THE
BASQUE

— KITCHEN —
PARA PICAR

IBERICO HAM PLATTER 19.5
IBERIO BELLOTA SHOULDER
CROQUETA 3
£3 FOR ONE INDIVIDUAL CROQUETA.
CHOOSE FROM: WILD MUSHROOM (V), HAM,
COD OR SHELL FISH

MIXED CROQUETA 10

4 ASSORTED CROQUETAS (ONE OF EACH
FLAVOUR)

SPECIALTY OLIVES 4.5 VG [OW SOURDOUGH BREAD 4.75

ROASTED GARLIC BREAD 6.5

GILDAS 3 EACH
SKEWERED ANCHOVY, BOQUERONE, ANCHOVY SMOKED WILD GARLIC BUTTER

OLIVE AND PICKLED GREEN CHILLI

PAN TUMACA 75

GREEN MOJO, GRATED TOMATO ON TOASTED
ISLE OF WIGHT SOURDOUGH

BOQUERONES 9
PICKLED ANCHOVIES

PADRON PEPPERS 9.5

PERFECT MARRIAGE 9 PAN TUMACA CON JAMON 11
PAN TUMACA WITH IBERICO JAMON BLISTERED PADRON PEPPERS WITH SEA SALT

IOW SOURDOUGH, PIQULLIO PEPPER,

ANCHOVY AND BOQUERONES

MINIMUM OF 2 PEOPLE

CHEF SELECTION

42 PER PERSON

SIT BACK & RELAX WITH A 10 COURSE JOURNEY THROUGH THE FLAVOURS OF BASQUE
COUNTRY. THIS MENU IS SERVED FOR THE ENTIRE TABLE

FITSH

CALAMARES 115
CRISPY CALAMARI WITH ALI-OLI +
MOJO VERDE

GAMBAS AL AJILLO 11.5
PRAWNS IN LANGOUSTINE OIL,
PARSLEY, CHILLI AND GARLIC

CURED MONKFISH 12
MONKFISH WITH SMOKED BUTTERMILK
ORANGE AND CUTTLEFISH VINAIGRETTE

CHARGRILLED OCTOPUS 14.5
WITH OCTOPUS RICE + WILD GARLIC MAYO

TAPAS
M E AT

ALBONDIGAS EN SALSA 12

WAGYU MEATBALLS WITH SPANISH
SAUCE AND CARAMELISED SHALOTS

IBERICO PRESA 13.5
IBERICO PORK PRESA WITH SMOKED
MASH POTATO AND CONFIT PEPPERS

ROASTED SUCKLING PIG 18.5
SUCKLING PIG WITH CONFIT ONION,
IBERICO POTATO CAKE AND GREEN SALAD

[OW VENISON 12.5

ROASTED CELERIAC AND WILD GARLIC
PESTO

SHARE

TXULETON STEAK 82

VEGETABLE

PATATAS BRAVAS 8.5

WITH ALIOLI AND BRAVAS SAUCE

SMOKED AUBERGINE 11.5
GOAT CHEESE SAUCE, ROAST PEPPER
SAUCE, MIXED NUTS

[OW ASPARAGUS 11
CHARRED LEMON DRESSING AND
MANCHEGO

[OW TOMATO SALAD 8.5

ORANGE DRESSING, SESAME AND
FETA CHEESE

1KG RIB STEAK WITH A SIDE OF HAND CUT CHIPS AND PIQULLIO PEPPERS

GREEN SALAD WITH FENNEL
AND MANCHEGO
8

SIDES

HAND CUT SEASONED
CHIPS
6

CHARGRILLED
GREENS
7

(PLEASE INFORM STAFF IF YOU HAVE ANY DIETARY REQUIREMENTS)



	Minimum of 2 people
	Para Picar
	Specialty Olives  4.5  VG
	IOW Sourdough Bread  4.75
	Iberico Ham Platter  19.5
	Gildas  3 Each
	Roasted Garlic Bread  6.5
	Croqueta  3
	Boquerones  9
	Pan Tumaca  7.5
	Mixed Croqueta  10
	Perfect Marriage  9
	Pan Tumaca Con Jamon  11
	Padron Peppers  9.5
	Chef Selection sit back & relax with a 10 course journey through the flavours of Basque country. this menu is served for the entire table

	Tapas
	FISH
	Meat
	Vegetable
	Calamares  11.5
	Albondigas en salsa  12
	Patatas Bravas  8.5
	Gambas Al Ajillo  11.5
	Iberico presa  13.5
	Smoked Aubergine  11.5
	Cured Monkfish  12
	IOW Asparagus  11
	Roasted suckling pig  18.5
	chargrilled octopus  14.5
	IOW venison  12.5
	IOW tomato salad  8.5



	share
	TXULETON STEAK  82

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


