
Wood-fired lamb belly 
Burnt spring onion ajo blanco

Bone marrow butter flatbread 
Parsley salad

Pan-fried hake 
Chorizo & butter bean

Aged beef fillet 
Tomato fondue, smoked aubergine purée, 

thyme beef jus

Licor 43 crème Chantilly 
Jam roly poly, cornflake crumb
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