THE SPANISH BUTCHER

DESSERT

CHURROS & CHOCOLATE
Sugar, cinnamon covered deepfried churros
with warm chocolate sauce

BURNT BASQUE CHEESCAKE
Lightly dusted icing sugar

CREMA CATALANA

Fennel pollen shortbread

SANTIAGO ALMOND TART

Vanilla ice cream & poached pear

CHOCOLATE CREMEAUX w)(gf)

Vanillaice cream, salted caramel, popcorn

GIN & LEMON SORBET
Gin Mare 'Mediterranean’ styled Spanish gin
Fresh lemon sorbet, rosemary & lemon zest

DAILY ICE CREAM SELECTION
Choose from a selection of three ice cream flavours
Please ask your server for todays selection

-
A
A RS
e b
“’ é 8 <'>
N 4
A fid
I
v



THE SPANISH BUTCHER

SPANISH CHEESE BOARD 14

Quince jelly, biscuits, truffle honey & selection
of four specially selected Spanish cheese

Manchego

Sheeps milk, 9 months matured, La Mancha
San Simon

Cows milk, unpasteurised, Galicia

Payoyo

Goats milk, unpastuerised, Andalucia

Picos blue d.o.p

Cows & goats milk, picos de Europa, pasteurised

SELECTION OF AFTER DINNER
COCKTAILS

12.00 EACH

FIESTA DE SAN XOAN
Dark rum, Grand Marnier, pineapple, agave, FUEGO |

PERSISTENCE OF MEMORY

Homemade Butterscotch rum, Kahlua, creme de cacao blanc, cream

TIME OF CLOWNS

El Jimador, hibiscus, lemon, passionfruit, egg white
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