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Wine:  Terra De Asorei ‘1953’ Brut NV, Albariño, Rías Baixas 
 
Sourdough Flatbread, Sobrasada 
Gordal Olive & Basque Black Pudding Fritter 
Padron Peppers 
Don Bocarte Anchovies 
Arturo Sanchez Coppa 
Wine:   Bodegas Perica ‘Olagosa’ Blanco, 2022, Viura, Rioja  
 
Galician Octopus, Ajo Blanco, Fennel, Umai Caviar 
Wine:   Pazo Señorans Albariño 'Colección' 2020, Albariño, Rías Baixas 
 
Wild Mushroom, Hash Brown, Rymer Farm Egg Yolk, Black Truffle  
Wine:   Comando G 'La Bruja De Rozas' 2022, Garnacha, Sierra de Gredos  
Galician Blonde Fillet,   
El Capricho Ox Short Rib, 
Grilled Hispi Cabbage, Romesco 
Wine:   Bodegas Amaren 'El Cristo De Samaniego' 2020, 
              Tempranillo & Garnacha, Rioja Alavesa 
 

  

 
Basque Cheesecake, Blood Orange 
Tosier Chocolate, Medjool Date, Pedro Ximenez  
Wine:  Bodegas Altolandon 'Dulce Enero’ Ice Wine 2022, Petit Manseng, Manchuela 
 
 
 
 
 

 

 
 

 Lark’s Kitchen Selection Menu to share 
paired with 

Vino Gusto Spanish Wines 
£120 per person 

Some of our dishes may contain allergens, please ask us for advice. No service charge is added to your bill, tips are left at your 
own discretion, 100% of this is shared between employees of Lark. 


