Lunch
Starters From The Land
Morcilla £9
Spanish black Pudding, apple, Caramelised onions

Churrasco Sausages £8
Barbecue Sausages, Fresh Fig, Sticky Cider Glaze

Warm Beef Salad £9
Seared marinated beef, peanut dressing, pear salad

Steak Tartare £12
Ginger & soy beef, sticky sesame glaze, spring onion, chive aïoli, straw fries

KLC £10
Crispy lamb, summer berry & basil jam, ranch dressing

Summer BBQ Pincho £12
Charred Iberian black pig, Mojo Verde, confit lemon, radish

Chicken Fajita Tacos £12
Chargrilled chicken, South American seasoning, onions, peppers, Pico de Galo

Starters From the Sea
Charred Barbecue Squid £10
marinated squid, saffron aïoli, Gazpacho

Salt ’N’ Pepper prawn tacos £12
Salt ’n’ Pepper seasoned tempura prawns, peppers, Barbecue aïoli

Garlic King Prawns £12
King prawns, garlic, smoked chorizo, charred sourdough

Lobster Mac ’n’ Cheese pie £12
Miniature pie, Macaroni cheese, lobster

Seared Scallops £12
Scallops, crab, sea herbs

Salt ’N’ Pepper Crab £12
Crispy Tempura soft shell crab, piri piri, pickled peppers

For your own safety, please make our staff aware of any food allergies or intolerances before you order your meal.
All dishes are subject to change without prior notice due to non-availability of ingredients.

Starters From the Farm
Cheese fondue (v) £9
Crispy cheese, tomato salsa, guacamole, dipping cheese fondue

Aubergine Fritters (v) £8
Crispy aubergine fritters, Moorish hummus

Blue Cheese Panna cotta & Beets (v) £8
Blue cheese panna cotta, beetroot, sugar cane honey

Heritage tomato (v) £8
Seasoned heritage tomato, micro basil, pickle shallots, cucumber sorbet, Feta olive
salsa, chive tuille

Spiced Mushroom Tacos (v) £12
Sautéed mushrooms, curry spice, mango, cream, Coriander

Grill & Deli
Maple Roasted Chicken £12
Maple-glazed chicken, smoked Chorizo, aged Gouda cheese, summer leaves, pickled
beets, Bourbon & wholegrain dressing

Steak sandwich £16
Chargrilled steak, caramelised onions, pepper sauce

Chicken Fondue £15
Oven-roasted chicken breast, smoked chorizo & leek, sautéed potatoes, three cheese
fondue, fresh tomato, migas & truffle oil

Steak Pica Pau £16
Chargrilled marinated steak, sautéed potatoes, mushrooms, Pica Pau mustard sauce

House Signature
Traditional Iberian Black Pig £30
Iberian Black pig, sautéed potatoes, red onion salsa

Black Pig Schnitzel £22
Sautéed potatoes, courgette, tomato, spinach & parmesan sauce

For your own safety, please make our staff aware of any food allergies or intolerances before you order your meal.
All dishes are subject to change without prior notice due to non-availability of ingredients.

Shells & Fish
Fishmonger’s Tail market price
Whatever our fishmonger, Callum, has fresh for us each day

King Prawn Caesar Salad £16
King Prawns, tossed crispy leaves, parmesan cheese, tomato, Caesar dressing, crispy
Calamari

Seabass & Crispy Squid £16
Seared seabass, soy & Ginger glaze, tender stem broccoli, crispy marinated squid

Tempura sweet & Sour Monkfish £18
Crispy tempura monkfish tail, pickled peppers, hot sweet & sour sauce

Langoustine supper £20
Chargrilled langoustines, garlic butter, hand-cut-skin-on fries

Roast Cod & Truffle £20
Roasted cod, sautéed potatoes, cheese, leek sauce, truffle oil

Vegetarian
Spice Trail Shepherd’s Pie £18
Flash-Fried vegetable medley, curry spices, fresh tomato, coriander, paneer

Mushroom Moussaka £18
Chargrilled aubergine, mushroom ragu, Feta cheese, hummus & sweet potato

For your own safety, please make our staff aware of any food allergies or intolerances before you order your meal.
All dishes are subject to change without prior notice due to non-availability of ingredients.

