PARA EMPEZAR...

TO GET STARTED
JAMON IBERICO |

CHARCUTERIA IBERICA PARA PICAR
IBERIAN HAMS & IBERIAN CUTS TO NIBBLE
CINCO JOTAS 5J - JAMON 100% BELLOTA "ACORN” (P,G) 109 OLIVAS GORDAL MARINADAS (V) 37
. Marinated Gordal Olives
MONTARAZ - JAMON 75% BELLOTA “ACORN" (P,G) 89
. “PA AMB TOMAQUET” & ACEITE DE OLIVA (G) 34
] CHORIZO IBERICO DE BELLOTA (P,G) P Bread with Tomat(olS— Olivg(Oil
TABERNA ESPANOLA .
LOMO IBERICO DE BELLOTA (P,G) PIMIENTOS DEL PADRON (V) 39
Cured Iberian Pork Loin 89 Padron Peppers
Cured Iberian Pork Sausage with Pepper Corns Pickled Mussels & Potato Chips
CHARCUTERIA IBERICA DE BELLOTA (P,G) 79 ANCHOAS DEL CANTABRICO "SERRAT” & ESCALIVADA CATALANA (S,G) 47
Mixed Iberian Charcuterie Anchovies from the Cantabric & Catalan Escalivada (Smoky Grilled Vegetables)
FUET CATALAN (P,6) 79
< Catalan Thin, Dry Cured, Pork Sausage with Herbs Q U EN O FALTEN
TABLA DE CHARCUTERIA & QUESOS (P,D,6) 89 DON'T MISS OUT ON THE CLASSICS
Mixed Charcuterie & Cheeses
d . PATATAS BRAVAS (V)
CECINA DE LEON (HALAL) 79 Traditional 44
° Dry Aged Beef Con Chorizo "with Chorizo” 49
N CROQUETAS
Q UE S O S E S PANOLE S De Jamén Ibérico " Iberian Ham" (P,G) 57
' SPANISH CHEESE De Gambas "Prawns" (G,S) 52
m:ngﬁygi%%:egeﬁgEolllirVEe%EIOLIVA (D) %9 CALAMARES “A LA ANDALUZA” & ALL'I'OLI (S) 57
Andalusian Style Calamari with Aioli
TABLA DE MANCHEGO (D) 59 .
m Manchego Cheese Board CABALLITOS & EMULSION DE CILANTRO (S) 57
TABLA DE QUESOS (D.N) 70 Prawn Tempura & Coriander Emulsion
San Simén | Garrotxa | Idiazabal | Mahén MERO EN ADOBO & "MOJO VERDE" 54
Q . Marinated Grouper Fish & Green Mojo (Canary Island Sauce)
BARRA FRIA
RAW BAR " u
TOMA BOCATA "BOCADILLOS
MOJAMA (HALAL) 7 HAVE A SPANISH SANDWICH
\ : Mediterranian Delicacy, Filleted Salt-cured Tuna s SH S ¢
TARTAR DE ATUN & AGUACATE CON “KIKOS” (S) 62 DE CALAMARES & ALL'I’OLI (G,S) 49
, Tuna, Avocado Tartar & Dried Corn Calamari & Aioli
z Z TIRADITO DE LUBINA & “MOJO VERDE” (S,N) 54 DE JAMON IBERICO & PIMIENTOS DEL PADRON (G,P) 59
Sea Bass Tiradito & “Green Mojo” (Canary Islands Sauce) Iberian Ham & Padron Peppers
m m ENSALADILLA RUSA & PIPARRAS VASCAS 47 DE TXISTORRA (G,P) 59
2 Russian Salad & Basque Peppers Pork Sausage from the Basque Country
MELON AL “REBUJITO” & JAMON IBERICO (P,A) 52 DE SOBRASADA, MIEL & QUESO MAHON (G,P) 54
m "Melon "Rebujito" & Iberian Ham Raw Cured Pork Sausage from Mallorca, Honey & Mahon Cheese
~ COGOLLOS, NARANJAS & QUINOA (N,V) 49
< Lettuce Hearts, Orange & Quinoa
; I TOMATES “ALINAOS” & OLIVAS (V) 49
d O Seasoned Tomates & Olives
s O LEARN SPANISH

GO BRAVE, EGGS

HUEVOS ROTOS “BROKEN EGGS” RESACA - HANGOVER

CON JAMON IBERICO (P) with Iberian H 59 N
(P) with Tberian Ham CONAZO - PAIN IN THE *SS
CON TRUFA DE TEMPORADA (A) with Seasonal truffle (V) 64
QUE APROVECHE - BON APETIT

