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TAPAS MENU

- Cantabrian Anchovies with Miso Butter
on “Sobao Pasiego” - 7,00€/unit

- “Don Ramén” Gilda (Tuna, Salmon,
Octopus & Quail’s Egg) - 6,00€/unit

- Potato Millefeuille “Bravas” with
Candied Garlic Aioli - 8,00€

- Roasted Pepper Cold Salmorejo Soup
with Smoked Sardine and Quail’s Eggs - 5,00€

- Croquette Trilogy (3 units) - 6,00€

- Artichoke Flower with Carbonara Foam, Guanciale
and Petroni Spritz Reduction - 7,00€/unit

- Cold Prawns Potato Salad “Ensaladilla”with Piparras (Basque
Green Chillies) and Prawn Cracker Crisps - 7,00€

- Spanish Omellete Served with Whiskey Sauce - 7,00€
- Cod Fritters with Tartara Sauce - 7,00€

- Moroccan Lamb Skewer
with Rashanout French Fries - 9,00€

- Authentic Chicken Pastry “Pastela” with Fresh Sprout Salad,
Nuts and Vanilla Vinaigrette - 8,00€

Prices VAT Included.
An allergen menu is available upon request.
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