
Items may contain allergens. Please inform the team of any allergies or dietary requirements.�
15% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.

Bread & Butter
House Pickles
Maldon Oysters with Gazpacho	     	      	
Sea Bream Crudo, Mandarin, Kumquat
Chicharron, Fried Pork, Crispy Pork Skin
Pork Trotters, Beef Tongue, Tripe Terrine
House ‘Txistorra’, Basque Sausage
Cecina, Cured Heritage Charcuterie Beef
Razor Clams

White Beetroot, Wakebridge Cheese, Macadamia     
Cured Cod, Tomato, Piquillo Pepper                          
Sardine Empanada, Paprika Emulsion
Squid, Lardo, ‘Vizcaina’ Red Pepper Sauce
Grilled Cockles

Maitake Mushroom, Pine Nut Sauce                          
Mackerel, Pil Pil (500g)

Middlewhite Pork Chop, Apple Jus (450g)

Sika Venison, Beetroot, Juniper
35 Day Aged Beef, Smoked Bone Marrow; 	    Sirloin (500g)

	  					        Rib Eye (850g)

Flourish Green Salad                                            
Ratte Potatoes, Mojo Verde Butter
Leeks & Walnut 

Almond Flan
Chocolate, Bread, Olive Oil
La Vina Cheesecake, Pickled Plum
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