
TAPAS                                                                    3.95 each

Padrón peppers (v)                                          or 3 for 10.50                                                                                  

Air cured mojama tuna, pickled vegetables           �

Salted Marcona almonds (v)                                  �

Gordal green olives (v)                                          �

Empeltre black olives (v)                                                         

Artisan breads, Arbequina olive oil and  
PX aged balsamic vinegar (v)� 2.25/3.25

Toasted crystal bread, tomato and garlic (v) � 2.25 
Add Nardin beech smoked mackerel 1.75

Tomato and piquillo pepper soup (v)	       5.95

 
Classic tortilla slice (v)� 5.25
Available hot or cold

Chorizo picante� 6.50

Baked mushrooms�    4.95 
Stuffed with Iberico cured pork, crumbs and herbs

Goats cheese, truffle, almond and honey (v)                 � 5.95

Rock oysters                                                         3 for 9.95                                                                                 
Add chorizo dressing 1.50                                  or 6 for 18.95

Garlic prawns, Romesco sauce                 � 7.95/13.60

Roasted sardines with capers, croutons� 5.50 
and sultanas

Slow cooked chicken thigh with Iberico sobrasada, � 5.50 
tomato and olives 

Spanish salad of chickpeas, piquillo peppers,� 4.25 
sweetcorn and red onion (v)

Mixed leaf salad (v)� 3.95

Pintxos served from the bar               2.75 each� 
Please ask for details of our daily selection� or 3 for 7.50 
                                                                 

Sandwiches 
Chorizo picante, piquillo peppers and rocket, � 8.95 
Caracas roll

Bocadillo of goats cheese, crushed almonds, � 8.95 
rocket and muscatel grapes (v)

Bocadillo of Serrano ham, Manchego and rocket� 8.95

Charcuterie
50g/100g

Señorío Ibérico Morcón chorizo� 5.95/10.95

Cecina (air dried smoked beef ) � 5.95/10.95 

Serrano ham� 6.75/11.95

Domecq Jamon Iberico Bellota� 15.50/28.95

Platters 
Spanish Sabores Platter (v)� 9.95 
Spanish olives, padrón peppers, tortilla slice,  
crystal bread with tomato, Manchego, piquillo peppers

Charcuterie Platter  � 10.95 
Cecina smoked beef, Señorío Ibérico Morcón chorizo, 
Domecq Jamon Iberico Bellota, Serrano ham

Artisan Cheese Platter (v)� 10.95 
Three beautifully crafted Spanish artisan cheeses, 
fig and almond slice, grapes, Alemany honey 

Choose from: Monte Enebro, Picos Blue Valdeón,  
1605 Manchego, La Retorta, Torta de Barros

Available individually 35g  4.50 each

Desserts
Crema Catalana infused with orange� 5.95 

Allergen Information: Some of the dishes served in Harry Gordon’s Bar & Kitchen contain allergens.  
Further information is available, please ask a duty manager prior to placing your order. 

Please note that an optional discretionary service charge of 12.5% has been added to your bill.

Menu available daily from 11.30am


