OPERA TAVERN

P - Peanuts Se - Sesame Seeds
C - Crustaceans
D - Dair E - Eggs Df! - Deep fried in the same oil
Y L - Lupin PB - Pregnant Beware
Ce - Celery . . .
Mo - Mollusc ¥_. Possible cross contamination
G - Gluten . .
F - Fish Sd - Sulphur Dioxide () - May be excluded
N - Nuts S - Soya
Mu - Mustard
CHARCUTERIE BAR SNACKS CHEESE

Jamon iberico de bellota 12/24

Rosemary Manchego 6 D
aged 5 years Padrén peppers 6.5 Df!G
Pecorino rosso D.O.P 6 D
Flatbread with black garlic butter 4.5 G Sd D
il Canet 5.5 D
Chorizo Magno 5 N Jamon and Manchego croquetas, aioli 7 E G D

Taleggio D.O.P 5.5 D
Bresaola 6 Spanish and Italian mix olives 4 Sd

Nero Fumé 6 D
Mortadella with pistachio 5.5 N Chorizo skewer. chickpea puree 6 (each) N Se

Cheese board ( a selection of 3)
Coppa di Testa 6 Boquerones 6.5 F Sd

Marcona almonds 4 N

(cheese served with crackers) 14 (G) (Se)
Charcuteria selection 15

FISH

Tiger prawns, urfa chilli, roasted garlic 12 C Mu G F Se Mo
Wild sea bream ceviche, pickled grapes, charcoal emulsion, keta caviar 11 F Sd E
Pan fried scallops, fresh peas, redcurrant, lumpfish roe 14 D F Sd Mo
Chargrilled octopus, arroz negro, saffron aioli 18 E Sd Mo F C

Cornish crab tortelloni, lobster bisque, monksbeard 14 Ce Cr D E G
MEAT

N'duja scotch egg, wild garlic aioli 7 E G Sh
Slow cooked lamb shoulder, lamb cannon, smoked ricotta, guindilla salsa 16 (D) Ce Sd
Chicken saltimbocca, n'duja, peas, chicken jus 12 G D Ce
Iberico abanico & solomillo, piquillo pepper, green olives, crispy pork skin 20 Sd

Crispy Iberian pork belly, Judion beans, chargrilled baby leeks 11 Ce

VEGETABLES

Courgette flower, goat cheese, lavender honey 7.5 (each) D
Isle of Wight tomatoes, watermelon, migas, IPA vinegar 8 Sd G
Tempura of tenderstem broccoli ,vegan jalapeno aioli, pickled shallots 9 Sd
Roast grezzina courgette, vegan n'duja, marcona almonds 8 N Sd
Homemade ricotta, roasted stone fruits, spiced kikkones 10 D Sd

Patatas bravas, aioli, manchego 5.5 (D) (E) G*(Sd)
PUDDINGS

Opera cake with vanilla ice cream 7.5 DEN
Nutella doughnuts, ricotta whipped cream, raspberries 8 EG D N
Vanilla semifreddo, strawberry textures, oat crumble 7.5 E D (G)

Ice cream and sorbet selection (3 scoops) 7 D

LUKASZ KIELBASINSKI, HEAD CHEF GABRIELA VINCZEOVA, GENERAL MANAGER



