
Picoteo

Ostra
Oysters with namjim sauce 

16

Anchoas
Santoña´s premium 00 anchovies set on toast 

12

All prices are subjected to 10% Service Charge and prevailing GST

Vegetarian
Extras
Bellaguarda premium EVOO / Lustau sherry vinegar / House smoked butter 3 each

Col
Grilled hispi cabbage with anchovy garlic dressing &
fried kale

17Zamburiñas
Grilled baby scallops with kombu butter 

14

Jamón Ibérico
Hand-carved, 100% acorn-fed ham served with cristal 
bread & grated tomato 

16

22Salmorejo
Tomato cream with tuna belly, pickled onion, 
straciatella & egg

Puerro
Roasted leeks with soubise sauce & pangrattato

17

(2 pieces)

Salmón 
Salmon tartare on fried shiso leaf

16

Atun
Japanese tuna tartare with mango & fried nori

28

Pan Casero  
Sourdough bread with house smoked butter
(serves 2 - 4 pax)

14

Berenjena
Roasted eggplant with yakiniku, caramelized
sunflower seeds & grana padano

18

Gambas
Prawns with garlic, potato chips & fried egg

28

Tartar
Smoked wagyu beef tartar with caviar & bread thins

36

Padron
Chargrilled green peppers with sea salt flakes

16



Piquillo Peppers
Spanish red peppers with pil-pil 

Smoked Mash
Bintje potato with smoked butter

Patatas Fritas
Triple-cooked handcut frites

Dorada
Grilled seabream with orzo, clams & fried leeks

Gambones
Grilled king prawns with garlic & amontillado
praline (5 pieces)

Lonja

36

32

Vaca Vieja
OP beef rib dry-aged over 45
days

180/1kg

A Leña La Huerta

Coles de Bruselas
Brussels sprouts with 
guanciale & browned butter

16

14

14

All prices are subjected to 10% Service Charge and prevailing GST

46

16

Cordero
Grilled lamb rack with cauliflower
purée, chimichurri & pomegranate

88/168

Entrecot
Grilled striploin with mushroom
beef jus

78

Pollo
Roasted half chicken with
prunes, olives & shallot 

48

Pato
Grilled duck with morello cherry jus,
celeriac purée & roasted baby carrot

54

Cerdo
Grilled dry aged pork chop with smoked
pumpkin purée & fennel apple salad

58

Calamar
Grilled squid with pepperonata & smoked tomato sauce

Pulpo
Chargrilled octopus with potato pavé & red pepper purée

38

Cochinillo
Roasted Spanish suckling pig,
Segovian style

 118 / 208
1/4    1/2

1/2    Full


	Picoteo
	(2 pieces)
	Anchoas
	Atun
	Japanese tuna tartare with mango & fried nori

	Jamón Ibérico
	Berenjena
	Roasted eggplant with yakiniku, caramelized sunflower seeds & grana padano

	Salmón
	Salmon tartare on fried shiso leaf

	Gambas
	Ostra
	Puerro
	Roasted leeks with soubise sauce & pangrattato

	Zamburiñas
	Salmorejo
	Col
	Grilled hispi cabbage with anchovy garlic dressing & fried kale

	Tartar
	Pan Casero
	Padron
	Extras


	Lonja
	Dorada
	Grilled seabream with orzo, clams & fried leeks

	Gambones
	Grilled king prawns with garlic & amontillado praline (5 pieces)

	Calamar
	Grilled squid with pepperonata & smoked tomato sauce

	Pulpo
	Chargrilled octopus with potato pavé & red pepper purée


	A Leña
	La Huerta
	Cochinillo
	Roasted Spanish suckling pig, Segovian style
	118 / 208

	Cordero
	Grilled lamb rack with cauliflower purée, chimichurri & pomegranate
	88/168


	Vaca Vieja
	OP beef rib dry-aged over 45 days
	180/1kg

	Entrecot
	Grilled striploin with mushroom beef jus

	Pollo
	Roasted half chicken with prunes, olives & shallot

	Pato
	Grilled duck with morello cherry jus, celeriac purée & roasted baby carrot

	Patatas Fritas
	Triple-cooked handcut frites

	Coles de Bruselas
	Brussels sprouts with
	guanciale & browned butter
	Piquillo Peppers


	Smoked Mash
	Cerdo
	Grilled dry aged pork chop with smoked pumpkin purée & fennel apple salad



