
                    
COLD TAPAS 
JAMON DE BELLOTA 5J Pata Negra ham, acorn feed (back leg)              ₤19.75 
PALETILLA DE BELLOTA Paletilla Iberica ham (front l eg)                      ₤13.00  
QUESOS ESPANOLES CON MEMBRILLO  Assorted Spanish Cheeses     ₤7.50 
PAN CON TOMATE    Toasted bread, fresh tomato and olive oil                  ₤3.00 
PAN CON TOMATE Y JAMON As above, but adding Serrano ham            ₤5.75 
FOIE GRAS, MANZANA, PX Sliced foie, green apple, Pedro Ximenez        ₤7.75 
CARPACCIO DE BUEY   Beef fillet carpaccio, manchego cheese powder    ₤7.50 
ENSALADA DE QUESO, VINAGRETA DE MIEL, CHIPS DE ALCA CHOFA  
  Green salad with “La peral” cheese, honey and artichoke chips                   ₤7.00 
EMBUTIDOS IBERICOS Spanish charcutery (ham, chorizo and lomo)       ₤9.00 
BOQUERONES EN VINAGRE Baby anchovies in sherry vinegar                ₤5.50 
TARTAR DE ATUN ROJO CON ALI-OLI SAUCE            
  Raw tuna tartar with avocado ali-oli sauce                                                      ₤8.00 
ENSALADA DE TOMATE MARROQUÍ KUMATO CON MOJAMA 
  Salad of Moroccan Kumato tomatoes, Mojama dried tuna                            ₤6.75 
TERRINA DE CONEJO Y ACEITUNA MANZANILLA 
Rabbit and manzanilla olives terrine with quince puree                                  ₤5.75 
GAZPACHO ANDALUZ Our famous andalucian chilled gazpacho soup     ₤5.00 
 

HOT TAPAS 
MINI-MINI HAMBURGUESA DE SARDINAS “DE LUXE” JOSE PE ŇA 
Mini-mini hamburger of jose peňa “DE LUXE” sardinillas from Galicia (garlic 
bread,tomato,ali-oli,pardon pepper)  NEW!!!!!!                                              ₤3.75 
BACALAO CONFITADO EN GUINDILLA CON FRITADA DE TOMAT E 
  Codfish confited in olive oil with fritada tomato sauce                      ₤6.50 
PIMIENTOS DEL PIQUILLO RELLENOS DE RABO DE TORO 
  Piquillo peppers stuffed with ox-tail                                                                 ₤6.75               
CARAMELOS DE QUESO Y GAMBAS CON SALSA DE VINAGRE DE       
 FRAMBUESA Y MANGO 
  Soft cheese and prawns “caramels”, raspberry vinegar and mango sauce   ₤5.75 
FABADA ASTURIANA Stew of white beans with chorizo             ₤5.75 
CHIPS  DE BERENJENA CON MIEL CASERA DE ROMERO 
  Aubergine chips with home made rosemary honey                                         ₤5.75 
“LAS NUEVAS” PATATAS BRAVAS  “The new” spicy Patatas Bravas       ₤6.25 
ESPARRAGOS CON ROMESCU Roasted asparagus, romescu sauce           ₤6.25 
GULAS A LA BILBAINA  Baby eels, cooked in olive oil, garlic, chilly          ₤6.00   
CROQUETAS DE POLLO  Chicken and béchamel croquettes                      ₤5.25 
CROQUETAS DE JAMON   Serrano ham croquettes                                     ₤6.75 
TORTILLA DE PATATA  Spanish omelette                                                     ₤6.00   
PIMIENTOS DEL PADRON    Padron peppers                                               ₤6.00  
SOBRASADA Y QUESO DE CABRA   
  Pastry rolls, sobrasada chorizo, goat cheese and rocket salad                         ₤5.75                                      
CHORIZO A LA SIDRA   Spicy chorizo cooked in Spanish cider                  ₤5.75 
SOLOMILLO DE CERDO CON SALSA DE CABRALES  
 Fillet of pork with a ligth Cabrales blue cheese sauce and green leaves         ₤7.50  
QUESO ARZUA   Crunchy Arzua cheese with sweet tomato marmalade      ₤6.00 
CODORNICES EN ESCABECHE  Quails marinated in sherry vinegar and 
white wine (warm temperature)                                                                           ₤6.50 
CORDERO GUISADO Lamb casserole, roasted almonds and white wine    ₤6.75 
POLLO EN ADOBO DE PIMENTON Chicken marinated in pap rika          ₤6.75    
ARROZ NEGRO DE CALAMAR   Squid cooked in its ink wi th rice            ₤7.50 
PULPO A LA GALLEGA Galicean octopus,chunk potatos,paprika              ₤8.50 
GAMBAS AL AJILLO Garlic prawns cooked in garlic, ol ive oil, chillies     ₤7.50 


