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Deluxe Dinner for TWO
‘ Cold Antipasti

Steak Tartare
The original 1921 recipe. Minced prime-rib beef artfully blended
and ready to spread on crusty toast.
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Pink Pairing

Delicious 36-month lberico Paletilla Jamon paired with tomato crystal bread.
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Hot Tapas

Lobster Roll
Lobster meat, home-made herb mayo on buttery brioche bun.
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Fish Tacos
Pickled shallots & cabbage, crispy fish, tomatilos & chipotle sauce.
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Mains to Share

Select any two

Dry Aged Argentinian Rib Eye
With Piquillo mashed potato & broccolini.
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Suckling Pig
Roasted, milk-fed suckling pig with tender meat and crispy
skin alongside roasted potato.
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Seafood Juicy Rice
Flavour packed rice from Northern Spain with prawns, scallops, mussels & clams.
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Basque Burnt Cheesecake with Raspberry Sorbet
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