APERITIF

PATA NEGRA HAM 36 MNTH CURED-THINLY SLICED........ 12.5

IBERICO SPANISH CURED MEAT......c.ooriemermeremeeesensseessesseneeeans 13.5
MANCHEGO CHEESE D.O.P. 12 MNTH CURED........cccccco.... 8.5
SPANISH BREAD HOMEMADE AlIOLL....c.ooverrererneerererenenees 5.5
CATALAN TOAST TOMATO AND VIRGIN OLIVE OlL...............6.5
OYSTER GALLICIA P/Pllcccccoriveeeinieerenireecansesisesiseesssessssessseesseesnes 5.0
ANCHOVY MARINATED “CANTABRIA” AAA QUALITY............... 8.5
OLIVES MANZANILLA ANDALUCIA........oveeeerenireeeereneseseseneseeeons 3.5
MEAT TAPAS
BEEF STEW 24 H SLOW COOKED,ANDALUCIAN STYLE............. 8.5
MEATBALLS PURE SPANISH TOMATOE SAUCE.........ccnnevueereenn. 7.5
CHICKEN CATALAN STYLE,BBQ......ccvurreermerereerereeemenssessseessneesanes 8.5
BEEF TENDER LOIN MEDIUM,A LA PLANCHA.........cconueuueen. 12.5
BURGER IBERICO GRANE FED VEAL,BRIOCHE,SALSA............ 5.0
PORC LOIN SKEWER “MORUNO”-BBQ.......ccrveermmmerermeceeonens 5.5
SPARE RIBS SOJA-BRANDY GLACE,BBQ..........ccccovureeevrvrnnce 9.5
PORC BELLY BASQUE STYLE,CHISTORRA.........coeeuumremereenecrinenene 8.5
CROQUETTES PATA NEGRA,HOMEMADE..........ccsueumrerrerennnes 7.5
TARTAR BEEF TENDERLOIN,CLASSIC GARNITURE.......cccoseurrerenee 9.5
FISH TAPAS

CALAMARI A LA ROMANA MEDETERANIAN SEA CATCH..9.5
GAMBAS AL AJILLO HANDPEELED GARLIC OlL.......ccreeenne.. 145
TUNA MEDIUM FROM THE PLANCHA, NICOISE STYLE............... 9.5

MUSSELS DAILY FRESH “ZEELAND” MARINERA SAUCE.........10.5

COD CRISPY BAKED,BRAVA SAUCE........ccurererrereimeessenmseeeiseesees 8.5
SARDINES MALAGA STYLE......ccuneeerrerremimeneenserssessiseessenssseessneeens 7.5
CLAMS IN A BASQUE GARLIC SAUCE.......ccoseeerermmreerensesrereeenns 115
SEABASS ANTIBOISE MEDETERANIAN.......ccerrerrreereemeneneene 12.5

OCTOPUS GRILLED GALICIAN STYLE.....cccuumremreeeermneesenseeneens 145

VEGETARIAN TAPAS

MUSHROOMS GRILLED,GARLIC,PARSLEY,BLACK TRUFFLE....8.5
GOATCHEESE GRILLED,ACASIA HONEY,GREEN SALAD............ 9.5
PADRON PEPPERS GALICIA,MALDON SEASALT........c.ceecernees 8.5
CROQUETTES FORREST MUSHROOMS “HOMEMADE"........... 7.5
TORTILLA ESPANOLA OMELETTE,ONION,POTATOES........... 7.0

SPANISH SALAD TOMATO,ONION,CUCUMBER,OLIVES......... 7.5

BRAVA POTATOES BARCELONA BRAVA STYLE.......ccoccuevennee 6.5
ARTICHOKE GRILLED, ROMESCO SAUCE..........occumeeerenrereernenenes 9.5
PAELLA

AUTHENTIC SPANISH PAELLAS FROM 1 PERS AND MORE,
PREPERATION TIME 40 MIN, ORIGINAL PREPARED ON CHARCOAL

MIXTA

CHICKEN-SHRIMPS-COD, MUSSELS-CALAMARL................. 19.5 P.P.

POLLO

BIO CHICKEN......otiiiriiiirientcte ettt 14.5P.P.

NEGRA

CUTTLEFISH-BLACK RICE PAELLA.........coovrrreiiricncicinns 17.5P.P.

PESCADO

COD-SHRIMPS-CALAMARI-MUSSELS .......ccccvviiinieniennne. 18.5 P.P.

FIDEUA

CATALAN SEAFOOD PASTA......ooviritreiieetctts et 17.5P.P.
DESSERTS

VANILLA ICECREAM WITH CHOCOLAT SAUCE..........coeccrunnee. 8.75

CREMA CATALANA CATALAN BURNED CREME........cccoo...cc.. 8.25

CHURROS HOMEMADE CHOCOLAT SAUCE.......coueuumeeerereenne 7.75

TARTA LA VINA BASQUE BURNED CHEESECAKE.................. 8.25

QUESOS SELECTION OF SPANISH CHEESES........oecuumeeeeeeencns 14.75



