
FOR SHARING
GILDAS 
Pickled mussel, Gordal olive, piparra pepper, piquillo pepper and
pearl onion 5-6
Cantabrian anchovy, olive and piparra pepper 1-5
Smoked sardine, olive, piparra pepper and jalapeño 1-5

2.20

ANCHOVIES IN VINEGAR 1-5
from l’Escala with olives 

2.70

CRUSHED OLIVES 5 2.00

PICKLED MUSSELS
with potato chips

7.50

SANTOÑA 00 ANCHOVY      1-5
on crystal bread with tomato, Kalamata olive and sundried tomato

3.00(1 unit)

1. FISH 2. LACTOSE 3. GLUTEN 4. EGG 5. SULFITES 6. MOLLUSKS

7. CRUSTACEANS 8. SOY 9. MUSTARD 12. NUTS11. SESAME10. CELERY

SIGNATURE BITES

SALMON TARTARE 1-3-8-11-12
with avocado and cilantro cream, trout roe and toast

13.00

WHITE SHRIMP CARPACCIO 6-12 12.00

VITELLO TONATO 1-2-4-5
aged beef, vitello sauce, capers and parmesan

13.00

BAKED CAMEMBERT 2-3-5-12
with nuts and blueberry jam

10.00

OUR CLASSICS
CHIPS BRAVAS 3-8-11 5.00

OUR RUSSIAN SALAD 1-3-4-5-8 
with loooots of tuna and loooots of egg

6.50

CHICKEN QUESADILLA 2-3-5-8
with chimichurri and melted cheese

8.50

LOADED NACHOS 2-5-8-9
with guacamole, pico de gallo, cheeses, jalapeños and pulled pork

8.50

ARTICHOKE      4
with free-range egg yolk and Iberian pork jowl

5.00(1 unit)

SOMETHING SWEET

CHOCOLATE TRUFFLES 2 4.20

APPLE TATIN 2-4-5
con helado de vainilla 

5.90

HOUSE MINI GIN AND TONIC 4.00

CHOCOLATE COULANT 2-4-12
with vanilla ice cream 

5.90

PORK LOIN IN LARD 5.00

5.00IBERIAN CRACKLING IN OLOROSO 5

IBERIAN COLD CUTS PLATTER 3 
Iberian chorizo, Iberian loin, Iberian salchichón and Iberian pork jowl

12.00

CHEESE BOARD 2-3-12 
Manchego Medina del Encinar, Blue Cheese, Fontanal and Bucarito
Paprika Cheese

12.00

3.50

PULLED PORK BRIOCHE 3-5-8-9
with BBQ sauce 

4.80

TUNA BELLY “DOBLADILLO” 1-3-5
with sundried tomato, red onion and Don Zoilo Fino mayonnaise

3.90

CASSEROLES

WILD BOAR IN MUSHROOM SAUCE 2-5 12.90

IBERIAN PORK CHEEKS 2-5
braised in oloroso

12.90

PORK MEATBALLS 3-5
with potato chips

10.00

BLUEFIN TUNA LOIN CUTS WITH ONION 1-5 13.90

HOUSE MINI RUM 4.00

ASK FOR OUR DAILY STEW AND CHEF’S RECOMMENDATIONS


