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BAR LENTO

CAFE | WINE | TAPAS

FESTIVE FEASTING MENU 1
£30 PER PERSON

Aselection of all small plates for sharing

ON ARRIVAL

Bread and Extra Virgin Olive Oil

Gordal Piquant Olives
100% Iberico Cured Meat Selection

T0 START

Tostada de Setas
Chorizo & Jamon - Pigs in Blankets

T0 FOLLOW

Galician Beef Stew
Patatas Bravas
Padron Peppers
Gambas Pil Pil

DESSERT - ADD £6.50 PER PERSON

Creme Catalana, Black Cherry

Burnt Basque Cheesecake, Fruit Coulis
White Chocolate Yuzu Creme, Chestnut & Rum Mouse, Almond Biscuit Crumb, Charred
Figs
Hazelnut Creme Tart, Smoked Caramel & Dark Chocolate Garnache
Cheese Plate

TABLES OF 10 & OVER ARE REQUIRED TO SELECT ONE OF THESE MENUS. ALTERNATIVE DISHES ARE PROVIDED FOR
VEGETARIAN/GLUTEN INTOLERANT GUESTS. MENUS MUST BE PRE-ORDERED. FINAL NUMBERS, DIETARY
REQUIREMENTS MUST BE CONFIRMED A WEEK PRIOR. CARD DETAILS ARE REQUIRED ON BOOKING & FULL PAYMENT IS
TAKEN FORANY NO SHOWS. A DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO YOUR BILL & GOES DIRECTLY TO OUR
AMAZING TEAM.
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BAR LENTO

CAFE | WINE | TAPAS

FESTIVE FEASTING - MENU 2
£L2 PER PERSON

A sselection of all small plates served for sharing

NIBBLES ON ARRIVAL

Pan de Foccacia, Beetroot, Whipped Burnt Butter

Gordal Piquant Olives
Cinco Jotas 100% Iberica Morcon, Aged Manchego, Membirillo, Picos

T0 START

Chorizo & Jamon Pigs in Blankets
Croquetas Del Dia

TO FOLLOW
100% Iberica Pork Loin, Salsa Verde
Tiger Prawns, Chilli, Garlic, Extra Virgin Olive Oil
Patatas Panaderas
Braised Lentils
Honey Roasted Carrots, Sobrasada, Ajoblanco

ADD DESSERT FOR £6.5 PER PERSON

Creme Catalana, Black Cherry

Burnt Basque Cheesecake, Fruit Coulis
White Chocolate Yuzu Creme, Chestnut & Rum Mouse, Almond Biscuit Crumb, Charred
Figs
Hazelnut Creme Tart, Smoked Caramel & Dark Chocolate Garnache

Cheese Plate

TABLES OF 10 & OVER ARE REQUIRED TO SELECT ONE OF THESE MENUS. ALTERNATIVE DISHES ARE PROVIDED FOR
VEGETARIAN/GLUTEN INTOLERANT GUESTS. MENUS MUST BE PRE-ORDERED. FINAL NUMBERS, DIETARY
REQUIREMENTS MUST BE CONFIRMED AWEEK PRIOR. CARD DETAILS ARE REQUIRED ON BOOKING & FULL PAYMENT IS
TAKEN FORANY NO SHOWS. A DISCRETIONARY 10% SERVICE CHARGE IS ADDED TO YOUR BILL & GOES DIRECTLY TO OUR
AMAZING TEAM.
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