Para comer (to eat)
Bocadillos: filled Spanish bread rolls. Our bread is rubbed with fresh ripened tomatoes in a traditional
Spanish way.
Jamon Iberico (paletilla 24 month)
Bonito and anchovy
Bonito & piquillo peppers
Jamon serrano
Manchego cheese (6 month old) (veg)
Jamon serrano & Manchego cheese
Sobrasada, Mahon cheese and roof-top honey (no tomato)
Salchichon
Cantimpalo chorizo
Cantimpalo chorizo & 6 month Manchego cheese
Goat’s cheese, grilled eggplant & piquillo peppers (veg)

18.50
15.50
13.50
10.00
10.00
10.00
11.00
10.00
10.00
10.00
14.00

Tapas: small snacks good for 1 or 2 people
Patatas fritas (patato crisps)
House olives
Spicy Gordal Olives
Glass of chilled Santa Teresa gazpacho 250ml
Boquerones (white anchovies)
Banderillas: small skewers of pickles including olives, cocktail onions,
peppers and White and dark Anchovy
Octopus
Mussels

Buen provecho!

3.50
3.50
5.50
5.50
15.00
2.50ea
2.50ea
2.50ea

Para comer (to eat)
Raciones: portion good for 2 to 3 people
Premium tinned seafood
Escuris Sardines in olive oil with tomato rubbed bread
Dardo Mussels in escabeche with potato crisps
Dardo Baby Clams with olives and fresh lemon
Dardo Razor Clams with olives and fresh lemon
Dardo Cockles with olives and fresh lemon
Jamon Serrano La Hoguera with tomato rubbed bread
Jamon Iberico Julian Martin with picos (crackers)
Chorizo (hot or mild) with bread
Queso Manchego (6 month) bread & quince paste
Jamon Serrano & Queso Manchego with bread and quince paste

13.50
13.50
28.90
19.50
39.70
18.00
37.00
15.00
18.00
18.00

Tablas: platter good for 2 to 4 people
Tabla de embutidos (cured meats): Jamon serrano, chorizo and
salchichon served with bread & picos (crackers)
Tabla de quesos (cheese): Manchego DO (12 months) (sheeps’s milk),
Don Simon (smoked cow’s milk), Valdeon blue (cow’s milk) served
with quince paste or jam, bread and walnuts

26.00

26.00

Dulces: sweet treats
Selection of turron (nougat), Birba biscuits and
Blanxart chocolate

$12.00
Buen provecho!

