Set Menu

Available Monday to Friday. Select 2 courses for £22.50 or 3 courses for £28.00.

THE STABLES

Starters

Sopa Castellana - hearty soup of garlic, tomatoes and country bread with a soft poached egg (v, ce, €, g)

Salad of smoked beetroots, goat’s cheese, pine nuts and pickled shallot (v, d, nu, sd)

Warm squid, saffron, tomato and chickpeas with aioli dressing (e, mo, sd)

Galician steak tartare with Spanish brandy, quail egg, capers and toasted sourdough - £6 supplement (a, e, g, mu, sd)

Mains

Paella of chicken, chorizo, mussels, clams, prawns and baby octopus (cr, d, e, g, mo, mu)

Pisto Manchego - ratatouille of Spanish vegetables, baby spinach and duck egg (v, e)

Estofado de carne vino tinto — Spanish beef and red wine stew with ‘Walled Garden’ root vegetables (a, g, sd)
Pan roasted veal fillet with Spanish cheese, chestnut mushrooms and extra fine capers - £7 supplement (d, sd)

Desserts

Sticky raisin cake with ‘Pedro Ximenez’ sticky toffee sauce (v, a, d, g, sd)
Torts de Santiago with blood oranges (v, a, d, e, g, nu)
Crema Catalana with citrus zest and cinnamon (v, d, e)

Selection of ice creams (3 scoops) - Vanilla, strawberry, chocolate or honeycomb (v, d, €)

All dishes are subject to seasonal changes
All prices are inclusive of VAT

Many of our dishes can be adapted to meet any dietary needs.
If you have a food allergy or special dietary requirement, please
inform a member of the hospitality team prior to ordering.

(v) Suitable for vegetarians (ce) Contains celery

(cr) Contains crustaceans (mu) Contains mustard

(g) Contains gluten (fi) Contains fish

(d) Contains dairy (sd) Contains sulphur dioxide
(nu) Contains nuts (so) Contains soya

(e) Contains egg (a) Contains alcohol




