
FESTIVE TAPAS MENU

Marinated Gordal Olives (V) £4


Picante olive oil dressing


Warm Garlic Bread £4

Sourdough + Garlic + Black Pig Dripping Butter


Hand Cut Skin on Fries

Seasoned Fries £5    Truffle + Cheese Fries £7


Iberian Black Pig Burnt Ends £8

Roasted Black pig ends + Sticky Cinnamon Glaze + Crispy Onions


Morcilla Black Pudding £9

Red Apple Gel + Caramelised Onions


Spanish Chorizo in Kilts £10

Mustard Honey Bourbon Glaze + Mulled Pear


Serrano Ham & Manchego Crumpets £14

Crumpets + Serrano Ham + Manchego Cheese + Tomato Salsa


Sticky Short Rib Tacos £12

Garlic Aioli + Crispy Onions


Smoked Salmon £13

House Seasoned Salmon + Dressed White Crab + Capers + Cucumber + Dill


Smoked Duck Terrine £14

Smoked Duck Terrine + Pistachio + Glazed Apricot + Sourdough


Stilton Lamb Chops £14

Stilton Cream + Stuffing Crumble


Signature Char Sui £15

Char Sui Marinated Black Pig + Sticky Soy Glaze


Seared Scallops £16

Black Truffle + Parmesan Cream + Smoked Caviar


Turkey Schnitzel £20

Cranberry Jam + Parmesan


Roast Cauliflower (V) £8

Grilled Cheese + Stuffing Crumble + Piri Piri


Burrata & Cranberry Jam (V) £13

 Honey + Blood Orange + Parsnip Crisp + Sourdough


Larger Plates to Share

Traditional Iberian Black Pig 200g £32


Tomato Red Onion Salsa


Festive Black Pig 200g £32


Sticky Bourbon + Cinnamon Glaze


Crispy Duck Breast + Black Cherry £28

Our Family Recipe Black Cherry Sauce


Kilted Venison Loin 180g £30

Truffled Peppercorn Sauce


Picanha Churrasco 300g £32 

Garlic + Chimichurri


Allergy Information

Please make our staff aware of any allergies or intolerances that you may have 

before you order your meal for your own safety.

Unfortunately, we can no longer cater for specific allergies or Intolerances. 

Other than gluten.


