
 

 

 

Green Salad with fennel
and manchego 

8

Hand Cut Seasoned
Chips

6

Chargrilled
Greens

7

Para Picar  

   

Tapas

 
 

 

 

 

 

 

M e a t V e g e t a b l e  
Patatas Bravas  8.5

Smoked Aubergine  11.5

IOW Asparagus  11

With alioli and bravas sauce

Goat cheese sauce, roast pepper
sauce, mixed nuts

charred lemon dressing and
manchego

Albondigas en salsa  12

Iberico presa  13.5

Roasted suckling pig  18.5

wagyu Meatballs with spanish
sauce and caramelised shalots

iberico pork presa with smoked
mash potato and confit peppers

Suckling pig with confit onion,
iberico potato cake and green salad

 

 

 

Calamares  11.5

Gambas Al Ajillo  11.5

Crispy calamari with ali-oli +
mojo verde

Prawns in langoustine oil,
parsley, chilli and garlic

Cured Monkfish  12
Monkfish with smoked buttermilk
orange and cuttlefish vinaigrette

F I S H

chargrilled octopus  14.5 IOW venison  12.5 IOW tomato salad  8.5
with octopus rice + wild garlic mayo roasted celeriac and wild garlic

pesto
Orange dressing, sesame and

feta cheese

(Please inform staff if you have any dietary requirements)

Specialty Olives  4.5  VG IOW Sourdough Bread  4.75 Iberico Ham Platter  19.5

Gildas  3 Each

Boquerones  9

Perfect Marriage  9

Roasted Garlic Bread  6.5

Pan Tumaca  7.5

Pan Tumaca Con Jamon  11

Croqueta  3

Mixed Croqueta  10

Padron Peppers  9.5

Skewered anchovy, boquerone, anchovy
olive and pickled green chilli

Pickled anchovies

IOW Sourdough, piqullio pepper,
anchovy and boquerones

Smoked wild garlic butter

Green mojo, grated tomato on toasted
isle of wight sourdough

Pan tumaca with iberico jamon

Iberio bellota shoulder

£3 for one individual croqueta.
Choose from: Wild mushroom (v), Ham,

cod or Shell fish

Blistered Padron peppers with sea salt

4 assorted croquetas (one of each
flavour)

Chef Selection
sit back & relax with a 10 course journey through the flavours of Basque

country. this menu is served for the entire table

Minimum of 2 people 42 per person

SIDES

TXULETON STEAK  82

share

1KG rib steak with a side of hand cut chips and piqullio peppers
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