
Seasonal bistro, bar & cafe
Brought to you by the Lonely Boy team

Aperitif

Lillet Blanc Spritz
Soda & Vermouth
Kir Royale -creme de casis with Prosecco or white wine 

Kitchen

House bread with choice of Aioli or rock salt & rosemary butter v/ve

Padron peppers with rock salt ve/gf

Gordal olives, sweet pickle chilli ve/gf

pickled clams, crisps, tabasco

Marinated Anchovies, olive oil, garlic, parsley gf
Pan con tomate ve/v 
add manchego 50g (£2 Supp.) or add jamon bellota 50g (£5.50)

prawns, garlic & chilli gf
fried aubergine, pine nuts, honey gf/v
coquilles saint jacques (Classic french scallop dish)

chorizo picante, red wine, garlic & Bay gf

Basque style chicken stew in pedro jimenez, toasted sourdough
empanadas (sobrasado, tomato, chickpea)
fried skin on potatoes, spiced tomato & black garlic aioli ve/gf
Crispy fried baby squid, Citrus aioli  

charred broccolini, romenesco, almonds ve/gf 
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Dessert
kelley’s cheese board
dark chocolate torte, seville marmalade, greek yoghurt
burnt basque cheesecake, figs, honey gf
lemon curd panna cotta, pistachio brittle, Almond cake
Bannoffee pie (Rum dessert cocktail)
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Flatbread
garlic & herb butter
mussels & parsley
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Smoked spiced Almonds ve/gf 4.5

Spanish Black Pudding & Rosemary Potato 11

House Salad ve/gf

6oz steak, Cafe de Paris Butter gf
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Garibaldi - Campari & Orange Juice 9

please let us know if you have any allergies
before placing an order

Snacks

-Daily specials available - Ask staff for more details


