
 
 

Vegetarian Selection 

5 courses 

65 PP 

(add Spanish wine pairing 45) 

 
Charcuterie Plato  

queso, olives & green 
peppers served with 
charred bread | GFO |   

Heretat de Lacrima Baccus 2021  

Brut Reserva - Cava 

 
Croquetas de Maiz 

sweet-corn croquettes,  

chipotle aioli & queso  
Cuatro Rayas 2021 Verdejo - Rueda 

 
Tortilla – Spanish omelette 

served with Chef’s salad 
Luis Cañas 2021 Viura - Rioja 

 
Calabaza Asada, roasted 

pumpkin, parsnip cream, 

spinach, pepita dukkah  
Larchago Reserva 2016   

Tempranillo – Rioja  
 

Torrijas, Spanish donuts, 

caramel, white chocolate | CN | 
Los Amigos Pedro Ximenez  

Sherry – Jerez 
 

 

 

 

| GFO | GLUTEN FREE OPTION  

| CN | CONTAINS NUTS  

 



 
 


