
3rd April 2019 

 
We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that 

contains ingredients with allergens. If you would like to know any more information on allergens in our food & 
drink please ask a member of the team 

Espuela 
 

To enjoy upon arrival 

Argeo Ruggeri Prosecco Brut NV 
~ 

Aged Parmesan sticks, beer sticks 
 

Main Courses 

Espuela Signature Dish  

Charcoal grilled sirloin of beef, braised oxtail filo parcel with baby aubergine,                                      
aubergine caviar and oregano emulsion 

~ 
Smoked cod loin with taramasalata, BBQ potatoes and sea vegetables   

~ 
Grilled halloumi with burnt lemon and London honey, wet polenta, oregano and pickled 

chillies  
 

Choose a glass from the below to enjoy with your main course 

Ramón Bilbao Monte Llano Blanco Rioja 
~ 

Ramon Bilbao Rosado Rioja 
~ 

Ramon Bilbao Rioja Crianza 
 

Birra Moretti  
~ 

Old Mout Passion Fruit & Apple  
~ 

Heineken 00 
 

Dessert 
Pistachio madeleines, macerated raspberries with white chocolate cream and pistachio 

brittle 
~ 

Orange brioche treacle tart, salted caramel cream with chocolate & orange curd and Jack 
Daniel’s pecans 

 


