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GIN 2 5 m l  

C ITRUS 
BCN,  Cata lon ia  
Dehydra ted  F ig  &  P ine  Shoo t  3 .50 

RAW,  Cata lon ia  
Ka f f i r  L ime lea f  &  B lack  
Cardamom 

3.50 

Bee fea te r  24 ,  Eng land  
Grape f ru i t  &  M in t  3 .50 

Bombay  Sapph i re ,  Eng land  
Lemon &  L iquor i ce  3 .50 

P lymouth ,  Eng land  
Lemon &  Orange  3.50 

Herno  G in ,  Sweden 
Lemon &  Grape f ru i t  3 .50 

N ika ,  Japan  
Lemongrass  &  App le  3 .50 

Tanqueary  10 ,  Sco t land  
Grape f ru i t  &  Bay  Lea f  3 .50 

UK WHISKY 2 5 m l  

S INGLE MALT 
Scotch Speyside  
Glenro thes  26  YO Olo roso  F in ish  3 .50 

Scotch Highlands 
Dalwh inn ie  15  YO 3.50 

G lenmorang ie  La  San ta  12  YO 3.50 

SHERRY CASK 
Scotch Is lay  
Ardberg  10  YO 3.50 

Scotch Blend 
Monkey  Shou lder  3 .50 

COGNAC & ARMAGNAC 2 5 m l  

Hennessy  VS 3.50 

Hennessy  XO 3.50 

Baron  de  S ignonac  VSOP 3.50 

Chateau  de   
Laubade  VSOP 3.50 

Premium Hennessy   
o r  Lou is  X I I I?  3 .50 

TONICS 2 0 0 m l  

Vichy  Cata lan  Ton ic  3 .50 

Fever  T ree  (se lec t ion  o f  f l avours )  3 .50 

SAVOURY & SPICE 
NUT,  Ca ta lon ia  
Rosemary  Spr ig  &  Orange  Zes t  
G in  Mare ,  Ca ta lon ia  
Thyme Spr ig  &  Green  O l i ves  3 .50 

I rad ie r  &  Bu l f y ,  Basque  
Cor iander  &  Dehydra ted  Orange  3.50 

Nordẻs ,  Ga l i c ia  
Lemon Grass  &  H ib iscus  3.50 

Three  R ivers ,  Manches te r  
Dr ied  Apr i co t  &  Rosemary  Spr ig  3 .50 

Monkey  47 ,  Germany  
Dehydra ted  S t rawber ry  &  
Grape f ru i t  

3 .50 

Ba th tub ,  Eng land  
Orange  &  C innamon S t i ck  3 .50 

Four  P i l l a rs  Sh i raz ,  Aus t ra l ia  
P ine  Need les  &  Dehydra ted  
Raspber r ies  

3 .50 

FLORAL 

Death ’s  Door  
Orange  &  S ta r  An ise  3 .50 

S ipsmi th ,  Eng land  
Lemon &  L ime 3.50 

A lkkemis t ,  A l i can te  
Samph i re  Spr ig  &  Ka f f i r  L ime 
Lea f  

3 .50 

Hendr i ck ’s  
Dragon  Egg  Cucumber  3 .50 

Bo tan is t  
Thyme & Lemon 3.50 

WORLD WHISKY 2 5 m l  

I re land 
Mid le ton  Ye l low Spo t  3 .50 

Japan 
Nikka  A l l  Ma l t  3 .50 

USA Bourbons 
Maker ’s  Mark  3 .50 

Woodfo rd  Reserve  3.50 

USA Rye 
Ri t tenhouse  3.50 

GIN 2 5 m l  

C ITRUS 
J .J .  Wh i t ley ,  Eng land  3.0  

GINRAW,  Cata lon ia  
Ka f f i r  L ime lea f  &  B lack  
Cardamom 

4.3 

BCN,  Ca ta lon ia  
Dehydra ted  F ig  &  P ine  sho t  4 .8  

P lymouth ,  Eng land  
Lemon &  Orange  3.5  

Herno  G in ,  Sweden 
Lemon &  Grape f ru i t  5 .0  

N ika ,  Japan  
Lemongrass  &  App le  5 .5  

Tanqueary  10 ,  Sco t land  
Grape f ru i t  &  Bay  Lea f  5 .0  

SIGNATURE COCKTAILS 

Esmorzar Martini  
JJ Whit ley Gin,  Rataf ia,  Lemon, Apr icot  
Conserve, Fermented Honey & Thyme, 
Whites,  Beepol len.   

