
appetizers
CURED SALMON
Naranja jam, pickled fennel, cucumber, orange

BEEF & MARROW SLIDERS 
Truffl e cheese, harissa aioli

GAZPACHO VG

CHARRED CORN ON THE COB   V

Payoyo cheese, chilli, lime

dessert
CHURROS & CHOCOLATE
Sugar, cinnamon covered, warm chocolate sauce

SANTIAGO ALMOND TART
Vanilla ice cream, poached pear

SPANISH CHEESE BOARD
Four specially selected Spanish cheese 
(£5 supplement) Ask a team member for todays selection

sunday roast
SLICED ROAST SIRLOIN OF BEEF
Homemade Yorkshire pudding, roast pepper, green 
beans, roast onion, carrrots, roast potatoes, 
pan roast gravy 

ROAST RUMP OF LAMB
Homemade Yorkshire pudding, roast pepper, green 
beans, roast onion, carrrots, roast potatoes, 
pan roast gravy 

sunday roast for two to share
SERVED WITH ALL THE CLASSIC ROAST 
TRIMMINGS

500G CHATEAUBRIAND SCOTCH

2 COURSES £80 / 3 COURSES £88 (for two)

600G PRESA IBERICO DE BELLOTA

2 COURSES £80 / 3 COURSES £88  (for two)

A LA CARTE AVAILABLE ALL DAY.

galiciansunday

A discretionary 12.5 % service charge will be added to your bill. 100% of this goes directly to our team.
(v) Denotes vegetarian dishes. (glf) Denotes gluten free dishes. We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fi sh products are free from all bones. Consuming raw or 
undercooked meats & shellfi sh may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk, please ask your waiter for details. Any queries, please do not hesitate to ask 
a member of the staff. Please make all staff aware of all allergens prior to ordering. Prices are inclusive of VAT.

SUNDAYS  12-5PM 
2 COURSES  £30PP
3 COURSES  £34PP

GORDAL OLIVES 6 GALICIAN SOURDOUGH 5 JAMON CROQUETAS 8 PADRÓN PEPPERS 8

la tomatina cocktail
SPANISH BUTCHER BLOODY MARY WITH VODKA, 

SPICES AND OUR SECRET BIG PLUMP TOMATINA MIX. 
£12

Menu available up to and including Sunday 1st December 2024
Festive Set lunch & Sunday menu starts on Monday 2nd December 2024


