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MEDITERRANEAN EDITION
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We recommend a snack to
begin with a drink or whilst
you wait for further food.
2-3 Small Plates/Snacks
per person or a Large Plate
paired with a Small Plate.

SNACKS

Marinated Olives PB 4.9
Padron Peppers PB 5.9
Rosemary Focaccia PB 3.5
Falafel, Pickled Cucumber & 5

Mojo Picon Mayo v

Prosciutto di Parma, Melon & T
Basil Skewer Wr

Tomato & Garlic Bruschetta PB 45

Labneh, Shaved Courgettes, 6.5
Espelette & Almond Bruschetta v

SMALL PLATES

Gambas & Chorizo Skewer WF 1[0]
Piri Piri sauce

Charred Broccoli & Fine Beans Vwr 7.5
Orange & toasted almonds

Courgette, Apple & Ibores Salad WF 7

Chardonnay Dressing
Babaganoush, Labneh & Zaa'tar vVWF 6

Patatas Bravas v 7
Roasted garlic aioli & Fuego seasoning

LARGE PLATES

Pair any Large Plate with a Small Plate
(excluding Gambas & Chorizo Skewer)

Jor an extra £5

Fuego Burger 15
Spicy Italian pork & beef, Manchego,
Basque sauce & rocket

Perfect with Patatas Bravas

Herb-Baked Bream 18

Lemon tabbouleh dressing

Works wonderfully with Charred Broccoli
& Fine Beans

Harissa-Roasted Cauliflower PBWF  13.5
Tahini, pomegranate & dukkah

Compliments Babaganoush, Labneh
& Zaa'tar

Marinated Chicken 16

Guindilla relish, carrot, fennel & halloumi
Delicious with Charred Broccoli &

Fine Beans

DESSERTS

Burnt Basque Cheesecake v WF 7.5
Tiramisu Tart v 6.5
Malaga Ice Cream vV WF 5.5

Selection of Northern Bloc

Ice Cream or Sorbet v WF
For today’s flavour selection, please speak
to a restaurant colleague

One Scoop 3
Two Scoops 4.5

FUEGO

(V) Vegetarian (PB) Plant-based (WF) Wheat Free

Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for items on our menu is available
upon request. Our recipes are subject to change, please check with our restaurant colleagues on every visit to our restaurant.
All prices include VAT. A discretionary 10% service charge will be added to your bill.

COCKTAILS

Inspired by the Mediterranean coast, this collection brings together sunlit citrus,
delicate botanicals and layered spice. Each serve is crafted with Fentimans signature infusions,
designed for aperitivo hours that stretch into the evening.

MEDITERRANEAN
CLASSICS

Summer Sunset 12
Tequila, Limoncello, Sweet & Sour,
Fentimans Victorian Lemonade

Paloma Del Sol 12
Tequila, Lime Juice, Gomme Syrup,
Fentimans Pink Grapefruit Tonic Water

Coastal Martini 12
Gin, Noilly Prat, Olive Brine,
Fentimans Premium Indian Tonic Water

Raspberry Daiquiri Granita 12.5
Rum, Lime Juice, Raspberry Syrup,
Fentimans Raspberry Lemonade

Pomegranate Mule Granita 12.5

Vodka, Lime Juice, Pomegranate Syrup,
Fentimans Ginger Beer

A SELECTION OF SPRITZ

Fentimans Rose Spritz 1.5
Fentimans Rose Lemonade, Prosecco

Valencian Aperol Spritz 12
Aperol, Fentimans Valencian Orange
Tonic Water, Prosecco

Limoncello Spritz 12
Limoncello, Fentimans Victorian Lemonade,
Prosecco

Elderflower Spritz 12
Elderflower Liqueur, Fentimans Sparkling
Elderflower, Prosecco

SABORES DULCES
(SWEET THINGS)

Rhubarb Riviera 12
Rhubarb & Ginger Gin, Lemon Juice,

Vanilla Syrup, Fentimans Pink Rhubarb

Tonic Water

Violet Blossom 12
Vodka, Lemon Juice, Vanilla Syrup,
Fentimans Rose Lemonade

Amarena Nero 12
Disaronno, Lemon Juice, Morello
Cherry Jam, Fentimans Cherry Cola

MOCKTAILS

Apple & Mint Crush 6
Fentimans English Apple, Mint, Limes,
Gomme Syrup, Fentimans Soda Water

Seville Orange Sunrise 6.5
Cranberry Juice, Grenadine Syrup,
Fentimans Seville Orange Jigger

Peach Fizz 6
Peach Syrup, Fentimans Victorian
Lemonade