9 .5  
 

L’ou com balla 
Appleton White,  L icor 43, Lime, Passionfrui t ,  
Vani l la sugar,  Egg.  

9 .5  
 

Correfoc 
Les Sorts Jove, Lazzaroni  Ammaretto,  L icor 
43, Sereno La Vinyetta,  Lemon, Aztec 
Chocolate.   

9 .5  
 

Maduixa 
JJ Whit ley Vodka, Fraise Cartron, Apple,  
Lemon, Black Garl ic ,  Basi l  o i l .  
 
Dona d’aigua   
Three Rivers Gin,  Wi ld Raspberry Eau Da Vie,  
Peche Cartron, Cava. 
 
Park Güell  
BCN Gin,  Elderf lower,  Suze, Jasmine, Aloe 
Vera,  Lemon, Tonic,  Ylang Ylang. 

9 .5  
 
 
 

9 .5  
 
 
 

9 .5  
 
 

CLASSIC COCKTAILS 

White Manhattan 
Buffalo Trace Moonshine, Kirsch eau da Vie,   
Miro Blanc, Pedro Mascana Moscatel .   

9 .5  
 

Raw Negroni 
GINRAW, Cointreau Blood Orange,  
Campari ,  Miro Rojo Paco Perez. 

9 .5  
 

Plantation Daiquiri  
Plantat ion Pineapple,  Wray & Nephew, Lime 
Al l  Spice Demerara,  Padron Pepper Tincture.   

9 .5  
 

Bosc Fashioned 
Buffalo Trace, Woodford Reserve, Ardbeg, 
Yel low Chanterel le Mushroom, Truf f le 
Tincture.   

9 .5  
 

Panellets Sazerac 
Remy Mart in 1738, Mascaro,  Chestnut,  
Almond, Pedro Mansana Ranci ,  Black Walnut 
bi t ters.   

9 .5  
 

Flat White Martini  
JJ Whit ley Vodka, Ristret to,  Quick Brown Fox, 
Cacao Blanc, Mi lk Mousse. 

9 .5  
 

NON-ALCOHOLIC COCKTAILS 

La Pera, Apple,  Pear,  Lemon, Black Cherry.                  5 .5  

La Senyera, Pineapple,  Orange, Lemon, Passionfrui t ,  Grenadine.                5 .5  

El Jardí,  Aloe Vera,  Elderf lower,  Jasmine, Rose, Lemon.                5 .5  

SAVOURY & SPICE 
NUT,  Ca ta lon ia  
Rosemary  Spr ig  &  Orange  Zes t  4 .0  

G in  Mare ,  Ca ta lon ia  
Thyme Spr ig  &  Green  O l i ves  4 .5  

Nordẻs ,  Ga l i c ia  
Lemon Grass  &  H ib iscus  5.0  

Three  R ivers ,  Manches te r  
Dr ied  Apr i co t  &  Rosemary  Spr ig  4 .0  

Monkey  47 ,  Germany  
Dehydra ted  S t rawber ry  &  
Grape f ru i t  

5 .0  

Ba th tub ,  Eng land  
Orange  &  C innamon S t i ck  3 .5  

FLORAL 

Death ’s  Door  
Orange  &  S ta r  An ise  4 .5  

S ipsmi th ,  Eng land  
Lemon &  L ime 3.5  

A lkkemis t ,  A l i can te  
Samph i re  Spr ig  &  Ka f f i r  L ime 
Lea f  

3 .5  

Hendr i ck ’s  
M ic ro  Me lon  &  Cucumber  3 .5  

Bo tan is t  
Thyme & Lemon 4.0  
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Miro  Whi te  3 .5  

