
FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE ALERT YOUR SERVER. 
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

IN-HOUSE CAVIAR

Turbot Dripping Potato, Crème Fraîche

Osietra 10g/20    50g/100

Amur Royal 10g/25    50g/125

SAMPLE MENU

PINTXOS

Gildas

Ensaladilla Devilled Egg, Caviar 

Tuna Tartare, Horseradish

6

10

16

SMALL PLATES

Butter Beans, Black Pudding 

Spider Crab, Red Pepper Sabayon

Iberico Cheeks, Mushroom Escabeche

18

36

26

RAW

Connamara Oyster

Chutoro, Ventresca, Picada 

Carabiniero, Crudo

5 (1/pc)

28

50 (2/pcs)

WOOD-GRILL SPECIALTIES

Carabiniero, Arbequina

Wild Mushrooms, Soy Cured Egg Yolk

Presa Iberica, Mojo Verde

Halibut, Champagne Sauce, Trout Roe

Native Lobster Rice, Saffron Aioli

Whole Cornish Turbot, Pil-Pil

Galician Blond Txuleta

Mojo Verde, Beer Mustard or Horseradish

                       

25 (1/pc)

26

27

36

60

90

130 (1kg)

3.5

SIDES

Winter Greens, Horseradish

Beef Fat Potatoes, Aioli

Charred Peppers    

Winter Tomatoes 

Green Salad                                         

8

8

10

9

8

18Cured Red Mullet, Ajo Blanco, Carabinero Oil
Dassai 23 Junmai Daiginjo 125ml 125ml / 18


