TAPAS (572

Deep-fried Spanish Padron peppers
Pimientos del Padron | FRYETEHE /N5 HI

Olé Spicy Potatoes, Brava sauce, Alioli & Smoked Paprika
Patatas Bravas Estilo Ol BikFETEREE 52

Spanish White shrimps Iron-grilled “A la plancha” & grey sea salt
Gambas blancas de Huelva a [a plancha con sal gris | FEEEE ETGHEF (41

Porcini mushrooms croquettes with truffle Ali Oli
Croquetas de boletus con Ali Oli de trufal “FRFEFATENER

Jumbo Spanish red prawn, grilled with parsley-garlic oil & Alioli
Carabinero jumbo al estilo de la casa| PHHES ERILLHE

Finca Pascualete mini torta cheese (best Spanish cheese award)
Mini torta Finca Pascualete/ Finca Pascualete 2k (k4= + (FHHF F i B 5% 2 )

Traditional Spanish omelette
Tortilla Espadiola | {HERTEHE A A E 5]

Iberico pork cheek in red wine and PX with sweet potato
Carrillera ibérica estofada al X con boniato | KL FEHZPEHE o BEFEIEA

Mushrooms stuffed with Iberico ham, garlic and parsley
Champifiones rellenos con jamon, ajo y perejil | PHHELF K B gk

Piquillo peppers stuffed with cod fish and peppers sauce
Pimientos del piquillo rellenos de bacalao | % fa EFGHE /N5

Sautéed chorizo with garlic and chives
Chorizo asado con ajos y cebollino | F¥EE kb PE L5

Baby squids in ink sauce stuffed with shrimp & almond
Chopitos en su tinta rellenos de gambas y almendras | 23158 (% Mk

Iberico Ham & chicken croquettes
Croquetas de Jamon 1bérico y pollo | BLFEFE K BEHEIANE A

Assorted Spanish cheeses selection
Tabla de quesos Esparioles | }55EPGHE oF = +-Hi%

Spanish Iberico ham “Joselito Gran Reserva”
Jamén iberico de bellota“Joselito Gran reserva” | PHHESF EEZ K B

Grilled Spanish octopus with paprika and ali oli
Pulpo a la plancha con ali oli y pimentén | ¥EFHHE L ) UT fa FERH U A

Garlic shrimps
Gambas al ajillo | 7778 I RHER

Smoked sardin fillets, grated tomato & roasted peppers
Lomos de sardina ahumadaa, pimentada y tomate rallado | {55/t Fatll, Fiize Kot

Anchovies in vinegar, garlic and extra virgin olive oil
Boquerones en vinagre | Tt HEGEE

Clams Andalusian style
Almejas al ajillo | 35513 e R0

10% service charge Corkage $350/bottle
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SOUPS
(SOPAS//‘gnDﬂ)

Traditional COLD vegetable soup
Gazpacho Andaluz
BB

Seafood cream soup
Crema de marisco
SRS

Traditional 5 hours boil chicken, beef and Iberico ham soup
Sopa del cocido
1S MF TR B BT RS

Porcini mushroom soup
Crema de ceps al vino blanco

FHFE RS

SALADS & VEGETABLES
(ENSALADAS Y VERDURAS / Jb#r Ri#E524E)

Spanish Tomatoes Salad with garlic, oregano, grey-salt &
Extra Virgin Olive Oil

Tomate de Almeria alifiado

PIHEFH AT ~ P - B R

Mix Spanish salad (lettuce, tomato, tuna, olives, asparagus, onion, egg)
Ensalada mixta tradicional
PIHEFFEE DA (E3 ~ #oil ~ B2~ e - 7BE) ~ P - &)

Grilled mixed vegetables with romesco sauce
Parrillada de verduras con salsa romesco

SERERIC R LT

Eggplant stuffed with mushrooms and vegetables mousseline (20min.)
Berengena rellena de mouselina de setas y verduras