Miro  Ro jo  3 .5  V E R M O U T H  Miro  Ext ra  Dry  3.5  

Pass ion  por  Paco  Perez  3 .5  

SOFT DRINKS 

Sant Aniol  St i l l /Sparkl ing water   (750ml) 3.5 

San Pel legr ino  (250ml) 2.0 

Coke, Diet  Coke,FeverTree Lemonade,  
Ginger Ale,  Ginger Beer  (200ml) 2.0 

Frobishers Juices (250ml) 3.0 

Fever  T ree  Ton ic  Var ie t ies  (200ml )  2.0 

Dr  Po l l iDor i  Cucumber  Ton ic  (200ml )  2.2 

BEERS & CIDER H a l f  S c h o o n e r  

Estrel la Damm (draught)  4.6% 2.8 4.0 

Estrel la Inedi t  (draught)  4.8% 4.0 5.5 

B o t t l e  

Estrel la Daura (GF) (330ml) 5.4% 4.8 

Espiga Mosaic,  5.5%  5.0 

Nina Barbuda, 7% 5.5 

Big Bear,   6% 5.5 

Estrel la Free Damm 0% 2.5 

El  Gaitero Cider 5.0 

FOR OUR WHISKIES,  SPIRITS 
AND LIQUEURS SELECTION ASK 
OUR TEAM 

CAVA 1 2 5 m l  B o t t l e  

Anna Blanc  de  Blancs ,  Brut ,  Codorn íu  
Xare l · l o ,  Macabeo ,  Pare l lada   
De l i ca te  a romas  o f  t rop ica l  f ru i t .  

7 .0  39.0 

Raimat  Brut  Chardonnay ,  P ino t  No i r  
F resh  g rape f ru i t  a romas  w i th  f l o ra l  no tes .  10.0  59.0 

Ars  Col lecta ,  Jaume -  Gran Reserva ,   
Brut ,  Codorn iu  2012  Pino t  
No i r ,  Chardonnay ,   
Xare l · l o   
Peach  and  me lon ,  toas t  and  honey .  

85.0  

Ars  Col lecta ,  F inca  La  P le ta  -  Gran  
Reserva ,  Brut ,  Codorn iu  2009  Chardonnay   
E legan t .  S tone  f ru i t s  and  wh i te  f l owers .  

145.0 

VI BLANC 1 2 5 m l  1 7 5 m l  B o t t l e  

Ca  N 'Est ruc  Blancs,  Cata lonia  2017  
Xare l · l o ,  Macabeo ,  Musca t ,  Grenache  B lanc ,   
Chardonnay   
C i t rus  no tes  w i th  a  c reamy tex tu re .  

4 .0  5 .5  22.0 

Compta  Ovel les  b lanc ,  Ferre  
I  Catasus,  Penedès 2017  Sauv ignon  B lanc ,   
Xare l · l o ,  Chardonnay   
Cr i sp ,  f resh ,  w i th  a  long  c i t rus  f i n i sh .  

4 .5  6 .0  24.0 

Pet i t  Caus b lanc ,Ca Rafo ls  de ls  Caus,   
Penedès 2017  Chardonnay ,  Chen in  
B lanc ,  Macabeo ,  Xare l · l o  M inera l ,  d ry  and  
v ib ran t  w i th  l i ve ly  ac id i t y .  

5 .5  7 .0  29.0 

Per fum,  Can Sumoi ,  Penedès 2017  
Mosca t ,  Pare l lada ,  Macabeu   
Aromat i c  and  f ragran t  w i th  comp lex  a romas .  

5 .5  8 .0  33.0 

30 /70 ,  Hugas de  Bat t le ,  Empordà 2017  
Grenache  B lanc ,  Musca t  o f  A lexandr ia   
H in ts  o f  peach ,  apr i co t  and  honey .  

7 .0  9 .5  38.0 

L’Equi l ibr is ta ,  Ca  N’Est ruc  2017  
Xare l lo  
T rop ica l ,  Creamy 

7.5  10.0 44.0 

Amic  Blanc ,  C los  D’Agon 2017  
Grenache  B lanc   
Aroma o f  C i t rus ,  g reen  app le  and  a lmond 

39.0 

Gran Caus Blanco,  Ca  Rafo ls  de ls  Caus,   
Penedès 2016  Xare l · l o ,  Chen in  B lanc ,  
Chardonnay   
Creamy w i th  h in t  o f  t rop ica l  f ru i t .  

53.0  

Abadia  de  Poble t  B lanc ,  Conca de   
Barberà  2016  Macabeo ,  Pare l lada   
F ru i t y ,  fu l l -bod ied  w i th  a  c reamy tex tu re .  

48.0  

Selva  de  Mar  B lanc ,  Mas Este la ,  Empordà 
2017  Grenache  Gr is ,  Musca t  o f  A lexandr ia  
C i t rus ,  t rop ica l  f ru i t ,  haze lnu ts  and  pears .  

55.0  

Augustus  Chardonnay,  Penedès 2017  
Chardonnay   
Me lon  and  s tone  f ru i t ,  haze lnu t  and  c i t rus .  

