5 COURSES PAIRED WITH 5 WINES | £60PP

Ham Hock Croquettes, Roasted Garlic Aioli

Prawn Pil Pil, Olive Oil, Garlic, Paprika, Chilli

Traditional Spanish Paella, Squid, Shellfish, Saffron Rice

Iberico Pork, Salsa Verde, Potatas Bravas

Vottle de Dson, Dbiesa del Whveto

Flan de Huevo, Vanilla, Cream, Caramel

G Culosia, Pedie Rimeney

O



5 COURSES PAIRED WITH 5 WINES | £60PP

Truffle Mushroom Croquettes, Roasted Garlic Aioli
Dbettlat 9 ! Biuet, Cvear

Cauliflower Pil Pil, Olive Oil, Garlic, Paprika, Chilli

Traditional Spanish Vegetable Paella, Saffron Rice

Grilled King Oyster Mushroom, Salsa Verde, Potatas Bravas
Vottle de Dson, Dbiesa del Whveto

Flan de Huevo, Vanilla, Cream, Caramel

G Culosia, Pedio Rimener

O
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