BODEGA

Jamon lberico £12 Manchego | honey (v) £7

Cold Small Plates

Chorizo | salchichdn | lomo £7 Labneh | pear | hazelnut | manchego (v) £7

Oyster | pickle | Cava granita £4

Bodega Platter

Flatbread | tomate | sobrasada | gordal olives | labneh | fermented chilli | gundillas £12

Small Plates

Cured salmon | pickled veg | beetroot gel £8 Leek | whipped labneh | onion | crispy lomo £6
Cod | harissa | chowder £8 Bodega bravas (v) £5

Torched mackerel | celeriac | apple £8 Carrot | salsa verde | nut (v) £5

Nduja chicken skewer | mint yoghurt £8 Sweetcorn | harissa butter (v) £5

Sobrasada crogetta | date puree | manchego £8

Sharer Plates
Sirloin | burnt onion butter £30

Firebrick chicken | miso | harissa | romesco £23

Flatbreads
Nduja | fermented chilli | mint £9
Pear | hazlenut | manchego (v) £9

Confit garlic (v) £9

Sweet Plates
Chocolate | blood orange | white chocolate ice cream | dark chocolate crumb (v) £7
Basque cheesecake | white and dark chocolate sauce (v) £7

Apple | hazlenut | meringue (v) £7

For any information regarding allergens, please ask a member of the team.

Vegan dishes can be prepared upon request.