56.0  

Clos  D’Agon b lanc ,  Empordà 2016  
Marsanne ,  Roussanne,  V iogner  
In tense  r ipe  a romas  and  de l i ca te  d r ied  f ru i t .  

90.0  

VI ROSAT 1 2 5 m l  1 7 5 m l  B o t t l e  

Sumarroca Roast,  Penedès 2017 Merlot ,   
Temprani l lo ,  Syrah 
Fresh strawberry and raspberry.  4.5 6.0 24.0 

Rosat de Sumoll ,  Pardas, Penedès 2017 
Sumol l   
Dry,  creamy texture and complex bouquet.   33.0 

VI NEGRE 1 2 5 m l  1 7 5 m l  B o t t l e  

Ca  N 'Est ruc  Negre ,  Cata lonia  2017  
Grenache  no i r ,  Car ignan ,  Tempran i l l o   
F resh ,  d ry  red  w i th  red  f ru i t  charac te r .  

4 .0  5 .5  22.0 

Les Sor ts  Jove ,  Ce l ler  Masro ig ,  Montsant  
2017  Grenacha  no i r ,  Car ignan ,  Syrah   
Wi ld  s t rawber ry ,  so f t  tann in ,  l ong  f in i sh .  

5 .0  6 .5  25.0 

Modernis ta ,  Pagos de  Hibera ,  Terra  A l ta  
2016  Garnacha ,  Tempran i l l o ,  Samso,  Syrah   
F ru i t y ,  comp lex  w i th  a  p leasan t  ba lance .  

5 .5  7 .0  26.0 

In t ramurs  negre ,   Abadia  de  Poble t ,   
Conca de  Barberà  2016  Caberne t  
Sauv ignon ,  Mer lo t ,  Tempran i l l o   
L igh t ,  w i th  e legan t  b lack  f ru i t .  

6 .0  7 .5  30.0 

Ido ia  Negre ,  Ca  N’Est ruc ,  Cata lonia  2014  
Syrah ,  Grenache  
Cher ry ,  l ea ther ,  tobacco  and  sweet  sp ices .  

7 .0  9 .0  34.0 

Sus Scrofa ,  Pardas ,  Penedès 2017  Sumol l   
Sweet  red  ber ry  a romas ,  l i gh t  i n  body .  5 .8  8 .0  35.0 

Les Crestes ,  Mas Doix ,  Pr iora t  2016  
Grenache ,  Car ignan ,  Syrah  
B lack  cher r ies ,  c iga r  box ,  r ipe  and  rounded .  

47.0 

Coma Fredosa ,  Hugas DeBat t le ,  
Empordà 2012  Caberne t  Sauv ignon ,  
Grenache  
R ipe  s t rawber ry ,  smooth  and  fu l l -bod ied .  

50.0  

Peraf i ta ,  Mar t in  Fa ixo ,  Empordà 2011  
Caberne t  Sauv ignon ,  Grenache ,  Mer lo t  
Fu l l -bod ied ,  power fu l  and  complex .  

52.0  

Vi  de  V i la ,  C ims de  Porrera ,  Pr iora t  2013  
Car ignan  Granache   
Wi ld  ber r ies ,  b lack  pepper  and  l i quor i ce .  

49.0  

Finca  Malave ïna ,  Cast i l lo  de  Pere l lada ,   
Empordà 2014  Mer lo t ,  Caberne t  Sauv ignon  
Caberne t  F ranc ,  Sy rah ,  Grenache   
Sweet  b lack  f ru i t  and  choco la te .  In tense .  

60.0  

Negre  de  Negres ,  Por ta l  de l  Pr iora t  2016  
Grenache ,  Car ignan ,  Syrah ,  Caberne t  F ranc   
S i l ky  tex tu re  w i th  r ipe  b lack  f ru i t .  

59.0  



DE L'HORT 
FROM THE GARDEN 
MELÓ I  AMETLLA (V)   
Melon ,  a lmond 

6 .5  

ESPÀRRECS VERDS,  BAUMA,  CHERRY I  
RÚCULA (V)   
Green asparagus ,  bauma cheese ,  cher ry  
tomatoes  and  rocke t  

7 .0  

ESPINACS A LA CATALANA (V)   
Spinach ,  p ine  nu ts ,  ra i s ins  

7 .0  

COCA DE RECAPTE (V)   
Crunchy  f la t  b read ,  red  pepper ,  
auberg ine ,  on ion ,  tomato  

6 .5  
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TRAMUNTANADES 
SMALL BITES, LOTS OF JOY (1 UNIT) 

From a se lect ion of  d ishes served by Paco 
Pérez in  h is  Mi ramar restaurant ,  these are 
served in  un i ts .  

