Taq D & Starters

Patatas Bravas de Madrid

Sautéed potatoes with Brava sauce .. 8
Patatas All-i-oli de Barcelona

Sautéed potatoes With Ali OLi SAUCE ... wrmsmsmssmsm s sesmsssssmsssssmsmss 8
Tapa de Ensaladilla Rusa

Spanish style potato salad: Potatoes, white tuna, hard-boiled eggs,
capers, oives stuffed with anchovies, piquillo peppers and
mayonnai IR LS

Tortilla de Patatas con Cebolla

Traditional Spanish potato omelette served with flatbread spread ...................9

Habitas Baby con Jamén Serrano

baby fava beans & serrano ham A
Croquetas
Assortment of spinach, ham, chease and cod croquettes 0B

Chips de Patatas con Bogquerones y salsa Lizarran
Crispy potato chips served on top of “boquerones” anchovies in vinegar] and
anchovy-stuffed olives With hOUSE TeSSING..cweercmresmseersssmresessmsessssssesssssssssmens 7

Berenjenas fritas con miel de cafa
Breaded eggplant with “"Cafa” honey [molasses])

.......................................... .6
Alcachofas con Jamén
Sauteed artichokes with extravirgin olive oiland Serrano
e pe——— 9
Plato de Cocido
Stew of kgumes with vegetables and Chorizo de
Leon...... 10

Huevos Estrellados con Chistorra
Two Sunny Side up Eggs over a layer of potatoes topped

with Chistorra [Basque chorizo sausagel.......c.c.ccoevriinmniiiiciennns 12
Carrillada de Cer

Braised pork cheeks in vermouth with onions, garlic, tomato
red wine & chocolate server with mash potatoes ....c.ccoeviivievcnnine, 6
Revueltos Lizarran

Scrambled eggs [(Ask your waiter for the Scrambled of the
SE e LR ar R NS R N B . 10
Pulpoa “Feira”

Slices of octopus served on a bed of potatoes finished with paprika
it extra ving e O i i amecinnns 15
Calamares a la Andaluza

Andalusianistyle TredE alamani il s anniafe 10
Gambas al Ajillo

Shrimp sautéed in garlic and extra virgin olive 0ilu..urecrsemeereesnnes 13

Cured Meats &
heases
Tabla de Quesos

Six types of regional cheeses: Idiazabal, semi-cured
Manchego, cured Manchego, goat, brie and blue
cheasoss ey N S A8 W L )] 18

Tabla de Embutidos

Assortment of traditional Spanish cured meats:
Serrano ham, lomo, chorizo and salchichon served
with “Pa amb Tomaquet” (Flatbread spread with
fresh tomato and extra virgin olive oill.............. 17

Tabla de Jamén Serrano.

Serrano ham served with “Pa amb Tomaquet”
(Flatbread spread with fresh tomato and extra virgin
ol e e e 19

S(onqug

Salmorejo Cordobes.
Andalusian typical creame cold soup garnished
with Jamon Serrano and hard boiled eggs

Gazpacho Andaluz
A clasic Spanish chilled tomato soup, server with
cucumbers, onions, peppers ham and bread.... 6

Lentejas Castellanas
SEanaitd sbyintlentil s it o & B 10

Salads

Ensalada de Queso de Cabra

A slice of goat cheese au gratin on top of mixed
greens, cherry tomatoes, white asparagus tips,
walnuts and raisins with sweet balsamic vinegar
............................................................................ 13

Ensalada de la Huerta

Mixed greens with hard-boiled egg, white
asparagus tips, anchovy-stuffed olives, onions,
red and green peppers dressed with extra virgin
olive GUENH. I B¢ . oL GSRLE W B ML 1 1

Ensalada de Pimientos
Roasted Pepper salad..........ccoccerevericiiiicnncennnnnn. 10

Ensalada de Bonito

Tuna, onions and Piquillo peppers over a bed of
mixed greens topped with a vinaigrette dressing
.............................................................................. 11

Fish Dishes

Sepia a la Plancha
Grilled cuttlefish with garlic and parsley....10

Bacalao ala Vizcaina

Codfish sauteed with peppers and
(51 pr R R A TR L 2 17

Pez Espada a la pariilla o plancha
Baked Swordfish served with sauteed
e s T R R R 18

Suprema de Salmén a la Parrilla
Grilled Salmon with seasonal
vogoatahles CUMRRE RIS | . b s 19

Lomo de Atdn a la Parrilla
Grilled tuna with sautéed vegetables

Salmén Papilote
Grilled tuna with sautéed vegetables

Girlled Mieaits

Entrecotte a la Parrilla
Rib Steak with piquillo papper and mix
Patoes. . ... S 0N, 1 ) N RN L O 24

Chuleton de Buey
Grilled rib eye steak, plqmllo peppers and
potatoes.... .27

Pechuga de Pollo al la Plancha
chicken breast peasant style with natural

Solomillo de Cerdo a la Pariila
pork tenderloin peasant style with spanlsh

potallaste e el bl Ktk .18
S ludl(e; O]ﬁdl@]f‘@

Paamb Tomaquet

Flatbread spread with fresh tomato and virgin
BN L e e A i, P (A
Salsas Varias

Ask your server for our sauces.........cc..c..... 3

Salto de Verduras
GrilledWeneratlasts 88 Lo ol i 4

Paellas

Available for 2
Prices per person

Paella de Marisco
Saffron rice with crawfish, calamari, cuttlefish,
prawns, mussels, peas and peppers ..... 23

Paella Mixta
Saffron rice with chicken, ribs, shrimp, calamari,
mussels, peppers and peas ........ 22

Paella de Carne
Saffron rice with calamari, mussels, shrimp,
squid ink, peas, peppers and artichokes ...... 23

Fideua
Saffron rice with calamari, mussels, shrimp,
squid ink, peas, peppers and artichokes.... 23

Notice: Please Allow 20 minutes cooking time.

Desseirts

Crema Catalana
Custard Creme “Catalana” style......cocerierneess 8

Arrozcon Leche
Rice puddingi.ii. .. s SRR o B S E 7

Tarta Santiago con chupito de Vino dulce
Santiago cake with a shot of sweet wine......... 9

Leche Frita
This sweat dessert made of milk and eggs is a
delicate flavourof nutmeg is crispy on the outside

and smooth ont he inside ....cccociceciciiiiereeiiiienes. 7
Tarta de Chocolate

Chocolate Bake .. ol b e T 8
Flan Casero

House [an:. b o ne s wile toru = Ao Sy 7

Helados de la casa
e Creamy it b e R s S e 7




