APERITIVO

GAZPACHO ANDALUZ (1) 8

Traditional chilled Andalusian tomato soup, blended
with ripe tomatoes, cucumber, peppers, garlic and
extra virgin olive oil

GILDA (4) 2.5 EACH

Cantabrian anchovy, marinated olive, pickled onion & piparra

EL HOJALDRE CON ANCHOAS (1, 4, 7) 8

Crisp puff pastry with whipped cream cheese & Cantabrian
anchovies

ALBA PITTED MANZANILLA OLIVES 4.5

PAN CON TOMATE (1,3) 8

Warm bread with tomato & alioli

PATATAS IBERICAS (7) 12
Ready salted crisps loaded with Jamén Ibérico, piparras

add homemade hummus, black olive tapinade and olive
oil supplement £5 (11)

JAMON IBERICO DE BELLOTA (1) 12| 26

36-month acorn-fed Ibérico ham with warm bread

1O START OR SHARE

PADRON PEPPERS 7
JERSEY ROCK OYSTERS (3, 6 OR 9)(14) 9]18] 27
Served natural or with shallot vinegar

OUR BRAVAS (3,7,10) 8

Crisp potato pavé, smoked brava sauce & garlic alioli

BEEF TARTARE MONTADITO(1,3,10) 18

Hand-cut tenderloin, capers, shallots, brandy & cured
egg yolk on brioche

CROQUETAS (1,3,7) 3.5 EACH
Our homemade Ibérico croquetas
ENSALADILLA (3,4,10) 14

Traditional Spanish potato salad with tuna, free-range
egg, pickles & olive oil mayonnaise

HAND DIVED JERSEY SCALLOPS AL PIL PIL (7,14) 15

Hand-dived local scallops with creamy pil pil & flat

beans

GAMBAS AL AJILLO (2) 16
King prawns with garlic, chilli & extra virgin olive oil

PULPO A LA GALLEGA (14) 16
Galician octopus, potato purée, smoked paprika &

olive oil

SAUTEED WILD MUSHROOMS 12

Mushroom with Gazpacho Manchego, Lomo, or almond
cream (7, 8)

CALAMARES (1,3,14) 12
Crisp fried calamari with garlic & squid ink alioli

CHARRED AUBERGINE (7,8) 12

Charred aubergine with romesco, Marcona almonds,
honey & Manchego cream

MEJILLONES (12,14) 16

Fresh mussels cooked in white wine with shallots, bay leaf
& whole peppercorns

PORK PINTXO 12

Cumin spiced pork, padron pepper

CRIPSY MONKFISH (1, 2, 3, 4) 12

Lightly floured monkfish, salsa americana & Alioli

MAINS

AR

Minimum 2 people. Please allow 20-30 minutes.
All our rice dishes are cooked with Valencia DOP rice.

PAELLA VALENCIANA 26PP

Traditional Valencian paella with chicken, rabbit,
garrofé beans & rosemary-infused stock

ARROZ NEGRO (2, 4, 14) 26PP

Squid ink rice with baby squid, gambas & salsa verde

PAELLA DEL MAR (2,4,14) 24PP

Seafood paella with seabass, squid & rich fish stock

PAELLA DE VERDURAS 18PP

Alcachofa, fungi, green beans & vegetable stock

FIDEUA DEL MAR (1,2,3,4,14) 26PP

Traditional Valencian fideud with toasted pasta,
rich seafood stock, king prawns, squid, seabass &
alioli

FIDEUA DE BEEF (1,2) 34PP

Traditional Valencian fideud with toasted pasta,
sliced beef, roasted piquillo peppers, rich beef stock
& garlic alioli

Please note our stocks may have traces of fish or shellfish.

STEAKS
TXULETON TO SHARE (1000G) 95

Dry-aged Txuleton, confit tomato, mushroom &
hand-cut chips

RIBEYE STEAK (250G) 34

Rib-eye beef, served with padron peppers and
hand-cut chips

FILLET STEAK (200G) 36

Grass-fed fillet with potato puree, confit tomato,
mushroom & Demi-glace (1, 6)

FISH
OCTOPUS (14) 28

Galician octopus, smoked sweet potato purée & seasonal
greens

CATCH OF THE DAY

Please ask a member of staff

ROASTED cOD (2,4,5) 24

Roasted cod, butterbean salsa verde

SIDES

BROCCOLI 5
ROASTED CAULIFLOWER WITH MANCHEGO 5
SAUTEED VEGETABLES 5
HANDCUT CHIPS

SEASONAL TOMATO SALAD 6

Allergens: (1) Gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Tree Nuts (9) Celery (10) Mustard (11) Sesame (12) Sulphites (13) Lupin (14) Molluscs
If you have any allergies or intolerances, just let us know, we'll be happy to guide you through the menu. While we can't guarantee dishes are allergen-free, we'll always do our best to help.
Please note a 10% discretionary service charge will be added to your bill.