DUCK’ IN  DONUT (2012)  
Duck  l i ve r ,  choco la te ,  raspber ry  

3 .8  

SANDWICH DE FORMATGE TRUFAT (2017)  
Tou de  t i l · l e rs  cheese ,  t ru f f l e  con f i t  

4 .4  

PATATES D’OLOT 2 .0  
Pota toes ,  bee f  cheeks ,  ca r ro t  mayo  

4 .0  

LA NOSTRA FLECA 
OUR BAKERY 

I f  you ask a Cata lan what  is  the best  Cata lan 
invent ion they would say the i r  bread wi th  
tomato!  

PA DE PAGÈS AMB TOMÀQUET (V)  
Coca b read ,  tomato ,  o l i ve  o i l   

4 .9  

COCA DE VIDRE AMB TOMÀQUET (V)  
L igh t  c runchy  b read ,  tomato ,  o l i ve  o i l  

3 .9  

PA SENSE GLUTEN (V)  
Glu ten  f ree  b read ,  tomato ,  o l i ve  o i l  

3 .5  

L A  S E L E C C I Ó  D E  
P A C O  P É R E Z  

DEL MAR 
FROM THE SEA 
TOMÀQUET I  BOU DE MAR 
King  c rab ,  tomato ,  bas i l  

11 .0  

ANXOVES I  ESCALIVADA 
Anchov ies ,  red  pepper ,  ga r l i c  

9 .5  

SARSUELA D’ESTIU 
Monkf i sh ,  red  p rawns ,  sa f f ron  mayo  

15 .0  

POP A LA BOQUERIA 
Octopus ,  romesco ,  po ta to ,  o lo roso  w ine  

11 .0  

ANGUILA ALL I  PEBRE  
Eel ,  po ta to ,  red  ch i l l i  

13 .8  

DE LA MONTANYA 
FROM THE MOUNTAIN 
BAO FRICANDÓ 
Wagyu b r i ske t  f r i candó ,  Bao  b read  

7 .0  

CANELÓ LA BARCELONETA  
Guinea  fow l ,  béchamel ,  demi  g lace  

8 .5  

POLLASTRE AMB LLANGOSTINS 
Chicken  d rum s t i cks ,  t i ge r  p rawns  

10 .2  

GALTA DE PORC MELOSA 
Pork  cheeks ,  parsn ip ,  chan ta re l le  

12 .0  

ELS NOSTRES ARROSOS  
OUR RICES (SERVES 2 PERSONS) 

Cooked in  a  t in  t ray in  the oven,  our  r ices have 
a t rad i t ional  s t rong f lavour  and s t icky texture.     
A must  t ry !  

ARRÒS DE VERDURES 
Rice ,  vege tab les ,  he rb  mayo .  (V)  

19 .5  

ARRÒS DE CALAMAR I  GAMBA VERMELLA 
Rice ,  red  p rawns ,  squ id ,  cod ium mayo .  

29 .5  

ARRÒS DE BOSC I  VACA VELLA 
Rice ,  bo le tus ,  padron  pepper ,  bee f  s i r l o in  

32 .0  

LES NOTRES BRASES 
OUR CHARCOAL OVEN DISHES 

Dishes cooked in  our  MiBrasa charcoal  oven 
have s l ight  smoky f lavour  and great  texture.  

PEIX DEL DIA 
Catch  o f  the  day ,  po ta to ,  asparagus  

24 .0  

PRESA IBÈRICA 
Ibe r ian  pork  p resa ,  po ta toes ,  demi  g lace  

20 .0  

ENTRECOT DE VACA VELLA 700gr  
Si r lo in  s teak  bone  in ,  po ta to  

47 .0  

A TRIP AROUND CATALAN FOOD, WITH 
PACO’S FAVOURITES. 
 
A SELECTION FROM OUR MENU THAT WILL 
HELP YOU ENJOY THE FULL EXPERIENCE. 
 
DESIGNED TO SHARE (MINIMUM 2 PEOPLE) 
 
£40 PER PERSON 
 
WE ALSO HAVE A VEGETARIAN AND VEGAN 
VERSION OF PACO’S SELECTION MENU, 
JUST ASK OUR TEAM. 
 
