
oyster
platter

P A N  C O N  T O M A T E 
A N D  I B E R I C O  H A M
Toasted coca bread, tomato, 
extra virgin olive oil

M A N C H E G O  C H E E S E 
I N  O L I V E  O I L
&  H O N E Y

T R U F F L E 
C R O Q U E T A S
Truffle bechamel, 
black truffle

T U N A  T A R T A R E 
Teriyaki sauce, avocado, fish roe

C H U R R O S  C O N 
C H O C O L A T E 
Traditional churros, 
chocolate sauce 

B A S Q U E  C H E E S E C A K E 
Cream Cheese

F I N E  D E  C L A I R E 
O Y S T E R S  6  P C S  + 2 4 0 
Lime Caviar

P U L P O  A  L A 
G A L L E G A  O N  T O A S T
Toasted bread, 
Mediterranean Octopus leg, 
potatoes, olive oil 

A J O  B L A N C O
G A Z P A C H O

I B E R I C O  H A M 
C R O Q U E T A S
Iberico ham bechamel, 
crispy Iberico ham

C R E M A  C A T A L A N A 
T A R T L E T
Catalan egg custard 

aftern on teao

S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E

crispy 
F O R  S H A R I N G

savoury
P A D R O N  P E P P E R S
Pimiento del padrón, 
Maldon salt

F O R  S H A R I N G

sweet
F O R  S H A R I N G

1 9 8 P P 1 5 : 0 0 - 1 7 : 0 0
D A I L Y



T E A
Earl Grey / Peppermint / 
Jasmine

C O F F E E
Americano / Cappuccino / 
Latte

F R U I T  J U I C E S 
Orange / Apple / Pineapple

G & T 
A relaxing cup of chamomile infused gin, lavender
and lemon juice

T E A G R O N I 
Light yet strong, a perfect balance of Campari, 
Amaro Montenegro and infused earl grey gin

E S P R E S S O  M A R T I N I 
Absolut vodka, coffee liqueur, Frangelico, coffee

aftern on teao

P E R R I E R - J O U Ë T  G R A N D  B R U T  ( G L S )
NV, France

S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E

beverage 
sel ction

F R E E  R E F I L L S  O N 
T E A ,  C O F F E E

drinks
add-on 

C H A M P A G N E  & 
S P E C I A L  C O C K T A I L S

A L L  8 8

1 9 8 P P 1 5 : 0 0 - 1 7 : 0 0
D A I L Y

e