WINE LIST

SPARKLING 175ML GLASS | BOTTLE

PAGO DE THARSYS CAVA BRUT NATURE 10| 30
‘MEDUSA’ NV = VALENCIA, SPAIN

Light and fresh with citrus, apple and pear, a perfect aperitif

PAGO DE THARSYS CAVA BRUT ROSADO 10| 32
‘MEDUSA’ NV = VALENCIA, SPAIN

Crisp and lively with notes of strawberry and raspberry

PAGO DE THARSYS CAVA RESERVA MILLESIME BRUT 44
DO CHARDONNAY 2022 (ORGANIC) — VALENCIA,

SPAIN
Creamy bubbles, stone fruit and toasted almonds

FORGET-BRIMONT, BRUT, BLANC DE BLANCS 16| 64

Green apples with a hint of white flowers and hazelnuts.

LAURENT-PERRIER, BRUT, LA CUVEE 105

Delicate and elegant with citrus fruits and white flower notes

LAURENT-PERRIER, CUVEE ROSE 180

Pale pink with refined red berry flavours and elegant finesse

WHITE

XAVIER ROGER ‘COQUILLE DE MER’ 8|28
VERMENTINO 2023 - LANGUEDOC, FRANCE

Zesty, exotic and refreshing with a bright finish

CASTILLO DEL MORO AIREN/SAUVIGNON 9]32
BLANC 2024 — VINO DE ESPANA, SPAIN

Fresh and vibrant with grapefruit, ime and white flowers

BODEGAS MUGA ‘BARREL FERMENTED 33
BLANCO' — RIOJA, SPAIN
Complex and elegant with floral, citrus and ripe stone fruit

PAGO DE THARSYS CHARDONNAY ALEGRIA DE 34
THARSYS DO UTIEL REQUENA 2025 (ORGANIC)

Citrus, stone fruit and subtle oak freshness

PROTOS ‘VERDEJO’ — RUEDA, SPAIN 10| 36
Fresh and vibrant citrus and stone fruit

CAMPANTE ADEUS, TREIXADURA/TORRONTES 38
RIBEIRO DO 2023 VGN

Packed with lime and ripe peach accompanied by hints of
dry herbs.

Sophia’s favourite
PACO & LOLA ALBARINO -" DO RIAS BAIXAS. 12| 42
2025’

Lime blossom, green apple and coastal freshness.

BODEGAS EMILIO MORO GODELLO 48
‘POLVORETE’ 2024 — BIERZO, SPAIN

Fresh, floral and balanced with persistent fruit and acidity

CONTINO RIOJA BLANCO 2020/21 65
— RIOJA, SPAIN
Complex and refined with citrus, blossom and toasted nuts

ROSE

BODEGAS MUGA ‘RIOJA ROSADO’ 9]34
- RIOJA, SPAIN

Delicate pale pink with red berries, wild strawberries and rose
MINUTY ‘M’ — COTES DE PROVENCE, 11|38
FRANCE

Aromatic and fresh with berries, tropical fruit and herbal zest
RED

FINCA MANZANOS RIOJA TEMPRANILLO 8|28

2024 - RIOJA, SPAIN

Juicy and bright with cherry, plum and a touch of spice.

BODEGAS DE AYALA RIOJA CRIANZA 'VINA 9|35
SANTURNIA" - EBRO RIVER VALLEY 2020

Ripe fruit aromas, vanilla, spices and toasted notes from the
oak barrels.

PAGO DE THARSYS MERLOT ARGILA, VINO DO PAGO 36
2020 (ORGANIC)

Ripe red fruit with balanced freshnes

CASA FERREIRINHA PAPA FIGOS TINTO - DOURO 38
VALLEY 2023

Red berries, tobacco, long mineral finish

BODEGAS NAVAJAS RIOJA RESERVA 2018 12| 39
— RIOJA, SPAIN

Broad and expressive with depth, elegance and a long finish

BODEGAS EMILIO MORO, FINCA RESALSO DO 42
RIBERA DEL DUERO 2023

100% Tempranillo, red cherry, oak and vanilla

MUGA RESERVA RIOJA 46
Full bodied and layered with fruit, oak aging

BODEGAS DE AYALA RIOJA GRAN RESERVA 58
‘VINA SANTURNIA’ 2011 — RIOJA, SPAIN
Classic Gran Reserva with ripe fruit, vanilla and /P:;CO,S favourite

a lingering finish

ALVARO PALACIOS 'CAMINS DEL PRIORAT' 66
2021/22 BOTTLE

Full-bodied Spanish red wine offers rich, deeply concentrated
black fruit flavours.

L'ESPRIT DE CHEVALIER ROUGE 2ND WINE OF DOM. 72
DE CHEVALIER - GRAVES/PESSAC-LEOGNAN 2018

Blackberry, dark chocolate and silky tannins

TINTO PESQUERA RESERVA - RIBERA DEL DUERO 78
(TEMPRANILLO) 2020

A rich and intense nose of sweet black fruit and sweet spice
from the oak maturation.

DOMINIO DE PINGUS ‘PSI' 2021 80
— RIBERA DEL DUERO, SPAIN

Powerful yet elegant with black cherry, spice and herbs

BODEGAS EMILIO MORO ‘MALLEOLUS’ 95
2021/22 - RIBERA DEL DUERO, SPAIN

Intense and full-bodied with ripe fruit and depth of character
LA RIOJA ALTA SA GRAN RESERVA 98
‘VINA ARANA’ 2017 - RIOJA, SPAIN

Structured and balanced with smooth tannins and a long
finish

FOLLOW &
TAG US

@ARROZJERSEY
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