IF YOU HAVE DIETARY REQUIREMENTS OR 
ALLERGIES ALSO LET US KNOW, 
DEPENDING ON THE ALLERGY WE WILL TRY 
TO ACCOMMODATE THE MENU. 
 

EMBOTITS I FORMATGES 
OUR CHARCUTERIE & CHEESES 

To enjoy whi ls t  hav ing a dr ink or  to  get  you 
s tar ted.  Wi th  de l icac ies f rom Cata lon ia  and one 
of  the best  Iber ian ham in  the wor ld .  

TAULA D’EMBOTITS CATALANS 100gr  
Cata lan  charcu te r ie  board .  
L longan issa ,  fue t ,  bo t i fa r ra  b lanca ,  pe l t ruc  
negre  and  sobrassada  

14 .0  

TAULA DE PERNIL  IBÈRIC 60gr   
Ibe r ian  ham Ar tu ro  Sánchez  

18 .0  

TAULA D’EMBOTITS IBÈRICS 80gr  
Ibe r ian  charcu te r ie  board .  
L lom,  sa lch ichón ,  xo r i ço ,  Ibe r ian  ham Ar tu ro  
Sánchez  

22 .0  

TAULA DE FORMATGES 120gr   
Ca ta lan  cheese  board .  
Tou  de  t i l · l e rs ,  Pe t i t  neva t ,  Can te l l ,  Ser ra t  de  
t r iado ,  Gar ro txa  bauma and  Bu fa le t  b lau  

14 .0  

ELS NOSTRES FREGITS 
FRIED BITES 
CROQUETA DE PEBROT ESCALIVAT (V)   
Red pepper  c roque t te  (1  un i t )  

1 .7  

CROQUETA DE PERNIL  IBÈRIC 
Ibe r ian  ham c roque t te  (1  un i t )  

1 .9  

CROQUETA DE POLLASTRE ROSTIT  
Roas ted  ch icken  c roque t te  (1  un i t )  

1 .7  

BOMBA DE LA BARCELONETA(V)   
Pota toes ,  bu t ton  mushroom,  mushroom 
mayo  (1  un i t )  

6 .0  

OU D’ÀNEC,  X IP IRONS I  SALSA 
TÀRTAR 
Duck  egg ,  baby  squ id ,  po ta to ,  ta r ta r  
sauce  

10 .5  

ALETES DE POLLASTRE LA MASIA 
Chicken  w ings ,  p icada  foam sauce  

7 .2  

ALBERGINIA 
Auberg ine ,  anchovy  mayo ,  mo lasses ,  
sesame 

6 .5  

TEMPURA DE LLOBREGANT 
Lobs te r ,  po ta toes ,  egg ,  lobs te r  mayo  

18 .0  

	
WE WORK WITH NUTS,  CRUSTACEANS,  MOLLUSCS,  
AND OTHER ALLERGENS IN  THE RESTAURANT SO 
WE CANNOT GUARANTEE THERE WON’T  BE 
TRACES OF THEM IN  OUR FOOD.  
 
PLEASE LET  US KNOW AS SOON AS POSSIBLE OF 
ANY ALLERGIES IN  YOUR PARTY SO THAT WE CAN 
ACCOMMODATE AND ADVISE.  IF  YOU HAVE A  
SEVERE ALLERGY PLEASE NOTE WE MAY NOT BE 
ABLE TO ACCOMMODATE TO YOUR 
REQUIREMENTS,  BUT ASK FOR A  MANAGER AND 
WE WILL  TRY TO HELP.  
 

TASTET IS A WORD OF 
CATALAN ORIGIN MEANING ‘A 
SMALL TASTE OF FOOD’.  
 
THEY ARE LARGER THAN A 
STARTER AND SMALLER THAN A 
MAIN.  
 
IT  IS THE PERFECT WAY TO TRY 
NEW FLAVOURS AS WELL AS 
TRADITIONAL FAVOURITES.  
 
FOR TWO PEOPLE,  3 –  5 
TASTETS ARE IDEAL,  
DEPENDING HOW HUNGRY YOU 
ARE.  
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(V )  FOR VEGETARIAN 
 
 
IF  YOU HAVE ANY OTHER D IETARY 
REQUIREMENTS PLEASE LET  OUR TEAM KNOW,  
WE WILL  TRY TO HELP.  
  
 


