
The Bench Bread Basket .............................................. 2.95
With sherry vinegar and Spanish olive oil

The Bench Olive Mix ....................................................... 3.45
A selection of our Bench marinated olives

Padron Peppers .............................................................. 4.95
Lightly seasoned Padron Peppers

Sandwich del dia:
Open sandwiches made with fresh homemade bread  

 - Manchego cheese and tomato chutney ................................. 4.95
 - Chorizo, red pepper and rocket ...........................................6.95
 - Serrano ham and rocket ......................................................6.95
Croquetas del Manchego ............................................. 5.95
Served with our tomato and mustard seed chutney

Salt & Pepper Squid ......................................................7.95
Lightly seasoned fresh squid with chilli and coriander dressing, served 
with aioli

Crispy Confit Pork RILLETTE ......................................6.95
With garlic onion and herb marinade & a tarragon mayonnaise

Boquerones En Vinagre ................................................ 4.95
Bench marinated anchovy fillets with a traditional olive oil, chilli & 
parsley dressing

PINCHOS AL SIDRA ............................................................5.95
Braised mini chorizo in our Maeloc Cider

Gambas al Pil-Pil ..........................................................  8.95
Sizzling prawns cooked in Spanish olive oil, garlic, chilli and parsley

Brocheta de Ternera ..................................................  8.95
Marinated beef skewers with shallots & chimichurri

“Para Picar”

“Feast”
Please enquire

per person

Available 21st November – 1st January  

Croquetas Duo
A duo of wild mushroom & stuffing croquetas with a goat’s  

cheese mouse and cranberry gel

Pan con Tomate y Jamon
Toasted homemade focaccia bread with tomato  

& cured Serrano ham

Bacalao
Line caught cod grilled with chorizo butter, steamed mussels,

crispy chard with a dill and lemon dressing

Baked Heritage Tomato Tart
A saffron tart with rainbow heritage tomatoes & our tomato  

& mustard seed chutney

Beef Tartare
With caramelised onion, crispy chard and sherry reduction

Vegetable Rotolo 
Chargrilled root vegetables & goats cheese rolled in  

homemade pancakes

Free Range Turkey
With cabbage & Serrano ham, Yorkshire puddings  

& a cranberry tuile

Trio de Patatas
A trio of roast potatoes, champ mash and fondant potatoes

Honeyed Root Vegetables
Honeyed Brussels Sprouts, carrots & parsnips

“Banquet”
Please enquire

per person

Available 21st November – 1st January  

Croquetas Duo
A duo of wild mushroom & stuffing croquetas with a goat’s  

cheese mouse and cranberry gel

King Prawn & Clementine Tower
Layers of king prawns and clementines with a citrus gel

Pan con Tomate y Jamon
Toasted homemade focaccia bread with tomato &  

cured Serrano ham.

Bacalao
Line caught cod grilled with chorizo butter, steamed mussels,

crispy chard with a dill and lemon dressing

Venison Carpaccio
With a beetroot purée, hazelnut dressing with grated chocolate

Rosemary Lamb Loin
With a cranberry and peppered apple relish

Vegetable Rotolo 
Chargrilled root vegetables & goats cheese rolled in  

homemade pancakes

Free Range Turkey
With cabbage & Serrano ham, Yorkshire puddings  

& a cranberry tuile

Trio de Patatas
A trio of roast potatoes, champ mash and fondant potatoes

Honeyed Root Vegetables
Honeyed Brussels Sprouts, carrots & parsnips

2016
Why not try... our Seasonal Dessert  

Sharing Platter

Please note that this menu is designed for sharing and that for bookings of 6 or more we will require a £10 deposit per person.

Christmas Christmas

while you wait

only only




