
C H A M P A G N E  3 9 8 P P C L A S S I C  1 9 8 P P

B R U N C H B R U N C H

free-flow

G R I L L E D  S A L M O N
Cauliflower puree, grilled broccolini

L A M B  T O M A H A W K  ( F O R  3  P E O P L E ) 
Slow cooked and grilled whole lamb shoulder,
roasted potatoes, lamb jus
- Limited availability

J U I C Y  L O B S T E R  R I C E  + 9 8 P P
( F O R  2  P E O P L E )
Boston Lobster, squid, onion
- 30mins cooking time

I M P O S S I B L E  Z U C C H I N I  ( V )
Stuffed zucchini, plant based 
homemade ragu, almond crumble

D U C K  C O N F I T  L E G
Sauteed mushroom, truffle sauce,
wild berries, roasted potatoes

U S D A  P R I M E  R I B E Y E  + 9 8 P P
Chimichurri, aged Manchego cheese,
rocket salad, roasted potatoes

S E A  B A S S
Lobster sauce, grilled broccolini

X X L  C H U R R O S
Salted caramel, chocolate sauce

B U R N T  B A S Q U E
C H E E S E C A K E
Wild berries sauce

C H O C O L A T E  M O U S S E
Olive oil, sea salt, honeycomb crumble

1 1 : 0 0  -  1 4 : 3 0

tapas
F O R

S H A R I N G

I N C L U D I N G  A L L
D R I N K S  O N  T H E

C L A S S I C  F R E E - F L O W

C H O O S E  1  P E R
P E R S O N

platos
principales

S U P E R  B R U N C H  B O W L  ( V )
Mixed leaves, quinoa, chickpea, 
edamame, roasted pumpkin, aged 
manchego, sunflower seed, walnuts, 
citrus coriander dressing

O C T O P U S  C R O Q U E T A S
Octopus bechamel,
bonito flakes, mayo  

K I N G  P R A W N  A L  A J I L L O
King prawns, garlic, chili,
extra virgin olive oil 

H U E V O S  R O T O S
Iberico ham, chorizo,
crispy potatoes

C H O R I Z O  C H I S T O R R A
Christorra chorizo, red wine,
honey, croutons, piparra chilli

P E R R I E R - J O U Ë T 
G R A N D  B R U T  N V

P R O S E C C O
S A N G R Í A

A R T E R O  B L A N C O
A R T E R O  T E M P R A N I L L O

E S T R E L L A  D A M M

postre

brunch

Subject to 10% service charge.Subject to 10% service charge.

C H O O S E  1  P E R
P E R S O N

388P P


