CARAMELISED SHALLOTS

[OW ASPARAGUS 11
COD PIL PIL 13 [BERICO PRESA 135 WITH HOUSE DRESSING AND MANCHEGO

COD CONFIT IN EVO WITH GARLIC EMULSION IBERICO PORK PRESA WITH SMOKED MASH
POTATO AND COFIT PEPPERS

CHEF SELECTION

SIT BACK & RELAX WITH A 10 COURSE MENU FLAVOURS OF BASQUE COUNTRY SERVED TO
YOUR TABLE

MINIMUM OF 2 PEOPLE 42 PER PERSON
MAINS

CHARGRILLED IBERICO PORK
CHOP 32

WITH POTATO CAKE AND GREEN SALAD

FISH OF THE DAY MP
ON THE SPECIAL’'S BOARD

TXULETON IKG STEAK ON THE BONE 82
WITH CHIPS AND ROASTED PEPPERS

SIDES

GREEN SALAD WITH FENNEL HAND CUT CHARGRILLED
AND MANCHEGO SEASONED CHIPS GREENS
8 6 7

(PLEASE INFORM STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS)



	Specialty Olives  4.5  VG
	Para Picar
	IOW Sourdough Bread  4.75

	Tapas
	Weekly Specials Available on the Specials Board
	Meat
	FISH
	Vegetable
	Smoked Aubergine  11.5 goat cheese sauce and nuts
	Chef Selection sit back & relax with a 10 course menu flavours of Basque country served to your table
	Minimum of 2 people                                     42 per person



	Mains
	Chargrilled Iberico pork chop 32 with potato cake and green salad
	Txuleton 1kg Steak on the Bone  82  with Chips and Roasted Peppers

	Sides
	Green Salad with fennel and manchego  8
	Hand Cut Seasoned Chips 6
	Chargrilled Greens  7


