
  

 

 

 

Sharing is caring  ...                         … do you like sharing? 

...if you do we can offer you our                        “Pintxos” and gourmet tapas menu... 
  

Panko roasted chicken & serrano ham croquettes⁽*⁾ accompanied with romesco sauce  £8 

Ssäm chicken meatballs, sesame seeds with spicy apricot chutney     £7 

Ssäm low temperature cooked belly pork & shiitake mushrooms with sweet chilli sauce (GF)    £7 

Spanish black pudding and roasted peppers “revuelto” with farm eggs & straw potatoes  £7 

Pulled oxtail & parmigiano creamy risotto  £10 

Chicken goujons in a monkey gland sauce (tribute to Serge Voronoff & sauce with same name)  £7 

Our “Gambas Pil-Pil” with garlic, white wine & guindilla (improved recipe with fish fumet) (GF) £13 

Panko dates stuffed with gorgonzola & walnuts accompanied with fruit of the forest coulis (V) £6 

Ssäm smoked Asturian chorizo with a tomato, sweet onions and roasted red pepper “Pomarola” (GF) £7 

Our home-made chicken & brandy pâté accompanied with sweet tomato coulis & caramelised onion  £7 

Tonkatsu deep fried panko pork steaks stuffed with blue stilton served with straw potatoes  £10 

 

Our Bruschettas 

(“tostas” a few inches long made with rustic bread) 
 

Mushrooms, caramelised onion & roasted red peppers bruschetta with parmigiano flakes (V) £9 

Cherry tomatoes & guacamole bruschetta topped with melted french brie (V) £10 

Pork fillet steak bruschetta, caramelised onion & port wine jus topped with melted goat cheese  £12 

EVOO sautéed green asparagus, Hawaiian black salt, partridge eggs bruschetta parmigiana (w/a) £12 

Camembert & fruits of the forest marmalade bruschetta, crushed pistachios, chocolate balsamic  (V) £10 

King oyster mushrooms fricassée bruschetta, black truffle oil & blue cheese gratin (w/a) (V) £11 

 

...if you don’t like sharing, some of our classic mains are still available... 
   

8 oz+ Beef fillet served with chunky chips & roasted vegetables (GF) £22 

Stuffed chicken with dates & nuts, mushroom sauce served with potatoes roasted vegetables (GF) £13 

Suckling pig slab & apple compote served with potatoes & roasted vegetables (GF) £15 

Oven baked cod loin with aromatic herbs served with potatoes & vegetables (GF) £14 

 

...and for those with a sweet tooth... 
   

White chocolate cheesecake with fresh raspberries (without biscuit crumble by request) (V) (GF)  £5 

Warm apple pie with double cream (V) £5 

Orange gin truffles dipped in chocolate with a crispy nut crunch (V) £5 

Spanish crème brûlée (V)  £5 

 

 

(V)  suitable for vegetarians (GF) gluten free 

(w/a)  when available   ⁽*⁾  in danger of extinction 

 

Dacantus is open 7 days a week from 12 noon 

Please call to reserve your table for food in advance 0191 261 8111 


