MERCADO

CENTRMOL

Aperitivos
Olives - Gordal Picante £5 | Gilda - Anchovy, Piparra Pepper, Olive £3 |
Croquetas del dia (4) & Alioli £11.50 | Rosemary & Potato Sourdough, Cold Pressed EV Olive Oil £7.50

STARTERS
Jamon Iberico £24.50

Heirloom Tomatoes Olives, Croutons, Basil £14.50 - Add XL Cantabrian Anchovies £6
Calamares Lime Ajo Blanco, Mint, Watercress, Chicory, Sesame £16.50

Scallops (2) Jamon Iberico, Anchovy, Aged Sherry Vinegar £16.50

Gambas al Ajillo Garlic Prawns £18.50

Octopus Patatas, Mojo Rojo £22.50

MAINS

Escalivada Roasted Mediterranean Vegetables, Almonds, Chickpeas, Goat's Curd £28
Guinea Fowl Piperrada, Patatas, Romesco, Hazelnuts £36

Fideua Negra Angel Hair Pasta with Squid Ink, Cuttlefish & Crab Alioli £35

Cornish Monkfish Rice with Cuttlefish, Mussels & Prawns £38

Acorn Fed Presa Iberica Aubergine, Tomato, Basil, Judion Beans, Miel de Cana £38

Sides Pimenton & Rosemary Potatoes, Alioli £7.50 | Padron Peppers £10.50 | Creen Salad £7

Our Iberico Pork is free range and reared on acorns & wild herbs in the Holm Oak forests of Salamanca.
All our Beef is from Sustainable, Grass Fed, Native Breeds and Dry Aged with Himalaya Salt for at least 28 days.

Please see our boards for the steaks of the day.

POSTRES

Tarta de Santiago Almond Tart with Chantilly Cream & Orange £11
Chocolate Ganache EV Olive Oil, Sea Salt £11.50

Basque Cheesecake Seasonal Compote £12

Seasonal Sorbet £5

Rosemary Manchego Cheese Quince & Olive Oil Tortas £14.50

Children’s Menu Fish Fritura & Alioli, Ice Cream, Fruit Juice £8

>

Please notify our staff about allergies and dietary requirements.
Adiscretionary 12.5% service charge will be added to the final bill, VAT included.



