
 

Valentine’s Day Menu 

 

PINTXOS 

OYSTERS - Pacific oyster, mignonette  

TEMPURA ZUCCHINI FLOWER - Prawn mousse, Marie rose  

CHORIZO STUFFED DATE - Pancetta, garlic aioli 

 

SMALL  

TORCHED SWORDFISH - Carrot escabeche, saffron aioli  

SERRANO JAMON - La Hoguera 18-month Gran Reserve, figs  

SQUACQUERONE - Mojo Verde, confit tomato, padron peppers 

CHARCOAL BREAD - Basque style bread cooked over charcoal. 

 

LARGER 

Choice of 

VINTAGE GALICIANA CLUB STEAK - Premium grass-fed Angus, Café De Paris  

Or 

WHOLE MARKET FISH - Seaweed beurre blanc, cucumber, fish roe 

HEIRLOOM TOMATOE SALAD - Fromage frais, shallot, apple balsamic  

PATATAS BRAVAS - Potatoes, romesco, hazelnuts 

 

SWEET 

SEBASTIAN CHOCOLATE CAKE - Dark chocolate, dulce de leche, almond  

 

 

 


