GASTROyGM'CA

escabeche

SiX course tuesday
tapas 27
tasting menu october

Jerusalem artichoke soup Jerusalem artichoke ‘skins’ with jamén, chives & sour cream
prawn, chorizo and rosemary flatbread lemon aioli

duo of lamb (cannon of lamb and spicy merguez sausage) carrot & cumin purée, crispy
potatoes, jus, sautéed seasonal green vegetables with garlic, chilli, lemon, dukkha & feta

Monte Enebro goat's cheese truffle honey, torta de aceite
rice pudding doughnuts chocolate caramel sauce, vanilla ice cream

coffee with Nutella empanadilla

deposit of £10pp required to secure booking | vegetarian option available - please notify us in advance |
food is prepared in our kitchens which contain allergens, please inform us of any allergies at time of booking



