
gf: gluten free | gfo: gluten free option | v: vegetarian | vg: vegan | vg.o: vegan option | df: dairy free | nf: nut free

while we make every effort to eliminate contamination, we cannot guarantee no cross contamination as items 
containing gluten are prepared in our kitchen.

bites
fries | gf, v, vg | 8 

tinned fish | gf | 12

torched olives  | gf, v, vg | 7
italian green olives, garlic oil

mortadella | gfo | 14
bread, house pickles

hot honey la boqueria chorizo | gf | 14

cabecera | gf |  16
spanish cured pork loin

choice of rotating cheese | gfo, v, vg | 18
warm bread, quince paste  

fresh oysters | gf | 5ea | 27 half doz |  54 full doz
pickled, cactus, tomatillo, hot sauce  

mushroom toast | v | 21
yellow oyster mushroom, buttered brioche, roasted onion talegio, tartufata

fried chicken caccio e pepe  | gf | 18
thigh, fried in house spices, drizzled in caccio e pepe sauce  

braised leeks | gf, v | 18
butter braised leeks, pangrattato, house made pickles, dill shallots

grilled steak 180g | gf | 24
w.a flank, salsa matcha, confit garlic

hibachi grilled pork neck skewers / salmoniglio (2) | gf | 24
pork neck flame grilled over coal, salmoriglio (garlic, lemon, herbed w.a olive oil) 

abrolhos highland scallops (4) | gf | 28 
chili butter, guanciale 

warm flat bread | v | 16
house made whipped ricotta, alleppo (turkish chili) 

aged ceviche snapper | gf | 21
snapper, roasted tomato vinaigrette, pickled apple 

seared tuna steak | gf | 28
kailis tuna, steamed bean sprout, soy sesame 
 

please order at the bar