SR R T

10% service charge Corkage $350/bottle

$88

$120

$98

$90

$150

$130

$165

$190



PAELLAS
(ARROCES/ (#4775 F 7))

Traditional Lobster paella (for 2 persons) $590
Paella de bogavante
LT PR REHRNEER 2 firF)

Traditional Spanish Seafood paella (for 2 persons) $550

Paella de marisco

EAEPEIT AR AR 2 )

Traditional Spanish Chicken paella (for 2 persons) $450
Paella de pollo

EARPE LA RE AR 2 i)

Iberico Pork, Mushrooms and Chorizo paella (for 2 persons) $490
Paella Serrana

P A LS PS I A SR AR (2 iz F)

Traditional Spanish Vegetables paella (for 2 persons) $450
Paella de la huerta

EHARPE LA 2 2 LA

Sqllld ink paella with Ali oli sauce (for 2 persons) $520
Arroz negro con ali oli

AT R EC A E=E i)

Traditional paella Valenciana ‘snails, beans & rabbit’ (for 2 persons) $490
Paella Valenciana

A PR PE S A - 14F ~ R L)

“Our paellas are baked on a stone oven which takes approximately 30 minutes,
thank you for your patience!”

1"
Nuestras paellas estan cocidas en horno de piedra y tardan 30 minutes aproximadamente,

gracias por su paciencia”
SHBIET - B THIPTIE T S ACE RIO R
BN -F17ZT 30 778 - 4 |

10% service charge Corkage $350/bottle



FISH AND SEAFOOD
(PESCADOS Y MARISCOS / 1 }5#)

Flame- grilled Spanish octopus, Mediterranean style
Pulpo a la parrilla con romesco y verduras de temporada

KRR OF ) U SO ER S Romesco 82

Spanish red prawns, codfish maw and clams juicy rice casserole
Arroz meloso de Carabineros, almejas y tripa de bacalao

PP 4T 8% f s AR D s

Grilled Black Codfish with Tomatada, grilled zucchini & Padrén
Baclao negro a la plancha con tomatada, calabacin y pimientos de Padron

SBREAMEEFN - BREANF LN ER

Pan-seared Mediterranean Sea-bass filet with mashed cabbage & potato
Filete de (ubina del Mediterraneo a la plancha con trintxat de invierno
TR Bl e LB

Whole sea bass baked in rock salt (for 2 persons, preparation takes 45 min)
Lubina a la sal /SENZEMER QA - BT 45 5350

MEATS
(CARNES / /475

OUR GRILLED SPANISH BEEF SELECTION &8 7EHTE 4+ A

> 45 days dry aged Rubia Gallega “Txuleton” Bone in Ribeye (1kg)
Txuletén de Rubia Gallega a la parrilla con 45 dias de maduracion (1kg)
AR IR PS5 4R (1 A7)

> Miguel Vergara Angus 21 days dry aged Bone-less Ribeye (500 grams)
Lomo alto de vaca Miguel Vergara con 21 dias de maduracién (500 grams)
Miguel Vergara Z24& Hr 5 2F- AR (500 52)

Flame-grilled baby lamb chops, grilled vegetables & green “mojo”
Chuletas de cordero lechal a la parrilla con mojo verde Canario

KIEBEPIIE A E P BT

Marinated & flame-grilled Iberico pork chop with farm style potatoes
Chuleta de cerdo ibérico adobado a la parrilla con patatas camperas

KB B ESA Y \HR AUS 80E

Slow roasted Suckling pig in the Segovia way 1 portion (1 )
Cochinillo asado a la Segoviana (preparation takes 30 min.) 1/2 pig (£8)
FEAFHE LTI A TE (HFE1F 30 77.4H) whole pig (&)

10% service charge Corkage $350/bottle

$350

$490

$330

$295

$680

$1,280

$780

$310

$330

$410
$850
$1700