TORTILLA DE PATATAS “SPANISH OMELETTE (V)" 44

CON CHORIZO (P) with Chorizo ‘o LA PENULTIMA - ONE FOR THE ROAD

CON JAMON IBERICO (P) with Iberian Ham 59

CON TRUFA DE TEMPORADA (V) with Seasonal truffle 59
TO FOLLOW
PAELLAS AL C ,, “ggoN
Para & Personas | Serves & People ON THE CHARCOAL
DE POLLO DEL CORRAL & JUDIAS VERDES 169 PULPO & PATATA AL MORTERO (S) 72
Free-range Chicken & Green Beans Octopus & Squashed Potatoes
DE CIGALAS & JAMON IBERICO (P) 199 TXIPIRONES & ALL'I’OLI NEGRO (S,N) 69
Langoustines & Iberian Ham Spanish Squids & Black Ajoli
DE MARISCOS (S) 189 GAMBAS AL PIL PIL (S) 69
Seafood Garlic & Chili Prawns
DE VERDURAS DE TEMPORADA (V) 149 POLLO BABY DEL CORRAL & ROMESCO (500GR) (N) 89
Seasonal Vegetables Free-range Baby Chicken & Romesco (600gr)
NEGRA CON PUNTILLAS & ALL'I'OLI (S) 169 LUBINA A LA ESPALDA (5006GR) (S) 139
Black with Baby Squids & Aioli Butterflied Gilthead Sea Bass (500gr)
MIXTA “DEL SENYORET” (S) 179 COCHINILLO DESHUESADO & COGOLLOS A LA BRASA (P) 149
Gentleman's Style (Shell-Free) Boneless Suckling Pig & Lettuce Hearts
PARA UN HOMENAJE ENTRECOT DE TERNERA ANGUS & PIQUILLOS (220GR) 137

Black Angus Beef Striploin & Piquillo Peppers (220gr)
FOR A TRIBUTE Con 24h anticipacién* | Reserve with 24h*

COCHINILLO ENTERO ASADO DE SEGOVIA 5KG (P) 999
Whole Roasted Suckling Pig from Segovia 8KG

ARROZ CALDOSO DE BOGAVANTE (S) 275
Lobster Juicy Rice

TXULETON DE TERNERA 800GR 575
Rib-Eye Steak 800g

(A) ALCOHOL | (N) NUTS | (V) VEGETARIAN | (D) DAIRY | (G) GLUTEN | (P) PORK | (S) SHELLFISH
All Prices are Inclusive of 10% Service Charge, 7% Municipality Fees & 5% VAT




