
THE CHEF'S TABLE
at Commons Club

A journey to the Iberian peninsula

THE CHEFS TABLE by Emma Hanley 
Our menu celebrates the rich and diverse gastronomic traditions

of Spain and Portugal, offering a tantalizing array of dishes
inspired by centuries of culinary heritage.



Amuse Pintxo

black label Jamón Ibérico De Bellota | Txampi | 

Marmitako de bonito | Gilda | Bacalhau a bras

 Tamboril

monkfish, chorizo, basil, tomatoes  

Black Rice

Isle of May creel caught langoustine, keta, wild garlic aioli 

Bochecha de porco 

Iberico pork cheeks, bitter orange, parmesan smoke, peixinhos da horto 

Basque Cheesecake 

lemon & blueberry

Petit Fours
cherry pâte de fruits, Ginjinha chocolate cup, lemon crème fraîche ice cream cone

£75 per person

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each item on our menu and can be

obtained by asking a member of staff. Whilst the utmost care will be taken in preparation, we cannot guarantee there will not be traces of other products due to the

nature of our production area. 

We have applied a 12.5% serve charge to you bill. 100% of all service goes to your staff. VAT is included at the standard rate.

Cocktail Pairing 

Adonis

Port of Leith white port, Valentian sweet vermouth, orange bitters,

Gordal olive

Sherry & Tonic

Port of Leith Manzanilla sherry, Fever Tree Mediterranean, basil

Shiso Sherry

Port of Leith Oloroso sherry, green shiso pepper cordial

Chancellor

Port of Leith Ruby port, Valentian sweet vermouth, Smokey Monkey 

Bamboo

Port of Leith PX sherry, Tayport blueberry eau de vie, dry vermouth

£55 per person

Wine Pairing 

Llopart, brut rose corpinnat 2019 Catalunya

Port of Leith, White Port

 

Akarregi Txiki, Getaria D.O.

Maruxa Mencía, Valdeorras 

Port of Leith Tawny Port

£45 per person


