
OYSTERS | seasonal condiment 6 each

OLIVES | marinated 8

PITA BREAD 7

BACALAO CROQUETTES | roasted tomato mayo, peas and mint [2] 16

DUCK LIVER PARFAIT | brioche, amarena cherries [2] 20

CORN RIBS | salsa verde, manchego, chilli oil [2] 16

CHORIZO AL CAVA | cannellini, roasted chilli, house pickles 18

PATATAS BRAVAS | polenta, salsa brava & aioli 16

CRISPY CAULIFLOWER FLORETS | fig sauce 17

VINE LEAVES | spiced rice, pomegranate reduction, pistachio [4] 22

MUTABAL & HUMMUS DIP| charcoal eggplant, tahini, served with pita bread 21

ESCALIVADA | charred peppers, shallots, cantabrian anchovies, oregano 20

RED OAK SALAD | Plum & mignonette, cucumber, hazelnuts, sherry vinaigrette 16

MEZZE PLATE |  Mutabal & Hummus , labneh balls, olive and artichoke, served with pita 55

KING PRAWNS | brandy butter, salmoriglio, finger lime [2] 27

BEEF CARPACCIO | eel remoulade, pickled shallot, saltbush, egg yolk 26

BURRATA | peach & fennel chutney, cantabrian anchovies, olive crumb 26

RIB EYE | vermouth jus, burnt onion [600gms] 95

GNOCCHETTI SARDI | eggplant, sugo, n’duja, pangrattato 35

CAULIFLOWER STEAK | pickled pineapple, mixed chilli, agrodolce 49

WA OCTOPUS | muhammara, potato pave, pomegranate, fennel 34

Please inform your waitperson of any dietary requirements or allergies




