
Bottomless Terms:
Enjoy selected bubbly, beers, soft drinks, and cocktails from our set menu for up to 90 minutes (max
6 guests). Bottomless and cocktail upgrade are only available when all guests in the group take part.

Final sitting ends 5:30 pm.

Drinks are served one at a time and only replenished once finished. No sharing. In line with the
Licensing Act 2003, excessive or irresponsible drinking will not be permitted. Management may

refuse service or withdraw the offer at any time. Free tap water is available. Challenge 25 in operation
—please bring valid ID.

 
Any allergens? Ask our manager.

Allergenic ingredients are present in our kitchen – we cannot guarantee dishes are 100% free of
these ingredients.

 
(V) Vegetarian (VE) Vegan (G) Gluten (D) Dairy (C) Crustacean (N) Nuts
Please note: all dishes may contain soy unless otherwise specified.

 
10% Discretionary service charge applies.

BOTTOMLESS joy
enjoy Bubbly, Beer & Soft Drinks

plus 3 plates of Platitos

£29.95 per person for 90 minutes
Bottomless Cocktails? Upgrade +£15 per person

Monday to Sunday 12pm - 4pm. Max 6 guests.

enjoy bubbly, beer and soft drinks

P R O S E C C O  •  M A D R I  E X C E P C I O N A L  •  P E P S I  M A X  •  L E M O N A D E  •  J U I C E S

S U P E R S T A R  M A R T I N I  •  T A N G O  D E  C E R E Z A  •  M E N D O Z A  S U R P R I S E  
S E X Y  S E Ñ O R I T A  •  L I M O N C E L L O  S P R I T Z  •  A P E R O L  S P R I T Z

COCKTAILS (+£15)

C H O R I Z O
Spicy mini chorizo glazed with honey
and sherry vinegar. 

C A L A M A R I
Crispy fried squid rings, served with
a roasted garlic and lemon alioli. 

W I L D  M U S H R O O M  C R O Q U E T T E
Wild mushrooms with velvety
porcini purée. (V) (D) (G)

C U R E D  B E E F  C R O Q U E T T E
Cured beef in a silky smooth sauce,
with roasted garlic aioli. (G) (D)

P A P A S  B R A V A S  H U E V O
Fried potato terrine with red
pepper sauce, roasted garlic aioli
and poached egg. (D)

V E R D U R A S  A S A D O
Roasted peppers, red onion,
courgette and garlic, finished with
fresh basil and lemon. (V) (VE)

C R È M E  D E  J A M O N  I B E R I C O
Smooth Iberian ham pâté on
toasted Galician bread.
(G) (D)

M O R C I L L A  B L A C K  S A U S A G E
Smoked black pork sausage with
paprika, caramelised onion, fresh
tomato and chimichurri.

P I S T O  &  C H I C K P E A S
Roasted chickpeas in a
Mediterranean stew of aubergine,
peppers, spinach and onions. (V)

D U R O C  P O R K  B E L L Y
Crispy pork belly with apricot
chimichurri, potato terrine, garlic
aioli and pickled shallot. (D)

(+£2)

C H I C K E N  P A R R I L L A
Grilled chicken thigh with tangy
shallots, potato terrine, spicy
chimichurri and garlic aioli. (D)

W I L D  P R A W N S
Wild Atlantic prawns with garlic,
butter, red chilli and parsley on
toasted Galician bread. (G) (D) (C)

(+£2)

(+£3)C H I C K E N  A R R O Z
Grilled chicken with saucy bomba
rice, butter and fresh herbs. (D)

A R T I C H O K E  H E A R T S
Crisp artichoke hearts with garlic
aioli and a fried egg. (V) (D)

M A R U C H A  F L A T  I R O N
Lean and juicy flat iron steak taken
from the shoulder. Served medium
rare. (D)

120g (+£4)M A Í Z  E M P A N A D A  
Pastry parcel with a smoky mix of
sweetcorn, béchamel, and
parmesan. (V) (G) (D)

Choose any three plates
Platitos

v08/25

SIDES (+£3.50)

P O T A T O  F R Y             •  G A R L I C  &  P A R S L E Y  F R I E S(V) (D) (VE)


