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Gilda    £3 each

Ham or Salt cod croquetas 4 units    10

Gernika peppers    8

Roasted fingerling potatoes    8

talos
– organic and gluten free –

Talos are a homage to one of the oldest and most popular Basque finger-foods.  
Locals would use these artisan flat corn pancakes and fill them with chistorra, a type  

of smoky chorizo.We have taken matters into our own hands and filled the corn  
pancakes with some of our favourite flavours. Try these for an exclusive, innovative  

and traditional experience!

Flat mushroom confit, chickpea puré, cured red onion,  

and Pitchfork cheddar    £9 

Chicken Romesco, shaved almonds   10

Chistorra “à la cidre”, apple puré, smoky panceta and kimchi    11 

Spiced chilli pork    10 

ardoa’s classics
Crispy duck teriyaki noodle salad    £16 

Slow cooked pork from the Basque Land    26 

Chicken Romesco, fingerling potatoes   22  

Chicken burnt miso butterscotch, pomegranate and walnut salsa    22 

desserts
Ardoa’s Burnt Basque cheesecake    £7.50

Chocolate, hazelnut Talo    5

Pastel de Nata    3

Let the chef take you on a journey with her gastronomic tour menu 

£45 per person

ALERGY ADVICE
Please ask your waiter about alergies or other dietary requirements




