
LUNCH

Beetroot & goats cheese, toasted seeds, 
beetroot puree, leaves 7.5

Wild mushrooms, almonds, manchego, butter, 
parsley & sherry, toasted sourdough 9.5

 
Manchego & white rioja rarebit, membrillo 

aioli, toasted sourdough 9.5
 

Tortilla de patatas, grilled chorizo, aioli, house 
salad 10.5

 
Barcelona bikini toastie -

Jamon serrano, queixo tetilla cheese, black 
olive & truffle tapenade, seasonal chutney 9.5 

 
Paprika & chilli marinated prawns, avocado 

butter smash, open tostada 12.5
 

Chargrilled piri-piri chicken or cauliflower, 
Portuguese rice, house salad 13.5

ADD PATATAS BRAVAS 4.8

BAR SNACKS
5.5 each

* Chorizo scotch egg 
* Pork, almond & apricot sausage roll 

* Empanada del dia
(limited daily availability)

PARA PICAR -TO PICK
* Churrasco house marinated olives 3.8

* Bitter-sweet pomegranate walnuts 3.8

* Hummus, pine nuts, toasted flatbread 4.8

* Labneh, toasted & spiced seeds, flatbread, 
za’tar oil 4.8

* Churrasco charcuterie board, toast & 
chutney 9.5

AL FRITO - FRIED TREATS
7.5 each or 3 for 21

Breaded pork belly bites, roast onion and 
fennel seed mayo

 
Crispy squid rings, aioli, charred lemon

 
Moroccan spiced jack fruit, fresh chermoula 

salsa 
  

Cured meat croquettes, mojo rojo sauce
 

Churrasco’s breaded halloumi, seasonal jam

POSTRE - SWEET TREATS
* Portuguese tart 2.6

*Almond & orange cake 5.5

* Chocolate & hazelnut brownie 6
* Ice cream, preserved fruits, spiced syrup 5.5

* Baklava 5.5

* Baklava, Arabic cardamom infused coffee 7.2