LAS BIRRAS iIBEBE COMO UN ESPANOL!
BEERS DRINK LIKE A SPANIARD!
LA "CANA” DE ESPANA! 16
DE GRIFO HALF Small Traditional Spanish Style Serve Beer
DRAUGHT PINT No Time for it to Get Warm!
1/2PINT | PINT
ESTRELLA-DAMM 30 48 CLARA 28 | 45
TABERNA ESPANOLA HEINEKEN 30 48 Beer shandy
EL PORRON DE CLARA 29
Grown-ups Beverage Tool with Beer Shandy
TERCIOS .
BOTTLES EL VERMU CATALAN CASERO 40
Homemade Vermouth Catalan Style, with Olives Skewer
< ESTRELLA-DAMM 45 (Ask for Food Pairing Options)
SoL 46 REBUJITO DE SEVILLA 45
Rebujito, Most Famous Drink of Seville. Sherry, Mint & Lemonade
d CUBALIBRE EN COPA DE BALON 55
Rum & Cola, Lime juice, Lots of Ice in a Balloon Glass
° TINTO DE VERANO 44
Spanish Summer Spritzer. Red Wine, Lemonade & fruits
ESPUMANTE & DE POSTRE . . GLASS|BOTTLE
d SPARKLING & DESSERT UN CORTITO DE JEREZ, TIO PEPE (PERFECTO PARA JAMON) 40| 275
GLASS BOTTLE Glass/Bottle of Tio Pepe Sherry (Perfect for Ham)
PATXARAN 40
m FAMILIA TORRES, SANGRE DE TORO CAVA 49 295 Homemade Sloe Flavoured Digestive Typical from the Basque Country
ATTO PRIMO, PROSECCO 44 199 ORUJO DE HIERBAS 40
VEUVE CLICQUOT YELLOW LABEL 799 Homemade Herbal Digestive Typical of Galicia
n MOET ROSE 985 CARAJILLO 32
RUINART BRUT 1050 To finish the meal Spanish style. Coffee
ith hoice of li inside! Sal
06’ DOM PERIGNON 2999 with your choice of liquor inside! Salut
m TORRES MOSCATEL FLORALIS | MUSCAT 39 239 3
SANGRIA "ON TAP"/ PORRON / PITCHERS
< GLASS  PORRON PITCHER
m VINO BLANCO LOLA SANGRIA BLANCA 45 8¢9 160
WHITE WINE GLASS BOTTLE
m : : LOLA SANGRIA TINTA 45 89 160
18’ PASOS DE LA CAPULA - VERDEJO 39 185 LOLA SANGRIA DE CAVA 55 99 199
Z 19’ VINA SOL - PARELLADA | (ORGANIC) 48 199 TINTO DE VERANO 44 89 145
° — 19’ VINA ESMERALDA - GEWURZTRAMINER | MUSCAT (ORGANIC) 245 REBUJITO 45 89 185
m 18 NAVAJAS, RIOJA BLEND 59 299 CUBALIBRE BRUGAL 55 99 195
u D 18’ GRAN VINA SOL - CHARDONNAY 335
18" GR-94 ALBARINO 445 LOS GINTONICS EN COPA DE BALON
m 18’ FAN D'ORO, ARZUAGA-CHARDONNAY 515 G&T’'S SPANISH STYLE
m "4: 19' PACO Y LOLA - ALBARINO 545 TANQUERAY (LIME
15" PREDICADOR BLANCO - RI0JA BLEND 595 TANQUERAY (SEVILzE ORANGE & STRAWBERRIES .
|J 16’ NELIN, CLOS MOGADOR - GARNATXA BLANCA | MACABEO, PRIORAT 725 Q ( & ) 50
O GIN MARE (ROSEMARY, OLIVE & LEMON) 55
BULLDOG (APPLE & LIME PEEL) 50
d IJ GORDONS PINK (STRAWBERRIES & BLUEBERRIES) 48
VINO ROSADO HENDRICK’'S (CUCUMBER & ROSE) 60
ROSE WINE GLASS BOTTLE
BLOOM (STRAWBERRY & LEMON) 58
18" PALOMERAS - GRENACHE 185 BOMBAY SAPPHIRE (LEMON & LIME) 50
18’ SANGRE DE TORO ROSADO - GRENACHE | CARIGNAN 58 299 MONKEY 47 (BLUEBERRIES & DRIED LIME) 75
THE BOTANIST (SAGE & ORANGE) 60
VINO TINTO ,
RED WINE GLASS BOTTLE COCTELES
COCKTAILS
19’ PASOS DE LA CAPULA - SYRAH (ORGANIC) 39 185
19’ SANGRE DE TORO - GRENACHE | CARIGNAN 48 215 SEVILLONI 65
(ORANGE&ROSEMARY GIN, VERMOUTH & CAMPARI)
16’ SANGRE DE TORO - TEMPRANILLO 60 299
16’ PABLO OLD VINE - GRENACHE 315 SPANISH MULE 65
. (SHERRY TIO PEPE, GINGER ALE & LIME JUICE)
14’ TORRES ALTOS IBERICOS - TEMPRANILLO 369
19 FAMILIA TORRES ATRIUM - MERLOT (ORGANIC) 355 SOLETE 65
16’ MAS PETIT - CABERNET SAUVIGNON | GRENACHE (ORGANIC) 395 (CACHACA & MIXED FRUITS)
16" PAGO DEL CIELO CELESTE - TINTO FINO, RIBERA DEL DUERO 445 LOLITA 65
16 MARQUES DE MURRIETA - TEMPRANILLO BLEND 499 (VODKA, WATERMELON JUICE & MIXED BERRIES)
17" PETALOS DEL BIERZO, A.PALACIOS - MENCIA 525 VERDE 65
17’ SELA BODEGAS RODA - TEMPRANILLO 575 (GIN, SHERRY TiO PEPE, CUCUMBER & TONIC)
17’ LES TERRASES, A.PALACIOS - GRENACHE | CARIGNAN, PRIORAT 775 LA MORA 65
14’ ALION, VEGA SICILIA - TINTO FINO 1,750 (GIN, CREME DE MURE & MINT)
15’ FINCA DOFI, A. PALACIOS - GRENACHE, PRIORAT 1,999 TORO 65
05’ UNICO, VEGA SICILIA - TEMPRANILLO 4199 TORRES (BRANDY LAPHROAIG 10Y & ORANGE)
COCTELES SIN ALCOHOL
MAGNUMS PARA EL HOMENAJE W OCKTAILS
MAGNUMS FOR THE TRIBUTE
~ DESEO 38
18" PAZO DAS BRUXAS - ALBARINO 699 (STRAWBERRY, APPLE & PINAPPLE)
16’ TORRES ALTOS IBERICO- TEMPRANILLO 549 FRESCO 38
(WATERMELON, CUCUMBER & THYME)
03’ DEHESA LA GRANJA ZAMORA - TEMPRANILLO 899
o PASION 38
06" VINA TONDONIA - RIOJA BLEND 1399 (PASSION FRUIT, MANGO & ORANGE)




