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Seasonal Tasting Menu

A carefully curated seasonal menu designed exclusively to
showcase the best Spanish and Canarian dishes we have to offer.

From £59pp

Sorbete De Frutos
Palate cleansing fruit sorbet prepared with Cava 

Commonly known as “Pulpo a la Gallega”. Octopus from Galicia with
Pimentón de la Vera and our premium extra virgin oil from Sevilla. 

 Jaume Serra,  Chardonnay, Xerel.lo & Parellada, Cataluñya,  N.V 

Rabo de Toro
Slow braised oxtail served with Maris Piper potatoes puree. 
Condado De Oriza, Tempranillo, Ribera Del Duero, 2021

Croquetas Caseras De Iberico Y Pollo
Award winning duo of croquettes: Ibéricos with crispy ham and Chicken

with brava sauce. Both served on a bed of piquillo peppers marmalade.

Arnegui Rosado, Tempranillo & Garnacha Rioja, 2019

Caballa Con Alioli De Ajo Ahumado
Mackerel fillet with smoked aioli and fried cauliflower with a touch of

curry
La Camioneta, Verdejo, Rueda, 2022

Torrijas Del Norte
The Spanish equivalent of French toast: Sweet brioche soaked in milk

and wine and caramelized in a pan until golden, served with
Madagascan vanilla ice cream

Pedro Ximénez Sherry, Pedro Ximénez, Jerez,  N.V

Medallones De Solomillo
Filet steak with black pepper, parsnip purée and poached shallots in

balsamic vinegar
Ugalde Crianza, Tempranillo, Mazuelo & Garnacha, Rioja, 2019

FEB23

Add optional wine flight £30pp

Pulpo A La Feira


